Kasetsart J. (Nat. Sci.) 29 : 382-392 (1995) 2. (nEAIMans (inw.) 17 29 : 382-392 (2538)

U U A Y Y U
wnﬂmﬂgaimji5@6\1mmmﬁy'Ja@mae%mnmniwwﬁnaau

Canned Flavored Pickle from Baby Corn's Leftover
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ABSTRACT

It was possible in using the leftover of babycorn as the raw material for flavored pickle. The pickling
process could be done both by the brined or fermented process and the blanched pack or quick process. From
the study on the physical properties and sensory evaluation of the canned products, it was found that, the quick
process gave better flavor, color and texture products than of the fermented ones, since it did not possess the
greeny babycorn flavor and the texture was not stiff. Thus it resulted in higher sensory scores in every
characteristic than of the fermented products, with significant difference at p > 0.01 in color, and p > 0.05
in texture and acceptability. However, from observation, after the fermented process products were aged for
3 months, the flavor and color were altered to better natural fermented flavor and lighter yellowish green color
similar to the blanched packed process.

Among a brine of 6, 8, 10 and 12 % NaCl concentration solution, it was found that 10 % NaCl solution
gave the best fermentation process. The vegetable was not spoiled during fermentation, the rate of acid
production was higher than that using 12 % NaCl solution and the coliform existed in the raw material at
the begining of the process could be reduced. The cutting strength and sensory evaluation of the products from
different brine concentration fermentation processes had no significantly difference. The fermentation period
should be 5 days in order for the acid production to reach the maximum.

From the morphological and biochemical characteristic of the microbials isolated from the fermented
samples at the first day of fermentation there were both gram positive cocci of Pediococcus pentosaceus and
Pediococcus acidilactici and gram positive rod of Lactobacillus plantarum and Lactobacillus brevis. However,
afterward, Pediococcus sp. diminished, and was responsible for acid production to Lactobacillus sp. and yeast
with cells increasing during the fermentation.

Key words: baby corn; canned pickle; leftover of baby corn
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Figure 1

Titratable acidity of fresh baby corn leftover in different brine concentration (duplicate).

Time (days)

E

S

-

=

-

% .S ~—8— 6 % NaCl
Z 5

z,.g 8..

— = ——0— 8 % NaCl
S o 6

5 E

~8 4 ———— 10 % NaCl
£

w ©

: 2 «~—0—— 12 % NaCl
:;: 0~ + + + + +

< 0 1 2 3 4 5 6 7

Figure 2 Titratable acidity of blanched baby corn leftover in different brine concentration (duplicate).



1, AsManas (ne.) YN 29 atiud 3

A a Yy v Y A dqy ' a P

answannuutuveiunden lunesnelsunan
. P y y g

AARIVDY coliform IaguunasiiANUTNIUT DY
J 1] ) o H

az 10 vulszdsandSua coliform 1AW 3

v v

¥9aNIABY Hazuundentanududunin szaa
a R Y ¢ 3 M da v ¥

USua coliform lduinniniundenlinnududu

ot

= (Y o o =]

Table 2 UEAIDIANHULASIING HAT)

. v

wived Ynasnsauandn N 19ugnoenaINuI

387

indefldane Felususuduvesnisaes © u)
wuﬁva gram positive cocci Il gram positive rod
11&’511‘7’% 1 WY gram positive cocci vovas ua gram
positive rod wnnnay e 2.7 woud gram
positive rod Ty Faaraaliifiui1 Pediococus
sp. wadunsauananlaluiiasn q winu
wamondsliaunsonudensadfignadind uiy
Uinamntunld Sel8me i linehalums

Log Viable cells (CFU/g)

——=s—— Total viable count

—0— Lactic acid bacteria

——— Yeast

——0—— Total viable count

———— Lactic acid bacteria

—=a— Yeast

0 1 2 3 4
Time (days)
Figure 3 Changes in microbial flora during fermentation (6% NaCl).

. 8
20
o 7
73
£ 6
£
ERED
2 4
<
S 2 3
g 2

1 <+

0

0 1 2 3 4
Time (days)

Figure 4

Changes in microbial flora during fermentation (8% NaCl).
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Table 1 Changes in Coliform bacteria during fermentation of baby corn leftover.
Time Coliform (MPN/g)
(days) 6 % NaCl 8 % NaCl 10 % NaCl 12 % NaCl
0 > 1100 > 1100 > 1100 > 1100
1 > 1100 > 1100 > 1100 > 1100
2 > 1100 > 1100 > 1100 910
3 > 1100 > 1100 360 360
4 > 1100 > 1100 930 150
7 > 1100 > 1100 390 36
Table2 Physiological and biochemical characteristics of lactic acid bacteria isolated from fermented
baby corn pickles.
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Table3  Microbiology examination of canned baby corn leftover pickle.

Shelflife (fermented pickle) Fresh pack
One-day cut-out 3 months pickle

Total viable count 32x10 <10 <10
(CFU/ g)
Coliform, MPN / g <3 <3 <3
Flatsour

- mesophile negative nagative negative

- Thermophile negative nagative negative
Yeast & mold none none none
(CFU/g)

Table 4  The cutting strength, reducing sugar and NaCl of baby corn leftover pickle.

Treatment Avg. cutting strength Reducing NaCl
(kg / cm2) sugar (%) (%)
8 % brine 2.112 1.925 3.17
10 % brine 2.31a 1.825 3.45
12 % brine 2.562 1.825 3.56
Blanched 1.852 1.750 231
mean 2.21
LSD (5 %) 0.76

In a column, means followed by a common letter are not significantly different at the 5 % level by DMRT
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Table S  Sensory evaluation of baby corn leftover pickle.

Characteristic Fermented brine conc. Blanched Mean LSD

(%) 5%

8 10 12

Texture 6.502 6.212 6.642b 7.43b 6.70 0.82
Color 6.292 5.712 6.212 7.50p" 6.43 0.90
Odor 6.644 6.79a 6.612 7.07a 6.78 0.87
Taste 6.50a 6.684 6.5082 7.212 6.72 0.90
Acceptability 6.21a 6.682 6.71b 7.64b 6.81 0.72

* sig. diff. at 1 %

In a linear line, means followed by a common letter not significantly different at the 5 % level by DMRT
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