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Abstract

Quality changes of winter Chinese cabbage with different packing and loading methods were investigated during
cold storage at 0C. Judging from the marketability of stored Chinese cabbage, winter Chinese cabbage could be
above’ 4 ‘months at 0C cold store. Four Chinese cabbages were packed with 0.3mm polyethylene film and then

loaded vertically in plastic container. During storage at 0C, gas composition in the plastic bags was indicated by
82~19.5% O, and 0.35~8.58% CO,, respectively. Compared to the conventional storing method, packed with
polypropylene net, the freshness of Chinese cabbage was prolonged nearly 10 to 20% by MAP.
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Table 1. Treatments for cold storage of winter

Chinese cabbage.
. Packaging ~ No. of Chinese cabbages
Treatment  Container material per it pack
0
Wi ;2) P-container” none 4
w2 PP net PP 3
w3 Carton” Carton 3
W4 P-container 0.06mm PE 1
W5 P-container 0.06mm PE 4
W6 P-container 0.03mm PE 1
w7 Poontainer  0.03mm PE 4
we’ P<contaiier  0.03mm PE 4

K loading horizontally

» loading vertically
packed with KMnOy4 sachet

4 container : 516%363%291mm plastic(HDPE) box
dimensions @ 550360 X 185mm
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Table 2. GC conditions for tespiration rate measurement

Item Condition

Detector TCD

Column CTRI (Alltech Co.)
Column Temp. 35T

Injector Temp. 60 C

Detector Temp. 60 T

Carrier Gas He (50 mL/min)

HlF] oA BT FHL dF 2xdA AR
o] dAFE PHrt /e &4 23 AlRke] B
o we} §71ue] A 72 FEE GC(Hewlett
Packard Model-5890, USA)Z ZA3Qch £AL 9)
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Table 3. GC conditions for ethylene production rate

measurement

Item Condition

Detector FID

Column HP-PLOT 5 (HP Co)

Colummn Temp. 170 C

Injector Temp. 200 C

Detector Temp. 210 C

Carrier Gas He (10 mL/min)
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Fig. 1. Respiration rate and ethylene production rate of
winter Chinese cabbages.
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Fig. 2. Changes in the weight loss and trimming loss of
winter Chinese cabbage during storage at 0C.
* Treatment abbreviations are same as Table 1.

Table 4. Changes in the quality of winter Chinese
cabbage during storage at O0C (variety :

Dongpung)

Quality Treat- Storage period {days)
Characteristics  ment” 0 0 60 99 120 150
Wia 2571 1821 1602 1524 1312 1289
Vitamin C Wb 2571 1911 1622 1572 1506 1322
(mg%) W2 2571 1790 412 1219 112 1089
W3 2571 1812 1612 1524 1289 1241
Wila 2472 1607 1495 1395 1299 1112
Reducing Sugar WIb 2472 1740 1588 1402 1327 1202
(mgfg) W2 2472 1698 1305 1294 1188 1003
W3 2472 1743 1588 1345 1288 1233

Wila 538 278 198 149 048

Chlorophyll ~ Wlb 538 341 225 154 041
(mg/g) W2 538 224 L7t 131 031
W3 538 295 279 161 091

Y same as Table 1.
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Table 5. Changes in the gas composition in plastic
film bags with winter Chinese cabbage during
storage at 0°C (variety : Dongpung), %

Tea & Storage perioddays)
m“&ﬁwmwwmwmwmmm
" O 1492 1655 1741 1710 1497 1841 478 1937 1291 1856 1942
@ 37 3% 28 28 420 2 SB 18 8B 2% 1B
0 193 1329 1382 BI3 1224 981 1049 1233 346 1549 1454
» 0, 187 547 563 6% 6% 81 75 58 481 410 42X
- G AV 1868 1882 18% 1897 1909 189 1999 18R 189 1745
M 037 167 153 153 143 140 167 161 16 149 264
W 0 BT 1356 1574 1432 138 126 1206 112 1074 8% 973
M 2R 29 37 38 36 423 4B 50 578 71 338
0 00 1882 1945 1926 1962 1972 19% 1962 1776 1672 1964
" 0 035 141 106 120 0% 057 09 113 237 197 289

Y same as Table 1.
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Fig. 3. Changes in the weight loss and trimming loss of

winter Chinese cabbage during storage at 0C.
* Treatment abbreviations are same as Table 1.
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Table 6. Changes in the quality of winter Chinese
cabbage during storage at O (variety :
Dongpung)

Quity  Tret Storage period (days)

Cugerisis ment’ 0 % © 20 1 10

w51 % 4R 1219 ne 0L
W51 BB T4 158 K% M2
VienmC W5 571 BR  0# 1612 4N 42
(mg%) W 2571 188 174 164 1548 U®R
W51 B TN 68 B0 1548
W87 BR 7% 1649 1521 134
W U2 % B 2% 18 100
Wi 4T 162 1573 K06 1BY 1280
Rodicing Sugr W5 2472 159 1R 138 128 D8
(mgfg) Wo U2 1695 UK¥ KA U0 1BO
W 4 17d 168 B33 R 1180
W un B8 168 4B 28 DR
w2 o538 24 11 131 03l
R CO K Y SR CRVA T
Chlorophyl W5 538 362 319 24 LTS
(mefg) W 538 398 38 241 1%
w538 34 3 20 209
W58 3B 34 24 20

! same as Table 1.
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