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Fig. 1. The linear relationship between conductivity
and salt concentration (Corr.=0.9895).
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Table 1. Changes in salt concentration in radish after
soaking for 1 hr in 1 M salt concentration at various
temperatures

Salting  Salting Portion

Conc. Temp.

M) ©) 1 2 3 4 5
1 15 0.265 0.207 0.194 0.180 0.139
1 20 0420 0.261 0.203 (.1838 0.152
1 25 0.538 0.296 0.229 0.199 0.156
1 30 0.819 0.507 0458 0.345 0.255

?Each number represents a mean value of 3 measure-
ments.

Table 2. Changes in salt concentration in radish after
soaking for 1 hr in various concentration of salt solu-
tions at different temperature

Salting conc. Salting temperature (C)

15 20 25 30
2 04229 0538 0.607 0.819
3 0.838 0.893 0.912 1.231
4 1188 1.204 1.196 1.299

Salt content in the first portion of salted radish was

measured.
#Each number represents a mean value of 3 measure-

ments.
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Fig. 2. Stress relaxations curve of radish after soa-
king in 1 M NaCl solution for 1 hr at various tempe-
ratures.
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Fig. 3. Stress relaxation curve of radish after soaking
in 2 M NaCl solution for 1 hr at various temperatu-
res.
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Fig. 4. Stress relaxation curve of radish after soaking

in 3 M NaCl solution for 1 hr at various temperatu-
res.
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Fig. 5. Stress relaxation curve of radish after soaking
in 4 M NaCl solution for 1 hr at various temperatu-
res.
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Fig. 6. Changes in instantaneous stress in various
concentrations of salt solution at different tempera-
tures.
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Fig. 7. Changes in elastic element contents in various
concentrations of salt solution at different tempera-
tures.
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Fig. 8. Changes in viscous element contents in va-
rious concentrations of salt solution at different tem-
peratures.



H-x09 2IsU Doy

A =]
~ T

o] §ustAql st —403—

%1 e
L B8R, 2R SESAERdTYEE, A LF,
163(1988)

W29, PR, ARS: FRAFTHAA, 23:1
(1991)

L AB)%, 7AW, AET, 09Y: FRAEA)
22 : 865(1990)

- HAY HEE, B, 0N, AU, FeE
=2 Z 083 R), 22 1 707(1990)

o184, olds, oFF: dRZAFLAA, 3:64
(1987)

L 28§, A5, de IRAER e, 201711
(1988)

7.

10.

11.

12.
13.

Pflug, I ], Fellers, P. F. and Gurecitz, D.: J. Food
Technol,, 21 :1634(1967)

L f A AT BEaL MpAYeE Sl 2 (1990)
. Pitt, R. E.: Transactions of the ASAE, 25:1776

(1982)

Mohsenin, N. N.: Physical Properties of Plant and
Animal Materials. Gordon and Breach Sci. Pub.,
154(1986)

Drusas, A., Vagenas, G. K. and Saravacos, G. D.:
J. Food Engineering, 7 :211(1988)

He g A Estd T AR, Al 1, 292(1988)
AT AAs, ) FRALFAFEI A, 16: 75
(1987)

Change in rheological properties of radish during salting
Byung-Yong Kim and Jae-Sun Cho (Department of Food Processing, Kyunghee University,

Yongin 449-701, Korea)

Abstract : The amounts of salt diffused into radish after immersing in various concentra-
tions of salt solution at different temperatures were measured and the changes of radish
texture by the salt diffusion were estimatedwith the viscoelastic constants of a 3 element
solid model determined by a stress relaxation test. While the amount of salt diffused throu-
ght radish was increased with increasing the salt concentration and soaking temperature,
the istantaneous stress, equilibrium elastic solid and viscoelastic constants of radish were
decreased. Also the degree of stress relaxation and equilibrium elastic solid approached
the same or zero values, as salt concentration was further increased. Viscoelstic constants
as well as salt diffusion were more influenced by lower salt concentration with increased

temperatures.



