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Abstract TE 50900
1
The objectives of this research were to reduce the production time of pickled ginger by using
hydrostatic pressure and to develop the brine formula for pickled ginger produciion. The results
showed that the optimal condition of pickled ginger production by hydrostatic pressure was at the
pressure of 5 bars and the treatment time of 2 days. Panelists gave the highest acceptance score from
the product of this condition with a similar high score to the control (pickled ginger bought from the
market) and the score was significantly different from other product scores (p < 0.05). The
properties of pickled ginger from this condition were 40.16 N force and 103.45 N.mm work for
compression, with £5.43 L*, 3.06 a* and 28.42 b* in color. The selected brine formula containing
550 g vinegar, 545 g sugar and 26 g salt in 720 ml warm water with 1 kg. ginger gave the highest
acceptance score from the panelists and the score was significantly different from those of other
formulas. The properties of pickled ginger from this formula were 55.86 N force and 146.96 N.mm
work for compression with 32.56 L*, -1.94 a*, 8.36 b* in color. The acid and sugar contents in the
pickled ginger were 0.56 and 0.54 g/l, respectively. These values corresponded to its brine formula.
Microbial number in the ginger increased after a long period of storage. Zingerone and Cis — 6 —
Shagaol, spicy compounds, were found in fresh ginger but only little zingerone content was found in
the pickled one. The ginger packed in a vacuum bag had a shorter shelf life than that in a bottle. In
summary, the hydrostatic pressure has proved to reduce the production time of pickled ginger from

3 weeks to 2 days with acceptable characteristics.





