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Properties of Korean Traditional Pepper Pickle Made by
Different Preheating Temperature Treatments

Na Ri Yah Woo, Hae-Kyung Chung and Myung-Hwa Kang'
Dept. of Food Science & Nutrition, Hoseo University, Asan 356-795, Korea

Abstract

This study was carried out to investigate the effects of preheating temperature on the properties of the
Korean traditional pepper pickle. In experimental groups, the pepper was heated in the warm water at 40,
60, 80°C for 10 minutes while the control group was not heated. The contents of chlorophyll and vitamin C in
treated pepper were evaluated. The contents of chlorophyll were 30.96~31.13 mg% at the initial stage of 0
day and 0.76—2.34 mg% for 60 days of storage. The vitamin C contents were increased until storage 6 days
and then were decreased. Pickles treated at 60°C showed the highest score on hardness after 60 days of storage
followed by 40°C>no-heat treatment (NH)>80°C. The yellowness on the surface of brined pepper peels was
increased with preheating temperature increased. Activities of pectinesterase were the highest at 60°C followed
by 40°C>80°C>NH treated. Activities of polygalacturonase were lower than that of NH group.
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Fig 1. Vit. C content of Korean traditional pepper pickle made
by different preheating treatment during storage period.

Table 1. Changes in salinity of Korean traditional pepper pickle by different preheating treatment during storage period (%)

Storage period (days)

Preheating temp. (°C)

0 10 20 30 40 50 60
N 0.20™2 8254 9.60% 10.70° 11.15° 12.55% 12.80°
40 0.20 8.25° 10.75° 11.25° 12.35% 12.40° 1393
60 0.20 8.85" 11.95° 11.10° 12.30°® 13.05" 14.12°
80 0.20 8.90° 11.85™ 12,55 12.40° 13.70° 1477

}’No—heat treatment.
DNot significant.

¥The same letter in the same column are not significantly different ( @=0.05).
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Fig. 2. Yellowness of Korean traditional pepper pickle made
by different preheating treatment during storage period.
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Table 2. Total chlorophyll content of Korean traditional pepper pickle made by different preheating treatment during storage

period (mg%)
. o Storage period (days)
Preh temp.
reheating temp. (C) 0 10 20 30 40 50 60
NHY 30.95™2 13.90% 9.95° 2.09° 1.05° 0.76° 0.55™
40 3295 18.34" 1321° 495" 237 1.16" 1.00
60 30.96 20.10° 14.96" 755 3.52° 2.24° 1.65
80 31.13 19.85% 16.75° 3.51° 2.00° 2.06

7.20°

l)No'-heat treatment.
?Not significant.

®The same letter in the same column are not significantly different ( @ =0.05).

Table 3. Greenness/redness of Korean traditional pepper pickle made by different preheating treatment during storage period

Storage period (days)

Preheating temp. (°C)

0 10 20 30 40 50 60
NH! -4.49°% -2.17" —2.67™ 0.43 0.35° 0.28° 0.20°
40 -4.42 -2.52 -1.45 -0.94° 0.13° 0.22° 0.20°
60 -4.42 -2.33 -2.06 -1.86° -2.08° -2.44° -213°
80 -4.42 -2.34 -2.02 -1.95° -2.08° -2.50° -2 49

UNo-heat treatment.
Not significant.

¥The same letter in the same column are not significantly

different ( @ =0.05).
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Fig. 3. Hardness of Korean traditional pepper pickle made
by different preheating treatment during storage period.
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Table 4. Pectinesterase activity of Korean traditional pepper pickle made by different preheating treatment during storage

period (unit/g)
. o Storage period (days)
Preheating temp. (°C) 0 10 20 0 0 = 0
NH 12.32¢ 15.23° 22.12° 16.38° 12.21° 10.21° 9.43°
40 20.32° 21.36° 31.24° 33.6° 21.48° 17.98° 10.82°
60 23.45° 27.13° 35.69° 41.02° 34.30° 23.08° 15.23°
80 16.32" 17.89° 21.38° 28.91° 14.36° 16.37° 10.31°

YNo-heat treatment.

The same letter in the same column are not significantly different ( @ =0.05).

Table 5. Polygalacturonase activity of Korean traditional pepper pickle made by different preheating treatment during storage

period (unit/g)
. o Storage period (days)
Preheating temp. (°C)
reneating temp 0 10 20 30 40 50 60
NH” 11.23™% 2067 16.32° 9.45" 1061° 865° 765°
40 11.23 25.32° 897" 8.23° 7.65° 5.94° 512°
60 10.68 31.02° 868" 7.12° 7.36° 6.07° 5. 36b
80 12.35 18.39° 8.34° 761° 861" 7.13° 5.19°

No heat treatment.
Not significant.

*The same letter in the same column are not significantly different (@ =0.05).
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