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Abstract

The variation of acidity, pH and oxidation-reduction potentials of Dongchimi (a kind of large

.raddish pickle) during its fermentation was investigated.

Estimation of oxidation-reduction potentials was carried out by the electric method.
1. Acidity was increased—3.5% by lactic acid and pH was decreased 3.4 during Dongchimi

fermentation.

2. In Dongchimi, oxidation-reduction potentials was comparatively high (fH above 10) in the
earlier stage and then decreased rapidly from rH 15 to 2.0 but slightly increased rH 5.0 in the

later stage of the fermentation.

3. It is suggested that the earlier stage of fermentation was more aerobic condition than the later

stage.
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Table 1. Raw materails of Dongcnhimi
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A: Michaelis vessel, B: Inlet for purified, C: Platinum
electrode, D: Out let for thogas, E: Sturated KCl-agar
bridge, F: Sample, G: Stirring rod, H: Magnetic
stirrer [: Water bath kept at 30°C, J: Saturated KCl
soln. K: Calomel electrode, L: Potentiometer

Fig. 1. Diagram showing the entire apparatus
for the measurement of oxidation-
reduction potential
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Fig. 3. pH change during Kimchi fermentation
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Fig. 4. Change of oxidation-reduction potential
during Kimchi fermentation
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Fig. 5. rH change during during Kimchi fer-
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