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Comparison of Quality Properties of Brined Baechu Cabbage Manufactured
by Different Salting Methods and with Different Salts

Geum-Hye Choi', Ga-Yeung Lee', Yeon-Ju Bong', Ji-Kang Jeong',
Suk-Hee Moon?, and Kun-Young Park’

!Dept. Food Science & Nutrition, Pusan National University
ZDept. Food and Nutrition, Kyungnam College University

ABSTRACT This study compared quality changes among brined baechu cabbages manufactured by various salting
methods and types of salt. Brine, brine and dry salting, and dry salting were used as salting methods. When baechu
cabbages were salted by dry salting method, the salinity of brined baechu cabbage increased compared to salting
by other methods, even though the quantity of salt used was small. In addition, salinities of leaf and stem were relatively
equal among brined baechu cabbages using dry salting method compared to those of other methods. When baechu
cabbages were salted using dry method at different salt concentrations (3%, 5%, and 10% of weight of baechu), brined
baechu cabbage showed suitable salinity (1.41~1.42%) at 5% salt concentration. Among brined baechu cabbages
prepared using dry salting method with different types of salt (purified salt, solar salt, and bamboo salt), bamboo
salt produced the highest salinity. Brined baechu cabbages with solar salt and bamboo salt showed significantly lower
counts of total aerobic bacteria and higher counts of lactic acid bacteria than others. These results indicate that baechu
cabbage can be salted equally, and the amount of salt used can be reduced when baechu cabbage is salted using
dry salting method. In addition, using solar salt and bamboo salt can increase the quality of brined baechu cabbage.

Key words: brined baechu cabbage, salting methods, dry salting method, bamboo salt, solar salt
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Table 1. Salinity and springiness of brined baechu cabbages pre-
pared using different salting methods

BY B+D” D’
Whole  1.02+0.02] 1.9740.04°  2.33+0.14"
Salinity  Leaf (&) 1.52£0.07’ 2.0710.062 2.06+0.04"
Y Stem (B) 1.0710.03; 1.45+0.07  2.24+0.13"
A—-B  0.45+0.08° 0.62£0.03" -0.19+£0.06°
Springiness 64.7+0.71° 66.742.18  68.142.47

YB: brined baechu cabbage prepared using brine method.

?B+D: brined baechu cabbage prepared using brine and dry salt-
ing method.

D: brined baechu cabbage prepared using dry salting method.

““Means with the different superscripts in the same row are sig-
nificantly different (P<0.05) by Duncan's multiple range test.

MNot significantly different.
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Table. 2. Salinity and springiness of brined baechu cabbages prepared using dry salting method with different salt concentration

and salting time

B-10" D-3? D-5” D-10"

Salting time

*
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64.5+0.98
63.7+3.03°

66.3+1.16
68.5+1.47"

72.6+6.58
72.9+5.14°

71.4+9.08™
71.9+3.13°

-10: brined baechu cabbage prepared using brining method with 10% solar salt, control.
-3: brined baechu cabbage prepared using dry salting method with 3% solar salt.
-5: brined baechu cabbage prepared using dry salting method with 5% solar salt.

12 hr
15 hr

Springiness

l)B
2)D
3)D
4)D

*

-10: brined baechu cabbage prepared using dry salting method with 10% solar salt.

Si

a,b
NS

gnificantly different (P<0.05) from baechu cabbage brined for 12 hours by Student's z-test.
Means with the different superscripts in the same row are significantly different (P<0.05) by Duncan's multiple range test.

Not significantly different.
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Table 3. Salinity and springiness of brined baechu cabbages prepared using dry salting methods with different kinds of salt

B-SS" D-PS? D-sS” D-BS”
Whole 1.37:i:0.03: 1.97i0.02: 1.35+0.03° 2.16£0.09"
Salinit Leaf (A) 1.61+0.01’ 1.57+0.04] 1.48+0.01° 1.9240.05"
Y Stem (B) 0.88+0.02 1.54+0.02] 1.10:&0.01; 1.7320.01"
A—-B 0.72+0.01" 0.030.06 0.3840.02 0.190.04°

Springiness 76.5+7.54° 69.845.11 78.129.61 79.647.56

"B-SS: brined baechu cabbage prepared using brine method with solar salt, control.

2D-PS: brined baechu cabbage prepared using dry salting method with purified salt.

D-SS: brined baechu cabbage prepared using dry salting method with solar salt.

“D-BS: brined baechu cabbage prepared using dry salting method with bamboo salt baked once.

““Means with the different superscripts in the same row are significantly different (P<0.05) by Duncan's multiple range test.
NSNot significantly different.
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Fig. 1. Total aerobic bacteria and total lactic acid bacteria counts of brined baechu cabbage prepared using dry salting method
different with different kinds of salt. B-SS, brined baechu cabbage prepared using brine method with solar salt (control); D-PS,
brined baechu cabbage prepared using dry salting method with purified salt; D-SS, brined baechu cabbage prepared using dry salting
method with solar salt; D-BS, brined baechu cabbage prepared using dry salting method with bamboo salt baked once. “*Means
with the different letters above the bars are significantly different (P<0.05) by Duncan's multiple range test.
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Table 4. Salinity and Springiness of brined baechu cabbages us-
ing dry salting method with different concentration of bamboo salt

D-BS2" D-BS3” D-BS4”

Whole  1.34+0.01° 1.48ﬂ:0.022 2.02+0.02"

Salinity eaf () 1.10£0.03° 1.42+0.03) 1.83+0.02"
Y Stem (B) 0.85+0.04° 1.39+0.02) 1.73io.01z
A—B  025:0.07" 0.03£0.05  0.09+0.03
Springiness  82.50+5.80 " 78.61+13.04 75.09+7.06

YD-BS2: brined baechu cabbage prepared using dry salting
method with 2% bamboo salt baked once.

?D-BS3: brined baechu cabbage prepared using dry salting
method with 3% bamboo salt baked once.

D-BS4: brined baechu cabbage prepared using dry salting
method with 4% bamboo salt baked once.

““Means with the different superscripts in the same row are sig-
nificantly different (P<0.05) by Duncan's multiple range test.

NSNot significantly different.
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