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Abstract

In this research, we targeted to see if there was difference of sheif-lives of two different species cucumber.
We pickled domestic and exporting cucumber to make comparison while they were fermented and stored. As
for the domestic cucumber we choose CHICHEONG and for the exporting cucumber we choose special
BAEKSEONG and SHARP I. We blanched them and soaked them into hot saline water for 8 hours. Two kinds
of Cucumber Kimchi were at room temperature for first day and 5°C from 2nd to 28th day. It was found, from
the results, that all of samples of pH reached at 3.5=0.1 on the 14th day of fermentation. The titratable acidity
of the control increased on 14th day of fermentation, which was bit late than change of others. The reducing
sugar contents of the control did not decrease until 7th day of fermentation while reducing sugar contents of
others decreased gradually from the beginning. The patterns of microfloral changes of two kinds of Cucumber
Kimchi were similar during fermentation period. The number of total cell increased up to 14th day, similary the
numbers of lactic acid bacteria increased up to 14th day then barely decreased. The hardness of the control was
bit higher than others when it was measured on 14th day of fermentation. The sensory evaluation of Cucumber
Kimchi with different species showed that both species had siginificant high negative scores in green color and
crispness when those were compared between fermentation time and samples.

Key words: shelf-life, 2 kinds of Cucumber Kimchi, pH, titratable acidity, reducing sugar contents, microfloral

changes, hardness, sensory evaluation, negative higher score.
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Table 1. Changes of pH of 2 kinds of Cucumber
Kimchi during fermentation at 5T

Storage periods(days)

Samples
0 7 14 21
a 5.14 391 3.54 3.29
b 593 3.87 347 3.33
6.04 4.83 341 33

Sample a is SHARP 1.
Sample b is special BAEKSEONG.
Sample ¢ is control.
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Table 2. Changes of total acidity of 2 kinds of
Cucumber Kimchi during fermentation at 5C (%)

Storage periods (days)

Samples
7 14 21
a 0.6 14 2.1 27
b 0.3 1.5 2.1 23
c 03 1.3 1.7 24

Samples are the same as Table 1.



Vol. 15, No. 3(2002) At WA Qol9} F£&&

e 9 o)2u7] AZAA £ Zo)d= 22~2.5%
vk & Walehe 2 2 pHeF D AA S, $4
27158 AA8 F7isitir 4 169 Aldle F7t
9] Zo] zirtx Pt

g Ade] A8 SolM H 397 & 58
microwave 7}g-& =g A9 WSAIFIA] A
HErt e 73] AAva Bugleon, H F
Ve dol] f71409S ArHe Az A8/ 2 E
SUNAE S/l Haste f710de] dEE

I} st B3 & 572 o) gxg, gz
& 2 microwave § EX B2 15YA < dF ALt
Td ol2gitkx e, ¥ 439 AEE F FU
oA Ag/\]-g_‘: HZF cAREE Y ARE °9)o] N

F\

B i) 2olAle) AR Ad @Ak Aale
»} 528 90) AR as) b thrzo] wlstel B
o g4o] WE FFo= BTk

3. shlgt

pHe} Atz e} v Eo| v AE9 tjAte} it F9f
Hstel #HAJo] LR HEE dolies FeE, &
7é éﬂr— Table 39} Zo] A7 AR o] o] 3
b F A8EE BT 1.2%=E A% 713t 5 /1
F& A vepleH, diz2Ed ¢ AlEe 0.5%= A
AR ol 71 F2 FE UEbith o, bAEE T
F AJZte] Aol M WA AaEE e B
i, a AlRE A 27 S8kt A &Sl
= ZEQ cAlE7F 0.2%, ar|E7) 0.7%, bA| &7}
0.6%2. 2 A& A FETI= A9 50% F= 7HAH
ol ATt
559 359 3 5 4
F7FE AL 1L ol/de] HA Zagitta e, A
7 713 Bt AlE B o] Eod F4do] A
Advtn o, 7 V2 pH 4.0~4.29) o] & w7}
T R STRIAE 1 F Aadta, 53] A 2=
7t B& 27 TEATE ] gol| FHAhH

Table 3. Changes of reducing sugar contents of
2 kinds of Cucumber Kimchi during fermentation
at ST

Storage periods(days) (%)

Samples
0 7 14 21
a 1.2 0.8 03 0.7
b 1.2 1.0 0.8 0.6
c 0.5 0.6 0.4 0.2

Samples are the same as Table 1.
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Table 4. Changes of total cell count of 2 Kkinds
of Cucumber Kimchi during fermentation at ST

Storage periods(days)

Sample
1 7 14 21
a 1.6x10°  224x10* 41 x10° 1.8 x10'
b 43x10"  1.59%x10°  770x10° 3.6 x10°
¢ 4 x10° 826x107 22 x10° 2.95x10"

