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Table 1. Changes in the Hunter color value of salted eggplants during storage
Periods of storage (days)

Kinds Treatments Color Fresh 0 5 10 5 20
L 24.89 21.42 2232 26.20 26.12 2559
skin a +0.84 +2.94 +041 -0.27 -0.44 -2.28
b ~1.24 -3.55 -1.49 +4.20 +3.01 +5.93
Vacuum —
L 82.53 81.66 37.72 43.18 3895 43.00
. flesh a ~-4.93 -4.37 +0.08 -2.46 -1.79 -1.15
Chukyang b +19.31 2193 19 -1036 +11.04 “12.42
L 24.89 21.42 26.98 27.68 29.47 28.98
skin a +(0.84 +294 -0.11 -1.82 ~4.30 -6.59
) b -1.24 -3.20 +2.24 -0.02 -8.79 ~10.37
Immersion R =
L 82.53 81.66 68.60 66.26 53.25 54.09
flesh a -4.93 -4.37 -3.71 -3.35 -2.20 +3.12
b +19.31 -21.93 +11.68 +8.24 ~14.71 +16.87
L 23.83 20.58 26.14 30.48 24.28 24.88
skin a +3.09 +4.42 +0.58 -2.17 +0.12 -0.92
i b -1.57 -4.13 -0.20 +3.16 +1.28 +~1.05
Vacuum — -
L 85.34 84.43 32.82 4353 38.90 47.11
flesh a -4.50 -3.77 +4.17 -1.39 ~0.46 -1.36
Shikibu b +20.60 ~18.05 -8.39 +2.09 -3.91 797
L 23.83 20.58 2771 28.38 30.01 29.20
skin a +3.29 +4.42 +6.33 -0.71 +25.77 ~4.83
. b -1.57 -4.13 -6.33 -2.90 +9.40 +10.88
Immersion — _ _
L 85.34 84.43 57.97 54.44 54.81 53.42
flesh a -4.50 -3.77 +0.99 +0.22 +191 +(0.48
b +20.60 +18.05 -364 -2.38 +17.36 ~12.11
Table 2. Changes in the salinity degree of salted eggplants during storage (%)
Kind T Frest Periods of storage (davs)
mnas reatments resn 0 5 10 15 20
Yacuum - 10.87 13.40 12.07 13.93
Chukyang Immersion 1.93 16.54 7.60 7.00 5.20 3.60
s Vacuum ) 13.20 16.33 14.40 16.07
Shikibu Immersion 200 2027 10,67 820 587 A8T

Table 3. Changes in the pH of salted eggplants during storage

Periods of storage (days)

