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Changes of Salt and Calcium Concentration in Radish
during Salting

Soon-Dong Kim and Mee-Jung Kim

Dept. of Food Science and Technology, Hyosung Women’s University, Hayang, 713-900, Korea

Abstract

Salt penetration, moisture effluence and elution of calcium of radish were investigated
during salting in 3~10% salt solution. The desirable salt concentration of kimchis were
also evaluated by sensory method. Among 20 samples collected from domestic and com-
mercially prepared kimchis, 8 samples were found to be desirable salt concentration

having the concentration range of 1.2~2.2%.

Moisture and calcium diffused from radish

tissue were increased as the salt concentration increased. The proper salting time were
estimated to be two hours at 3%, one hour at 5% and 30 minutes at 10% of salt at
20°C. Salting at high concentration shortened the salting time but brought a significant

calcium loss.
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Fig. 2. Salt penetration of the various parts of radish on the salting in the concentration of
3,5 and 10% at 2()‘(3r . Symbols:-0 -, A;-@-, B;-0-, C;-0-, D;----, total
salt content of all combined part.
The part of A, B, C, D, are the same as in Fig. 1.
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Table 1. Salt content of kimchis from houses and
department store estimated to the desirable salt taste
by sensory assessment

Kimchis Salt content(%)
Chonggak Kimchi-1 1.43
Chonggak Kimchi-2 140
Radish Kimchi-1 1.80
Radish Kimchi-2 2.20
Cabbage Kimchi-1 120
Cabbage Kimchi-2 1.80
Cabbage Kimchi-3 1.24
Cabbage Kimchi-4 1.48
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Fig. 3. Calcium content of the various parts
of radish on the salting in the
concentration of 3,5 and 10%.
Symbols are the same as in Fig. 2.
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Fig. 4. Moisture effluence of the various parts of
radish on the salting in the concentration
of 3,5 and 10%.
Symbols are the same as in Fig. 2.
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