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Studies on the Kimchi Pasteurization

Part 1. Method of Kimchi Pasteurization with Chinese Cabbage
Kimchi and its Effect on the Storage.

Nam-Jin Lee and Jae-Kun Chun

Department of Food Technology, College of Agriculture

Seoul National University, Suweon, Korea

Abstract

A Kimchi pasteurizer consisting of preheating, holding, cooling and liquid sepa-
ration sections was built with copper tubing coil and glasses. The liquid portion of a
Chiness Cabbage Kimchi prepared with 3% NaCl solution was preheated and held for
3 minutes at sterilization temperature. Thereafter it was cooled momentarily and
recombined with the untreated solid part of Kimchi.

At four different temperatures of 68°, 75°, 81° and 85°C Kimchi was sterilized
and examined for the sterilization effects by measuring acid and pH changes of the
Kimchi when stored at 15°C. The shelf-life of sterilized Kimchi was prolonged by
two folds compared with the untreated one. When Kimchi was sterilized at different

maturing stages, the less cured one prolonged its shelf-life more effectively.
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Fig. 1. Schematic drawings of Kimchi
pasteurization apparatus
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Table 1. Physical properties of Kimchi juice and flow type in pasteurizer

Physical properties

| f
| Flow type I Flow velosity
Viscosity l Density Sp. heat | (Nke.) ! (cm/sec)
(cp) (g/cm?) (cal/g®Cy |
i
1.32 1.02 ‘ 1 6, 500~9, 300 | 103~240

Table 2. Temperatures of Kimchi juice at various sections of the pasteurizer

| . o o

Section of | Heat transfer area Temp. of Kimchi juice (°0)
teuri 2

pastearizer ] (em?) Inlet Outlet

Preheating 518 14.5 69.5

Holding — 98.0 98.0

Cooling 565 69.5 15.0
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Fig. 2. Effect of pasteurization temperatures
on the acid production of Kimchi during
storage at 15°C.
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Fig. 4. Effect of the initial pH of Kimchi on
the acidity during storage at 15°C.
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Fig. 3. Effect of pasteurization temperatures
on the pH of Kimchi during storage at
15°C.
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