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Abstract

Kacdugi fermented in the subatomospheric pressure(350mmHg) and polyethylene film package
to improve the quality and to investigate the effect of fermentative control at 25C. Brix
degree, acidity, vitamin C content and number of total microbe and Lactobacilli was determined
and also, the edible period of kacdugi was checked up by sensory assessment.

The increasing rate of brix degree during kacdugi fermentation was high in the subatomo-
spheric pressure, but decreased at the last period of fermentation as same tendency to the
control, and it was preferably increased at the last period of fermentation in the polyethylene
film package. However, the acidity was higher in the control than sbuatomospheric pressure
but it was low in the polyethylene film package. Vitamin C content was high in the control
at beginning and middle period of fermentation but high in sbuatomospheric pressure, and
was low in the polyethylene film package at the last period of fermentation. The number of
Lactobacilli was more in the subatomospheric pressure and polyethylene film package than

the control, but it was suddenly incressed for the total microbe in the polyethylene film

package at last period of fermentation.

The edible periods of kacdugi by the sensory assessment of sour flavor, hardness and
complex flavor was second days in the control, third days in the polyethylene film package,
and fifth days in the subatomospheric pressure after soaking.

% ABES FlAsE Y= 553 HEekst GiHe
HR/E =79 2% vitaming BIFE 2 <24

AAE HEA EE) aRozA 4o 9t aRezA Eol HEIx I

B



40 SN - FKEL - £UIF - AEE

AAR Hhd webd BEHke) MAT B
oluzh Fgist FF kel Bt S B WEA
g, BRh BEBMLe wheld e HY
ot B 2ok, £3) BMEPAE o8 AA @
B BN HAmel BMald BET Mk
E ARTozd FES AAE Aot B o
webd Aol At EEFRE BRSG BRI
BAm S BEUOY BB, RSBESYY
BRIkl Bt B0 e Uy 4 dx Bk
BiiksEo 2 Bipgmlel 2o BME gEsAY
o gz W EHERSH 59 8471 oo

QoL WRSAA Bm AMAol #FE @®
HEHEE 22 R Ao ol BHEY HE
ol o3 REGE ¥ FEhel BT PR Eikol
ERT Eielth, a@zz k Wedd: HE
He HEdo A WANMESY EREs B

=+ 228 Hio = 139 Hukel MEttig
A Bl ke ol Tl AT WENe) Bkl
#e WMETAAL polyethylene filmeg 4P &
Ashed BRAA moke).

RS P

1. #E2t g3

* Ewl MAE AAY @EE A5 3
gdeod, 2 M= HilK BsnTs, @R
v, 4%, 253705 9 44E FHYEH. F
e ARl 1.5eme] IEXNEHE A 3 Table
19 Ei# el o] st A ¢l W73 polyethylene
film@iE®EE S 0.047m, Eo] 500m3F L]
of, WEEREE 500m2) RE flask(350mHg)
Z7 20088 & QoA FEEEH 25THES H
A A B4 R

Table 1. Ingredients ratio of kacdugi

Ingredients Ratio(%)
Radish 94.73
Green Onion(white part) 1.38
Garlic 1.23
Ginger 0.53
Red Pepper(ground) - 0.81
Salt 1.23
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Fig. 1. Chromatogram of standard Vitamin
C. Retention time: 1.25, m-phosphoric acid;
1.51, ascorbic acid.
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Fig. 2. Changes in brix degree during
kacdugi fermentation. Abbreviation: C,
control; S, subatomospheric pressure; P,
polyethylene film package.
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Fig. 3. Changes in acidity during kacd-
ugi fermentation. Abbreviation: C, cont-

rol; S, subatomospheric pressure; P, polye-
thylene film package.
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Fig. 4. Changes in vitamin C content
during kacdugi fermentation. Abbrevi-
ation: C, control; S, subatomospheric pre-
ssure; P, polyethylene film package.
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Fig. 5. Changes in total microbe, Lacto-
bacilli during kacdugi fermentation.
Abbreviation: C, control; S, subatomosph-
ericpressure; P, polyethylene film package.
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Table 2. The results of sour flavor and
edible periods by sensory assessment

Fermentation periods (days)
0 1 2 3 4 5

Control 0.5 1.0 2.3 3.2 3.9 3.9
Subatomospheric

pressure 0.5 1.6 1.8 2.0 2.3 2.5
Polyethylene

1.5 1.6 2.3 3.2

film package 0.5 1.2

Score of sour flavor: 0, no sour; 1, low
sour; 2, proper sour; 3, sour; 4, too sour.
Underline represented edible periods.



