Korean J. Food Preserv.
Vol. 15, No. 1. pp. 43-48, February 2008

EDIRMET Y B

THE KOREAN SOCIETY OF FOOD PRESERVATION

x Ql EE2X = < Ol Mol E
SHiE TR R ES a2 Mg o HY §Y
ol - vt - o] @A - QA - E” - ARFY
#ofodpa, ToaMCh st W FEn, CAXE D SIS IS, A erhetn A2 A ATt

Characteristics of Growth and Sal

ting of Chinese Cabbage after Spring

Culture Analyzed by Cultivar and Cultivation Method

Jung-Soo Lee, Su-Hyung Park. Youn-Suk Lee'

, Byung-Sun Lim, Sang-Chul Yim?

and Chang-Hoo Chun®'

Natlonal Horticultural Research

Institute, RDA, Suwon 440-706, Korea

Packagmg Department, Yonsei University, Wonju 220-710, Korea
Farmer’s training center, Sangji University, Wonju 220-702, Korea

*Department of Plant Science, Seoul

National University, Seoul 151-742, Korea

Abstract

Thisexperiment investigated the characteristics of salted and fresh Chinese cabbages of different cultivars and using various
cultivation methods. We measured the numbers of leaves, sizes, thicknesses, moisture contents, and finrmness qualities of
fresh Chinese cabbage grown in a plastic house, and outdoors. The bulb sizes, leaf thicknesses, and moisture contents of
leaves were higher after plastic house cultivation than after growth in the field. Plastic house culture increased the growth
rate of Chinese cabbage. Finmness and osmolarity showed better values after outdoor cultivation, however. The growth rates
and the levels of chemical components were affected by interactions between cultivation methods and cultivars of Chinese

cabbage. 'The salt levels of salted Chinese cabbage were 1.

21.7 % (wiw) after cabbages cultivated outdoors were preserved,

and 0.91.2% (w/w) after vegetables grown in a plastic house were treated. The quality properties of postharvest Chinese
cabbages aftersalting varied with cultivation method even when the same cultivars of Chinese cabbage were used. The salt
contents of salted Chinese cabbage thus varied with different cultivation methods. The results indicate that the properties

of Chinese cabbage vary with the culture systens adapte
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Table 1. Growth of Chinese cabbage as affected by cultivation methods and cultivars
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Head

Cultivati(% method cn(lg)var . . e Nl il Fimness MOSUE g ity Triming
height(cm) width(cm) weight(g) index eaves (mm) %) (mmol - kg’ Yy loss (%)
Outdoor culture Chunhwang 250 147 1886 94 637 56 30 954 305 37
Chungwang 217 130 1360 78 81.7 44 289 959 318 403
Goryeongji summer 237 20 1004 56 68.7 43 259 947 345 457
Mairyeok 257 153 1927 94 730 52 87 9%.4 236 368
OakhwangCR 250 43 1180 59 603 67 281 954 308 369
Ssam-noraingi 263 97 2195 97 59.0 6.4 26.1 9.3 235 283
Plastic house culture  Chunhwang 293 190 3698 150 613 76 258 97.1 177 29
Chungwang 267 157 2607 123 727 68 235 97.0 139 278
Gorycongji summer 257 160 3006 144 79.7 62 231 9.7 217 305
Mairyeok 283 167 2860 126 6.0 78 233 975 146 282
OakhwangCR 300 187 3117 128 61.0 79 234 975 252 274
Ssam-noraingi 290 163 2519 110 617 80 205 973 155 310
A “(162) NS ‘671D (o) NS 132 @) o4y B @3
B ‘22) NS NS NS T6s6) ‘(125 NS 025 (134 NS
AXB NS NS (877 298 NS NS NS 035 (190 NS

*"Non significant or significant at P=0.05 or 0.1, respectively.
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Table 2. Salted Chinese cabbage characteristics of salt concentration, pH, osmolality, and desalting loss as affected by cultivation methods

and cultivars.

Cultivation method Cultivar Salt concentration

Desalting loss Osmolahty Firmness Change of volume

*) ® %) pH ) (mmol-kgh) () )

Outdoor culture Chunhwang 1.4 58 64.0 1,003 241 456
Chungwang 17 59 55.1 1,080 2.1 36.4

Goryeongji summer 16 59 59.8 1,077 263 438

Mairyeok 12 58 634 790 190 124

OakhwangCR 14 58 57.8 79 26 320

Ssam-noraingi 13 57 556 839 179 29

Plastic house culture Chunhwang 10 60 66.6 718 142 395
Chungwang 09 57 64.6 591 18.6 400

Goryeongji summer 09 59 78.6 633 18.7 399

Mairyeok 09 59 682 613 12.1 434

OakhwangCR 11 58 715 664 144 540

Ssam-noraingi 12 59 516 y4s) 132 329

A 075) 0.13) 16.53) (129.6) “(028) NS

B NS NS "9.02) "(107.4) (1.56) NS

AB 027 "(0.13) NS "(152.0) "(2.20) NS

NS’*’HNOH signiﬁcant or sigm'ﬁcant at P=0.05 or 001, respectively.
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