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Table 1. The rate of residual weights in each stage of pickling cabbage by air-dry

method
el Wi BEE(R) PFE-P PFEZIP PFE- P4 PP A Blied ki
(%) (%) BHHE(%) BHE(%P) (%)
4R 85.8 57.6 34.6 33.7 27.3 25.3~20.5
i3 RS 100 67.2 40.4 39.3 31.8 29.4~23.9
F- P 100 60.1 58.4 47.34 43.8~35.5
F-P 100 78.8

STk A R
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Fo P 100 84.9

*:35°C, 1hr + 40°C, 15hr

* 1 40°C, 30hr

s B3R ERAEABRAE SN

Wk %%w-w&mﬁm&%’@%cWMS%i5%ﬁiﬁ-ﬁ%§ﬂ’
fﬁ_&W%Wﬁ &%m&mﬁﬁﬁﬁia%am@’éiﬁmﬁéw

¥ 3.42 g/100ml 2 2.16 g/100ml- Z 2 R E P EF 4 i £ 5 A2 &3 @HAE -
H ooz %W{21%’qﬁ &{J%ﬁ’éiﬁ&E{J42wmmmo%ﬁ
%ﬁéﬁ’*ﬁﬁ R BEADRF kR L 3% -

ﬁf,fﬁwlg 7—‘&{%’ d ]%]1 —%%F"T ’ 14\1 3% % 50/03357}%@@_’&;1&

i&ﬁ’mmﬂﬁ2kﬁm%ﬂ R A A FIEF o 2%B ik
AR T A hE AR AG S 2.88 g/100ml A% 21 % o f R A E D AB
3.42.9/100ml > 4 5 %R A - R S F A2 £ & 2.16 9/100ml 5 i
3 %P MAEEF AL E L 3.429/100ml - e B E 2% > B A

3 A2 2% 3429/100ml- 3 FRGFCEHNEAELE F F A K

A“("-_':tﬁéu



F{J%Eﬁ%iﬁiaiﬁiﬁé’fiﬁ%fé’iﬁ 571555731 Research Bulletin of KDARES Vol.15(3)

BifsaBR 3%22%>5%  MAGH T Fahd Ad fea fiEh i G B
$ 3%=5%>2% -fA A+ ¥ 5 E 2.16 g/100ml> & % £ 3.42 g/100ml -

E 4
S 3.5
5 7
> 2.5 N - - D E—
I
< 15 y

0.5

0

n 7 14 21 o8 ?5

——2%NaCl —®—3%NaCl —*—5%NaCl

Fermentation time (days)

Ml SREFA? o FBERSKLFARYF

Fig 1.The effects of concentration on acidity produced
during pickling cabbage fermentation
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Fig 3. The growth curve of yeast and mold by adding 2%, 3%, 5% NaCl in
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Fig 5. The growth curve of coliform bacteria by adding 2%, 3%, 5%
NaCl in pickling cabbage
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The Effect of Salt Used in the Cabbage Pickling
Process on the Microbial Profile and Acid
Production

C.M. Chen & Y.H. Lee'

Abstract

The objective of this study was to establish an appropriate salt
concentration for cabbage pickling process. In order to encourage the
growth of lactobacillus and concomitantly inhibit all other microorganisms,
concentrations of 2%, 3% and 5% of NaCl were used in three separate lots
of cabbage leaves. During the pickling process, the acid production and
the numbers of aerobic plate counts, lactobacilli, molds and yeasts, and
coliforms were analyzed on day 0, 7, 14, 21, and 28. After 7 days the
highest level of acid, 3.42g/100mL, was found in the 3% NaCl lot. The
colony forming units of microorganisms remained in a stationary phase
throughout the first 21 days of culture. The death phase commenced
after day 21. The highest number of colony forming units of lactobacillus
as well as units of yeast and mold were observed on day 14 and 21. The
proliferation of the coliform bacteria was at its maximum from days 1
through 7 in the 2% NaCl solution. From days 7 to 14 it declined and the
acidity increased from 2.88 — 3.21 g/100mL during the same interval. On
day 21 the coliform population was undetectable.
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