Kinds Treatments Fresh =
0 5 10 15 20
— Vacuum - - 513 5.07 4.89 4.88
Chukvang Immersion 253 513 508 490 507 5.06
S Vacuum - - 511 2.06 2.05 494
Shikibu Immersion 048 510 506 501 525 503
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Table 4. Changes in the moisture contents of salted eggplants during storage (%)
. Periods of storage (days)
Kinds Treatments Fresh - _
0 5 10 15 20
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WA GO RA 5o A5 o3 11 o) ZrbatET, 39 a2 8 S84 dulAY 850 AA RE 77
507 ol ol AEAo) Ba)o] mRake] R oM ZAZ YehbEd 53 229 BAC] %A
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HIEISI C gate| wst
T3 ciRol gtakol Hs FAYE 1A A F vlEe C & H3le Table
24T AR 5 T2 H9 3 AR YL F1X 63 2t 4T A7) R FE9 A7 F HIER CY
5 A3 xR FAstd AGste Tty £84 vid &2 74z} 15.18 mg/100 g3 17.91 mg/100 g2 A7
FeFs SAS A9 Table 59 2UTh YshA] &2 A F EF5Fol ¢ FF visl A4 Jeigt 4848 7
AR g AR FFY FEA BNE g 4 A9 F UEA C FFL A% 2141 mg/100 gF 2453
030 g7} 031 g0 24 & Zo]Z el A goton A mg/100 g2 2 A7 Bt} =4 Jetgd, &4 A7) %
2702 4AYT 1A, & AF 0L AN E 2% A7) FZY HEY Co §Fe BF ARVl AoAFE
B EE T 020 g2 AR £84 Tl A ghefo) #Haske A%S vehdled, 133 A Asde
A9} 3% Zas dehlilen AR 2044 AT E o] FAg ol ntetd =] W A A Aol
4 e o= 2ok 7Y B2 S o Azhos £ UM U 7% Exo & ulgd C o)
QALY P v Fao] vEhton) FAN W 242 330,533 mg/100 g0 2 FHE FLAYE vEhl
Aol e A 208 A0 ¢ F501 017 g, A7 F FF Aot GAAs 74 AR F vitamin Co] W3h= Wil-
°] 0.15 g2 2 A 0L A RTIE B2 Yottt & 227 liams & (15)o} MaFel 28 R A% Fol HER CY
Table 5. Changes in the soluble protein of salted eggplants during storage (g/100 g-fr.wt)
. Periods of storage (days)
Kinds Treatments Fresh -
5 10 15 20
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Table 6. Changes in the vitamin C contents of salted eggplants during storage (mg/100 g-fr.wt)
.. . . Periods of storage (days)
Kinds Vitamin C Fresh - .
0 D 10 15 20
Ascorbic acid 4.14 4.30 361 3.34 268 3.39
Vacuum Dehydro ascorbic acid 11.04 17.11 8.83 8.50 9.19 8.20
. Total 15.18 21.41 12.44 11.84 12.17 11.89
Chukyvang - -
Ascorbic acid 4.14 4.30 3.92 3.18 3.18 1.99
Immersion Dehvdro ascorbic acid 11.04 17.11 8.36 0.87 3.02 1.31
Total 15.18 21.41 12.28 9.00 6.70 3.30
Ascorhic acid 3.71 342 3.60 233 3.84 1.08
Vacuum Dehvdro ascorbic acid 14.20 21.11 10.76 874 8.60 8.36
I Total 1791 24.53 1441 11.07 12.44 12.44
Shikibu - - - —
Ascorbic acid 371 3.42 452 3.14 284 300
Immersion Dehyvdro ascorbic acid 14.20 21.11 874 3.94 4.46 1.78
Total 1791 24.53 13.26 7.08 7.30 5.33
Table 7. Changes in the minerals contents of salted eggplants during storage (/100 g-frwh
.. i Periods of storage (days)
Kinds Treatments  Mineral Fresh - : -~
0 7 5} 10 15 20
Na 152,47 5009.10 4607.90 4400.90 4330.70 1504.60
K 218.10 13294 185.78 151.19 162.18 167.70
Mg 43.99 33.24 135.31 130.66 126.14 145.17
\Vacuum Ca 18.42 8.60 13.24 13.85 13.02 13.84
Zn 0.34 0.23 0.22 0.23 0.19 0.22
Fe 1.22 0.95 117 1.04 0.99 1.06
Chukyang Mn 0.43 1.31 1.26 1.18 1.17 1.18
Na 152.47 5009.10 3740.50 3051.10 1504.70 1265.00
K 218.10 132.94 17042 173.97 247.86 275.65
Mg 43.99 83.24 100.80 79.08 23.30 06.37
Immersion Ca 18.42 8.60 13.83 13.93 21.30 23.73
Zn 0.34 0.23 0.36 0.33 0.48 0.63
Fe 1.22 0.9 1.20 1.18 1.35 1.49
NMn 0.43 1.31 3.00 340 2.49 6.26
Na 139.18 5095.90 4817.00 4733.90 4889.10 4973.70
K 303.00 124.09 92.50 119.28 134.84 120.71
Mg 22.46 58.11 61.85 70.22 65.03 145.17
Vacuum Ca 207 8.25 10.18 11.11 9.16 957
Zn tr 0.13 0.13 0.19 0.17 0.13
Fe 1.06 1.01 1.07 1.68 1.09 1.10
. Mn 0.21 1.02 0.70 0.84 0.84 0.72
Shikibu N =
Na 139.18 5095.90 4394.00 4089.20 2573.70 1423.80
K 308.00 124.09 143.00 173.48 24231 225.74
Mg 22.46 41.16 37.47 3217 9.33 12.65
Immersion Ca 207 8.25 9.36 11.11 13.05 14.35
Zn tr 0.13 0.28 0.27 0.35 0.48
Fe 1.06 1.01 122 1.26 1.39 1.33

Mn 0.21 1.02 1.88 297 343 3.72
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