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ARTICLE

Combined Effects of Sanitizer Mixture and Antimicrobial Ice for Improving Microbial Quality of Salted

Chinese Cabbage during Low Temperature Storage. Journal of the Korean Society of Food Science and
Nutrition, 2015, 44, 1715-1724.

Preparation and physicochemical quality characteristics of salted kimchi cabbage using
high-hydrostatic-pressure salting process. Korean Journal of Food Preservation, 2020, 27, 590-600.
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