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Abstract  Quality and sensory characteristics such as microbial count, pH, acidity, flavor, taste, color and
overall acceptance of bamboo shoot pickle cured with red pepper paste and bamboo shoot pickle cured with soy
sauce paste made of Maengjong bamboo shoots were investigated during a long-term storage at different
temperature (at 25°C, 35C and 457). Microbial contamination was not observed, and water content did not
showed significant change in all samples of both pickles during the whole storage period of 30 days, regardless
of storage temperature. At 257, all sensory characteristics of bamboo shoot-red pepper paste pickle did not
show a significant change for 30 d. However, at 35C and 457, the flavor, taste and color of bamboo
shoot-red pepper paste pickle did not change remarkably, but the overall acceptance significantly changed from
the beginning of storage. Bamboo shoot-soy sauce pickle did not give a significant change in flavor, taste and
overall acceptance at 257, 35T and 457C. However a remarkable change in color started to be shown at 25 d
in case of storage at 45C. Overall acceptance and color were selected as indicating parameters for the shelf-life
estimation of bamboo shoot-red pepper paste pickle and bamboo shoot-soy sauce pickle, respectively. Based on
room temperature storage and delivery at 20T, the shelf-life of bamboo shoot-red pepper paste pickle and
bamboo shoot-soy sauce pickle were determined as 308 d (about 10 month) and 447 d (about 14 month),
respectively.
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[Table 1] Change in pH in Maengjong bamboo shoot
pickle cured with red pepper paste and
Maengjong bamboo shoot pickle cured with
soy sauce paste

Aotrlel

Temperature (C)

Sample . Storadge
time (day) 5 35 45
0 5.16+£0.31 5.16+0.15 5.16+0.01
5 5.16+0.12 5.16+x0.37 5.10+£0.02
Maengjong
bamboo 10 5.01£0.02 4.82+0.10 4.82+0.13
shoot pickle 5 151027 5.04:0.10 4.78£0.07
cured with
red pepper 20 4.68+0.13 4.50+0.07 4.21+0.13
paste

25 5.09+0.08 4.71+£0.09 4.35+0.11

30 5.1940.01 4.67+£0.02 4.43+0.10

Maengjong 0
bamboo
shoot pickle 5

4.30+0.03 4.30+0.01 4.30+0.34

4.30+0.18 4.30+0.14 4.35+0.12
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10 4.35+0.13 4.34+£0.27 3.31%0.01
. 15 4.51£0.09 4.49+0.39 4.50+0.01
cured with
S0y sauce 20 4.35£0.15 4.55+0.15 4.38+0.10
paste
25 4.46+0.16 4.43£0.27 4.46+0.24
30 4.48+0.04 4.42%0.11 4.31+0.05
[Z 2] BE5E 154 Ao et BEse 1 Aotr 9

iy

[Table 2] Change in total acidity in Maengjong bamboo
shoot pickle cured with red pepper paste and
Maengjong bamboo shoot pickle cured with
soy sauce paste

Sample Storage Temperature (C)
PC time (day) 25 35 45
0 4.000.00 4.00£0.00 4.00+0.00
Maengjong 5 4.00+0.00 3.87+0.20 2.20+0.56
bamboo 10 2.13+0.21 1.67+0.87 2.45+0.09
shoot pickle o5 351010 1.57023 1.95:046
cured with
red pepper 20 127+0.76 1.28+0.32 1.65+0.32
paste 25 1.55+0.46 1.63+0.12 2.38+0.58
30 1.87£0.32 2.22+0.53 1.37+0.23
0 7.07£0.00 7.07£0.00 7.07+0.00
Maengjong 5 7.00+0.12. 7.90+0.05 7.2+0.07
bamboo 10 6.73+0.36 7.18+-.06 7.28+0.12
shoot pickle o ¢ 671021 7.37:031 670:032
cured with
soy sauce 20 7.0840.43 7.35+0.01 7.15+0.02
paste 25 7.1240.12  6.95+0.03 7.35+0.12
30 6.85+0.04 6.90+0.05 6.25+0.24
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[Fig. 1] Sensory evaluation of Maengjong bamboo shoot

pickle cured with red pepper paste : (a) flavor,
(b) taste and (c) color.
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[Fig. 2] Prediction of shelf-life of Maengjong bamboo
shoot pickle cured with red pepper paste
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[Fig. 3] Sensory evaluation of Maengjong bamboo shoot
pickle cured with soy sauce paste : (a) flavor, (b)
taste and (c) color.
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