KOREAN J. FOOD SCI. TECHNOL.
Vol 23, No. 3, pp. 267~271(1991)

Sxiole] WE T 8N
o

% T
SR FA A TN dmekat, *g

ol Tl
3 BHSH MAS| W
“ e
AP, TSN AEF

Changes in Chemical and Sensory Properties of Dongchimi during Fermentation
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Abstract

The chemical and organoleptic properties of dongchimi studied for their changes during fermentation
at 4°~35C in 7% NaCl solution with seasonings. It was found that pH decrease showed three variation
points in its slope at about pH 5.2, 4.7 and 4.1 during fermentation. A negative linear relationship
between total acidity and logarithmic value of pH was obtained. The slope of the relationship curve
was increased as the fermentation temperature increased. The reducing sugar was increased until
pH reached 4.0~4.2 followed by a small decrease and its amount was lowered as the temperature
increased from 4 to 25C. The major nonvolatile organic acids were lactic and citric acids. The increase
in lactic acid were more marked at 25C than at 4C. As fermentation proceeded the fresh radish
odor significantly decreased while sourness and yeast-moldy odor increased. The crispness of the

radish decreased slightly during fermentation.
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Fig. 1. Changes in pH of brining solutions during dong-
chimi fermentation at 4°~35°C
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Fig. 2. Changes in total acidity of brining solutions dur-
ing dongchimi fermentation at 4°~35°C
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Fig. 3. Relationship between total acidity and log pH
of dongchimi fermented at 4°~35°C
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Fig. 4. Changes in QDA of dongchimi as fermentation
proceeded at 25°C

Table 1. Data calculated from the linear relationship
between total acidity and logarithmic value of pH

Temperature .
) a b r
4 0.11 0.65 0.94
15 0.10 0.61 0.97
25 0.20 1.20 0.88
35 0.28 1.50 0.96

“a, b and r are slope, intercept and correlation coefficient
of the equation of y=a log pH+Db, respectively, where
y is total acidity
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Table 2. Percent changes in reducing sugar as glucose
in brining solution during dongchimi fermentation at 4°
~35°C

absiz] 41233 A 3 & (1991)

Table 3. Changes in non-volatile organic acids(mg/100
m/) in brining solution during dongchimi fermentation
at 4°~25°C

Temperature Time Glucose
© (days) (%)
4 4 0.049
8 0.067
12 0.136
16 0.220
20 0.345
15 2 0.022
4 0.035
6 0.101
8 0.026
10 0.191
25 1 0.038
2 0.039
3 0.064
4 0.058
5 0.064
35 1 0.032
2 0.022
3 0.113
4 0.168
5 0.264
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