Samples are the same as Table 1.
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Table 5. Changes of lactic acid bacteria of 2

kinds of Cucumber Kimchi during fermentation at

5C
Storage periods(days)
Sample
1 7 14 21
a L12x10® 9 x10® 12 x10" 327x10"
b 7.67x10 1.02x10° 2.18x10° 232x10"
¢ 74 x10° 32 x10° 58 x10" 9 x10"

Samples are the same as Table 1.
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Table 6. Changes of texture of 2 kinds of Cucumber Kimchi during fermentation at 5T

Samples
Storage periods a b ¢
0 7 14 21 0 7 14 21 0 7 14 21

Hardness(g/em’) 26935 25318 2006.1 15322 28527 21621 22184 16666 23669 27656 24964 19233
Springiness(%o) 46.7 51.1 43.8 40.2 50.7 47.5 48.7 45.2 48.8 59.9 55.1 52.8
Cohesiveness(%)  34.8 393 29.0 233 35.7 35.0 353 237 38.05 44.1 43.1 40.5
Gumminess(g) 30.5 30.9 18.6 17.9 34.8 243 247 22.6 314 38.1 34.9 33.8
Brittleness(g) 14.6 15.7 84 7.7 17.8 119 12.5 10.9 16.6 229 19.4 18.9
Strength(g/cmz) 451.2 4339 334.0 2932 5133 362.6 365.6 338.2 423.7 4542 4278 402.7

Samples are the same as Table 1.
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Table 7. Sensory evaluation of 2 kinds of Cucumber Kimchi during fermentation at 5C

Texture Color Taste Flavor
Samples Appearance
Crispness  Softness Green Grey Sour Salt Freshness  Off flavor
a 3.05£1.27 270+1.26 3.85+1.18 225%1.40 2.65+125 2.0 £1.25 3.10£1.33 2.25+1.55 4.45%0.82
b 2.85+1.30 2.55+1.39 39 *£120 2051127 2.65%1.13 2.0 £1.23 32 £1.23 2251155 4.5 +0.82
c. 3.5 £0.68 2.65£1.08 2951+0.82 2.05+1.57 290%+125 2.15+1.38 2.80t1.43 230+£1.49 4401+0.82
Samples are the same as Table 1.
The values are mean T standard deviation (n=5).
Table 8. Sensory evaluation of 2 kinds of Cucumber Kimchi during fermentation at 5C
Texture Color Taste Flavor
Samples Appearance
Crispness  Softness Green Grey Sour Salt Freshness  Off flavor
1 341105 226£1.09 34 £1.12 1.0%£0.00 1.93%0.70 1.4 £05 266149 12004 4.861+035
2 3.80£0.94 3.06+127 42 £0.77 246+1.24 286124 1.80£0.94 353091 1.53+091 4.66X=0.48
3 3.06:0.88 24 £1.29 3.06*X1.33 3.00£1.73 3.26%1.43 2.60£1.45 293*1.53 326%1.70 4061096
4 226+1.16 2.8 £120 3.60£1.22 2.00X1.19 2.8610.74 2.46%E1.59 3.00£1.25 3.06-1.43 4.20%1.01

Samples are the same as Table 1.

The values are mean * standard deviation (n=5).
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Table 9. The result of Pearson's correlations of 2 kinds of Cucumber Kimchi and storage periods

Storage . off
Samples . Crispness  Softness  Grey Green Sour Salt  Freshness Appearance
periods flavor
a 1000 000 162 017 —.059 _321* 089 048 —.093 —.025 014
Samples
1.000 216 899 656 012 501 713 479 847 917
Storage a 1000 —.048%* 085 284%  —052  310%  354% 034 —361%  540%*
periods b 001 517 028 693 06 006 797 005 000
. a 1000 121 —.052 045 002 052 478 301 248
Crispness ) 357 692 735 990 693 .000 002 056
a 1.000 4264 029 356 027 080 167 245
Softness b 001 824 005 840 543 201 059
a 1.000 063 466** 280% 189 028 515%+
Grey b 632 000 030 148 835 000
a 1000 —.188 112 297*  447%*  — (0l
Green b 149 394 021 000 996
a 1000 .504%% 127 057 593%%
Sour b 000 335 663 000
a 1000 209 266 645%+
Salt
b 109 040 000
a 1.000 474 241
Freshness b 000 063
a 1.000 080
Appearance 541
a 1.000
Off flavor b

Superscript  * : significant by Pearson's correlation at P value = 0.05.

** : significant by Pearson's correlation at P value = 0.01.

a is Pearson's correlation, b is confidence rate between samples and stroage period.
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