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Abstract

Optimal packaging methods for the long term storage of salted winter baechu were investigated. Salted baechu
was packaged individually in 20 kg unit weight in LDPE (low density polyethylene), HDPE (high density
polyethylene), PVC-box and then stored at 0°C for 8 weeks. During storage, quality index of salted baechu
were measured in terms of salinity, pH, reducing sugar content, total cell counts and lactic acid bacterial counts.
Salted baechu deteriorated rapidly in PVC-box, and slowly in HDPE but sustained for 8 weeks in LDPE. In all
treatment, salted baechu was maintained better at submerged parts in exudate, but deteriorated at emerged parts.
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Fig. 1. Changes in salinity of salted baechu with packag-
ing methods during storage at 0°C. ®@—@: individual
package, [—{1: LDPE (upper part), 8—#: LDPE (lower
part), A—/A: HDPE (upper part), A-—a: HDPE (lower
part), V—<: PVC-box (upper part), w—W: PVC-box
(lower part)
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Fig. 2. Changes in pH of salted baechu with packaging
methods during storage at 0°C. @—@®: individual package,
[—3: LDPE (upper part), B—M: LDPE (lower part),
O—A: HDPE (upper part), &—aA: HDPE (lower part),
V—V: PVC-box (upper part), W—W: PVC-box (lower part)
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Fig. 3. Changes in reducing sugar content of salted
baechu with packaging methods during storage at 0°C.
@—@: individual package, C—{1: LDPE (upper part),
B—8: LDPE (lower part), A—/A: HDPE (upper part),
A—A: HDPE (lower part), V—<7: PVC-box (upper part),
V—W: PVC-box (lower part)
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Fig. 4. Changes in total viable cell counts of salted
baechu with packaging methods during storage at 0°C.
®—@®: individual package, ([7—{1: LDPE (upper part),
W—M: LDPE (lower part), A—A: HDPE (upper part),
A—A: HDPE (lower part), V—</: PVC-box (upper part),
W—W¥: PVC-box (lower part)
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Fig. 5. Changes in lactic acid bacterial counts of salted
baechu with packaging methods during storage at 0°C.
®—@: individual package, [+—{): IL.DPE (upper part),
M—M: LDPE (lower part), A—A: HDPE (upper part),
A—A: HDPE (lower part), V—</: PVC-box (upper part),
V¥—WV: PVC-box (lower part)
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