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Abstract

. Effects of different processes or texture of cucumber pickles fermented in 7% NaCl solution were studied.
Cucumbers were treated with different processes: control; preheating in 7% NaCl, 0.04M CaCl, solution (60°C,
1hr); combination of preheating and post microwave heating (5 min, midium high level, 2450 Mhz); preheating
in the solution which was adjusted to pH 8.5. In each process the pH and total acidity of brine solution, total
pectin contents in alcohol insoluble solids (AIS), hot water soluble pectin (HWSP) contents and firmness of cu-
cumber pickles were determined at 0, 5, 10, 15 and 25 days of storage periods. Total pectin contents and the
firmness of pickles were decreased during 25 days of storage. Control group showed the lowest value and post
microwave heating group marked the highest value in total pectin contents and firmness retention of cucumber
pickles. The results of this study indicated that total pectin content seems to correlate with the firmness of
cucumber pickles. However, HWSP content did not show any correlation with firmness of cucumber pickles.

Post microwave heating method could be used to retain firmness of fermented cucumber pickles.
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Fig. 1. Scheme for the separation of alcohol insoluble
solids (AIS) and not water soluble pectin (TWSP)
from fermented cucumber pickle at 25°C.
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Table 1. Conditions for texture analysis by texturometer

Sample size diameter 2.4 ~2.6 cm
height 0.5 em
Range of load 0~40 kg
Power supply 100v 50Hz
Plunger W type
(diameter 2.4 cm)
Plate flate type
clearance 2 mm
Bite speed 6 times/min
chart speed 750 mm/min
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Table 2. Changes of pH in fermented cucumber pickles
by different processes and storage periods

5. WU HelE (HwsP)el et &3 (25°C)
AIS 2 HWSP #3kE o+ #h-2 Fig. 1o AjA" Storage
sheb ek, 0,1ge) AISE FF4 100m/sH 3l period (days) 0 5 1015 2
100Ce} g-zellA] 14]7k F2t 47 ¥ F31 o 73} Group
50002 Bl |8 Reio g ALR3Hct, A]E £ Control 53 39 37 32 29
oll Eajshe Helde] gake 3 Ju ghapo] A4 Preheating, CaCl, 48 43 . 39 35 30
W3 Fdsie}, Preheating, CaCl, 48 43 38 36 3.1
microwave
6. Texturometer Ol 28t AnEo| 3 pH 8.5, preheating 48 42 27 35 30
2olxle Fhoz Ny 0,5cm AR P 854 CaCl,
< A3 FAol AR, *M: Microwave Heating
Table 3. Changes of total acidity cucumber pickles by different process and storage periods (25°C)
(%)
storage
period (days) 0 5 10 15 2_5
Group Mean +S.D Mean +8.D Mean +S.D Mean +S.D Mean +S.D
Control 0.04 0.98 1.58 1.76 2.15
+0.0002 +0.0010 +0.0159 +0.0064 +0.0129
Preheating, CaCl, 0.05 0.29 0.48 1.47 2.00
+0.0000 +0.0088 $0.0955 10.0032 +0.0078
Preheating, CaCl, 0.05 0.29 M* 0.48 1.36 1.93
microwave +0.0000 1$0.0094 +0.0064 +0.0127 +0.0047
pH 8.5,preheating 0.06 0.44 0.97 1.45 2.03
CaCly 10.0002 10.1194 +0.0000 10.0095 $0.0068

*M: Microwave heating
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Fig. 2. Changes in total pectin contents during fermen-

tion of cucumber pickles at 25°C.
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Fig. 3. Changes in HWSP contents during fermentation
of cucumber pickles at 25°C.
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Fig. 4. Changes of firmness during fermentation of cu-

cumber pickles at 25°C.
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