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Effect of Ozone Treatment for Sanitation of Chinese Cabbage
and Salted Chinese Cabbage

Kyong-Haeng Lee

Division of Food and Biotechnology, Chungju National University, Chungbuk 3658-701, Korea

Abstract

To retain the fresh taste and flavor of Kimchi, ozone treatment was applied for kimchi food materials. In
this study, Chinese cabbage and salted Chinese cabbage, the highest portion of Kimchi materials, were treated
by ozone (3~9 ppm) and their microbiological and chemical characteristics were investigated. Initial number
of total aerobic bacteria of Chinese cabbage and salted Chinese cabbage were 1.3x10” and 7.1x10° CFU/g,
respectively. However, when ozone was treated, the number was decreased and this decrease of bacterial
number was maintained during storage. Yeast and mold populations were 6.0x10° and 1.2x10° CFU/g in
Chinese cabbage and salted Chinese cabbage, respectively; however, an ozone treatment also decreased the
yeast and mold populations. Other physical and chemical characteristics of ozone treated sample such as color,
hardness, contents of ascorbic acid and reducing sugar of Chinese cabbage and salted Chinese cabbage were

not different when compared with control.
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Fig. 1. Effects of ozone treatment on total bacterial counts in Chinese cabbage and salted Chinese cabbage during storage

at 10°C.

UMean values within the same storage periods with different italic letters were significantly different (p<0.05).
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Fig. 2. Effects of ozone treatment on yeast and mold counts in Chinese cabbage and salted Chinese cabbage during storage

at 10°C.

"Mean values within the same storage periods with different italic letters were significantly different (p<0.05).
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Table 1. Effects of ozone treatment on ascorbic acid content in Chinese cabbage and salted Chinese cabbage during storage

at 10°C (unit: mg%)
Ozone Chinese cabbage Salted Chinese cabbage

treatment Storage period (day) Storage period (day)
(ppm) 0 4 8 12 16 0 4 8 12 16

0 41354098 3879+1.08" 37.46+0.67" 34.66+0.74" 34.41+0.86"
35.64+0.84" 36541080 35.72+057" 3459+1.03°
3653+0.81" 3548+1.03" 33.26+0.89" 33.05+0.87°
9 3043+0.82" 37.58+1.20" 37.94+0.77" 34.94+0.94" 34.17+0.79°

3 3874+1.06"
6  41.72+1.07

20.72+0.73" 18.21£0.86"
19.41+0.78" 17.89+0.74
19.94+0.62" 18.33+0.80"
19.26£0.78" 17.54+0.59"

27.46+0.61% 26.08+0.72" 24.23+0.65°
26.78+0.85 26.91+0.87" 23.62+0.71°
28.83+0.84% 27.27+0.69" 24.84+0.80°
26.082094° 26.84+0.84" 2365+0.69°

UMean values within the same column with different superscript letters were significantly different (p<0.05).
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