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Abstract

The principle objective of this study was to determine the approximate composition of cucumber-hot pepper pickles
under 3 conducted. In the stored cucumber-pepper samples, the approximate composition was characterized by arelative
increase in protein content as compared to commercia cucumber-pepper samples, although other compositional com-
ponents, such as ash and lipid contents, remained unchanged. Increases in storage time resulted in a reduction in the
strength and hardness of the samples. Cucumber-pepper pickles stored for 15 days at a temperature of -4°C evidenced

the best overall acceptability in the sensory test.
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Table 1. Instrumental conditions of RHEOMETER
Instrumental conditions of RHEOMETER

Type TWO hit magtication test
Adaptor No. 23
Critical diameter 15.00 mm
Load cdl 1.00 kg
Deformation 50%
Sample size 15.00(diameter, mm) x 10.00(height, mm)
Table speed 50.00 mm
Chart speed 120.00 mm
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Table 2. Proximate compositions of pickles using cucumber-pepper for 1 day at room temperature and 15, and 30 days at -4C

Pickles using cumcumber Pickles using cumcumber-peper Paired t test
Refererce rc}oria{emp) éf ia?és) (‘:? ia?és) 1-15 1530 1-30
Moisture(%) 80.0+0.08 77.1+0.25* 74.3x0.17** 74.0£0.21* 53.000* 10.333 129.000**
Ash(%) 3.4+0.32 2.9+0.28* 3.1+0.23 3.9+0.16 -0.319 -16.798* -2.901
Protein(%) 0.0460.02 3.3+0.35% 3.0£0.31 3.1+0.20 0.599 -0.253 5.483
Lipid(%) 0.09+0.01 1.1+0.01* 0.9+0.01* 0.09+0.01 1.936 61.071** 23.716*

*p<0.05, **p<0.01

Korean J. Food Cookery Si. Vol. 25, No. 3 (2009)



348 AL - AAL - BAE - oIS - WY

=

Table 3. Effect of pickles using cucumber-pepper for 1 day at room temperature and 15, and 30 days a -4TC

Pickles using cumcumber-peper Paired t test
1 day 15 days 30 days : 1 :
(at room temp) (a -4T) (a -47C) s 1530 130

Strength(g/cm?) 13.333+3.2 11.280+4.8 10.912+2.1 12.752* 1.968 93.115%*

Hadne$(g/cm2) 324.074+4.85 314.313+2.27 277.778+8.71 -6.575 3.034 2433
*p<0.05, **p<0.01
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Table 4. Sensory evauation data of pickles using cucumber-pepper for 1 day at room temperature and 15, and 30 days at -4C

Storage time (days) Wilcoxon Z

1 15 30 1-15 15-30 1-30
Color 7.90+1.10 6.45+1.26 5.00£1.49 -2.448* -2.209* -2.829**
Appearance Conformation 7.10+1.52 6.45+1.89 5.20+1.55 -1.023 -1.675 -2.859**
Smothness 7.30t£1.64 6.70£1.89 4.80+1.75 -1.285 -2.514* -2.825%*

Sweetness 3.90+£1.66 3.50+0.97 3.90+£1.37 -0.791 -0.604 0.000

Taste Sourness 6.90+1.52 6.50+1.58 6.90+2.08 -0.530 -0.343 0.000
Pungency 5.40+2.17 3.70+£1.95 4.60£1.71 -2.546* -1.718 -1.136

Texture on first chew 6.70+£1.16 8.30£0.67 7.40+£0.97 -2.558* -2.264* -1.3%4

Mouthfedl Texture on continous chew 5.90+1.66 7.70+0.95 6.50+1.43 -2.456* -2.290* -0.845
Texture on after chew 5.00+2.26 7.40£1.17 5.40+1.51 -2.395* -2.388* -0.551

Flavour Sourness 5.90£1.29 4.60£1.51 5.60+£1.96 -1.908 -1.715 -0.360
Spicyness 4.60+1.58 3.50£1.35 4.00£1.70 -1.880 -1.518 -1.218

Preferences Test 5.50+1.58 6.40+0.84 4.90+0.99 -1.549 -2.724** -1.035

*p<0.05, **p<0.01

The vaues are the mean = SE of triplicate independent determinations.
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