Vol.15, No.1 (1986)

2) W OE
F719 BES o] sFord WaHES
E&ﬁﬁﬂ-ﬁh%%ﬁﬂﬁ%% Table 33+ 7
o}

Table 3. The results of hardness and
edible periods by sensory assessment

Fermentation periods (days)

0 1 2 3 4 5

A5 FiRel ¥ AE

Control 0.9 1.0 2.6 2.8 3.3 3.8
Subatomospheric
pressure 0.9 1.6 1.8 2.1 2.4 2.6

Polyethylene
film packgae 0.9 1.2 2.0 2.5 2.9 3.9

Hardaness score: 0, too hard; 1, hard; 2,
proper hard; 3, soft; 4, too soft, Underline
represented edible periods.
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Table 4. The results of complex flavor
and edible periods by sensory assessment

Fermetation periods (days)

0 1 2 3 4 5

Control 1.3 1.8 3.1 1.6 1.2 0.6
Subatomospheric
pressure 1.3 2.6 3.0 3.3 2.9 2.0

Polyethylene
film package 1.3 1.8 1.9 2.0 1.0 0.7

Score of complex flavor: 4, very desirable;
3, desirable; 2, moderate; 1, undesirable;
0, very undesirable. Underline represeted
edible periods.

IR =@ Polyethylene Film f#5EH #HE 43

HH9¢l vtE FHEREA sld BES BRe
Table 49} ¢},

BAERY te R B A% WaiiEe
BEEET Ao 2&%F 14- Yy 547 s 7
2 gl om $Ee. polyethylene filme & =7+
g AL 2 2w 194y 3dze R WEE
Bl 9slel FAAHIHl ERIATH. olepze]
MERE st AafkHe] ERIL TRH
€ 432+ de AL WEA f3td B9
HRANEY BEE REAR dEez EfsA
ol-28 RN MAW AMEY £EFL RES
RN A BELS QAL BRE A
zZ+= e,

fEm H EN

719 G HksE A% AMMLEs 7
BHIHY] TES BHAYo =2 ME 9 polyethylene
filmm el 25TolA BMEAAN R BEE
o, WMEEREAA g ige] Eehov Kl
ol #HE o Ao WY, poly-
ethyleneo = #1855 22 BRI A |mstsl o
EREER sl BES #inst A A
Holow Bk vitamin CHEEE BAA
t}. Polyethylene filme @i AL BREE
o #fkol A7 BibE=EA MEECH EinE g
3. vitamin Co] & &o] 713 ¥ oiv}l. WEEHEE
Y EEes A RESger FREME
He £ES JAAZA.

B, BESS 24T HEHN wes FE
T AFs1e WaiEe HEEEY A EF
1953 e 58702 A LRIAQO HFEL
polyethylene filmfuiEpE3le]l 7%= %% Ei=y
195 8y 39 7tel ek,

o

2 £ X B

1. &¥EH, BEE: BtE®, 40, 56(1959)

2. HER, A%, &WEHE: & 50, 51
(1960)

Wl L BYRERRE, 4, 42(1955)

4. &¥EWE, FAFH: BEELCEEE, 3, 19(1962)
5. U, SR FKTFHRE, 6, 112(1966)

w



44

. BERE, S,

MAE, SWEHE: PPRR

#, 5, 43(1960)

B, SRA, FH: hRICBHER#E,

7, 8(1958)

8. BET: AKX KSR HLBAH™C(1968)
9. M, HEE, FEH: BPER, 50, 65

10.

(1960)
KL,
(1966)

ks, &E: BEHERE, 5 5

SR - FKEL - ZWF - FhEWR

11.
12.
13.

14.
15,
16.

BEEREABBEE

i BILKBRE wmE, 3, 287(1969)
£ 8R: BB WwE, 2, 221(1958)
EEW, HUEW, 27E: BRBLBEH,
10, 33(1968)

Z914, ojAgd: 5, 315(1968)
FRE, FHRE: KT HHLE 6, 147(1977)
Rogosa, M., Mitchell, J.A. and Wiseman,
R.F.: J. Bact., 62, 132(1951)



