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Although the storage period of raw baechu cabbage could be 2 months at 0~

Abstract

2°C, 1 month was appropriate

considering the quality of the baechu cabbage, waste ratio, and storage cost. The polyethylene container was
the most efficient storage container among polypropylene box, polypropylene net and polyethylene container.
pH of a brined baechu cabbage using raw baechu cabbage was 4.0~4.3 after 8 weeks and its total bacteria
and lactic acid bacteria counts were 10” cfu/g, and textural property (springiness) lower than 50% was at 8th
week of storage at 0~2°C and thus its storage period was limited to 8 weeks. When brined baechu cabbage

was prepared by raw baechu cabbage stored for 1 month at 0~

2°C, its pH, microorganism counts and springiness

showed similar trends to the brined cabbage using raw baechu stored for 0 month. However, its rates of change
were faster than the brined baechu cabbage using the raw baechu, and the storage period was limited to 6 weeks.
Brined baechu cabbage using the raw cabbage stored for 2 months and its storage period was limited by about
4 weeks judging by its indicated quality characteristics.
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Fig. 1. Changes in weight loss of raw baechu cabbage by
packing materials during storage at 0~ 2°C. Control: no packed
raw baechu cabbage, P-box: raw baechu cabbage packed with
polypropylene box, PP-net: raw baechu cabbage packed with pol-
ypropylene net, PE-container: raw baechu cabbage packed with
high density polyethylene container. Means with the different let-
ters (a-d) in the same storage period are significantly different
(p<0.05) by Duncan’s multiple range test.
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Fig. 2. pH (A) and springiness (B) changes of brined baechu cabbage prepared by raw baechu cabbage with different storage
periods at 0~ 2°C during storage. 0 month: brined baechu cabbage prepared by raw baechu cabbage with no storage period, 1 month:

brined baechu cabbage prepared by raw baechu cabbage stored at 0~

2°C for 1 month, 2 month: brined baechu cabbage prepared by

raw baechu cabbage stored at 0~2°C for 2 months. Means with the different letters (a-d) are significantly different (p<<0.05) by Duncan’s

multiple range test.
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Fig. 3. Changes of bacterial counts in brined baechu cabbage prepared by raw baechu cabbage with different storage periods
at 0~ 2°C during storage. 0 month: brined baechu cabbage prepared by raw baechu cabbage with no storage period, 1 month: brined
baechu cabbage prepared by raw baechu cabbage stored at 0~2°C for 1 month, 2 month: brined baechu cabbage prepared by raw
baechu cabbage stored at 0~2°C for 2 months. Means with the different letters (a-d) are significantly different (p<0.05) by Duncan’s

multiple range test.
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