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Abstract

Salted Chinese cabbage were dipped in solutions of CaCl, (0.1%, 0.5%, 1.0%), Ca-lactate (0.5%)
alene, or with chlorine (NaOCl 200ppm) and stored at 3 or 23C to determine the effects of caleium
(Ca) on storage quality. pH change and microbial growth of salted cabbage were reduced in CaCl, of

0.1% and 1.0% more than in the water—dipped control but better than in NaOCl treatment at two

temperatures. Storage quality of salted cabvage was not affected by Ca contents or Ca with Cl

treatment.
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Table 1. pHs of salted Chinese cabbage stored for 2 days at 23°C and for 14 days at 37

Initial 23°C, after 2days 3C, after 14 days
Control 7.37'/6.98¢ 4.79+0.162" 5.61+0.241
CaCl, 0.1% 8.03/7.04 5.00 £ 0.043= 5.61+0.090
0.5% 8.19/7.14 5.08 £0.044 5.60+0.103
1.0% 8.35/7.30 5.22+£0.233* L=
Ca-Lactate 0.5% 7.25/6.86 4.99 +0.348 5.44+0515
NaOCl 200pm 8.05/7.06 5.2940.317° 5.91+0.125
CaCl, 0.5% + 8.02/7.03 5.30+0.180¢ -
NaOCl 200mm
Ca-Lactate 0.5% 7.25/6.85 . 4.95+0.284 -

+NaOCl 200pm

B

7.37'/6.98* : pHs of suspension/solution after 30mins emersion of salted cabbage into suspension
“Means + standard deviations of 5 replicates with different superscripts in the same column are

significantly different at the 0.05 level.
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Fig. 1 Changes in pH of salted Chinese
cabbage stored at 23°C following CaCl,
treatments. -
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Fig. 2 Changes in 0.D.(optical density) of
salted Chinese cabbage stored at 23°C
following CaCl, treatments,
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Table 2. O.D. of salted Chinese cabbage
stored for 2 days at 23°C and for
14 days at 3°C

23T, after 2day§ 23°C, after 14days

Control 1.06+0.068° 0.66 £0.300°
CaCl; 0.1% 0.66+£0.216™  0.31+0.245"
0.5% 0.71+0.199™  0.31+0.123"
1.0% -0.58+0.197° —
Ca-Lactate 0.5% 0.70+£0.2908%*  0.37+0.035"
~NaOCl 200pu 0.43£0.244° 0.31+0.190¢
CaCl, 05% + 0.40%0.127° -
NaQC! 200pm
Ca-Lactate 0.5%+  0.86+0.291" —

NaOCl 200pm

"Means =+ standard deviations of 5 replicates
with different superscripts in the same column
are significantly different at the 0.05 level.
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Table 3. Sensory scores of salted Chinese cabbage stored for 2 days at 23°C and for 14 days at

3¢
Color & Appearance Flavor
23°C/2days 3°C/14 days 23°C/2days 3°C/14 days
Contral 3.36 £0.467 2.60°+0.584 3.21+£0.250 2.601+0.701
CaCl; 0.5% 3.75£0.500 3.04"+0.749 3.43+0.435 2.54 +0.700
Ca-Lactate 0.5% 3.25+0.555 2.84"+0.768 2.90+0.531 2.90+0.894
NaQC1 200pm 3.75+0.250 3.39"+0.595 3.50+0.497 3.27 £ 0.670

Means + standard deviations evaluated by 5 panelists two time.
"Means + standard deviations of 5 replicates with different superscripts in the same column are

significantly different at the 0.05 level.

The scale value used is a 5 point Hedonic scale,

0=dislike extremeley)

(5=1like extremely, 3=neither like nor dislike,
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