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Abstract

The purpose of this study was to investigate the effects of onion on the physicochemical, microbiolegical and
sensory properties of Dongchimi. Dongchimi with levels (0, 5, 10, 20%) of onton was fermented at two differ-
ent temperatures . Group A was fermented at 4°C and group B was fermented at 4°C after fermentation at
room temperature (27 +0.5°C) for 24 hours. During the fermentation up to 45 days, total acidity increased
while pH decreased graduaily. Total acidity of group B was relatively higher than that of group A. The confent
of reducing sugar was reached the maximum value in 6 days of fermentation in the group A and on 3 days in
the group B. Especially, the highest content of reducing sugar was shown on the Dongchimi added with 5%
onion in the group A and 26% onion in the group B. Vitamin C was reduced in the early stage of fermentation,
and increased gradually after 10 days. However, vitamin C of Dongchimi without onion increased rapidly in the
early stage of fermentation and remarkably decreased thereafter. After 20 days, vitamin C was maintained in
Dengchimi added with 10% onien of both two groups. The number of factic acid bacteriz was reached the
maximum value on 1 day in the Bongchimi without onion and on 3 days in the Dongchimi added 5, 10 and
20% onion of group A, while group B was reached on 1 days and then decreased thereafter. As a result of the
sensory evaluation, Dongchimi added 5% onion in the group A showed the highest scores in texture and overall
acceptability. Whereas, in the group B, Dongchimi added 20% onion was the most preferable one.
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Fig. 1. Changes in pH during fermentation of Dongchimi with
the addition of different amount of onion.
A 1 Sampies fermented at 4°C
B : Samples fermented at 4” C afler keeping at room
temperature (27 £0.5°C) for 24 hours
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Fig. 2. Changes in total acid content during fermentation of
Dongchimi with the addition of different amount of
oniorn.

A 2 Samples fermented at 4°C
B : Samples fermented at 4°C after keeping at room
temperature (27105 O for 24 hours
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Fig. 3. Changes in reducing sugar during fermentation of
Dongehimi with the addition of different amount of o-
nion.

A2 Samples fermented at 4°C
B : Samples fermented at 4°C after keeping at room
temperature {27 £0.5" C) for 24 hours
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Fig. 4. Changes in total vitamin C during fermentation of
Dongchimi with the addition of different amount of o-
nion.

A @ Samples fermented at 4°C

B : Samples fermented at 4°C after keeping at room

temperature (27 £0.5° C) for 24 hours
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Fig. 5. Changes in lactic acid bacteria cell number during fer-
mentation of Dongchimi with the addition of different
amount of onion.

A @ Samples fermented at 4°C
B : Samples fermented at 4°C after keeping at room
temperature (27 £0.5° C) for 24 hours



ok

334 Al -

off A& (274050 Agge] L5727 £05CR
k7] Fel) LA} ] depuhd, MAare] S A
Aol 8 pHrE A5 2bashe "abea st
I AR wheba, e ks HE 25 A

o7 oAy, DR Fr]elis obd Hrieke] B
20 e HAFSE /A5G, S4F Sl 2
72 7 ol ofure] o ko] 2317 v e ok
o2 #ed 7] ezt Yt et mgh v G A o
=] TEe] WS e Axelm, Feofl 9§ 5, 10,
20%2] okt Hzyake] wiEalx e A A9 knpe A
ol7h glem 2, %A Fr)ofuk Peolatydd ¥ w2
alell M et zho] 712 S @AEs & ARE BF
E ez A4

BEH Yot

ofst Ar)ES Q, 5, 10, 20%2 B sw, 4° c:»ﬂ,q
A 2 AT fgél (27 £0.5°Q)ell A 2441 7F 54
F A CEDE AR AL 24 4590 Fb wESA
A FIRA, o] 9} o w2) B arel] Mt A £47] (pH 3.9
+£0.1)E Aoz 2hE 13,20, 27, 3492 3 43]<) 72

Table 1. Scores' of sensory evaluation of Dongchimi with the
addition of different amount of onion during the fer-

mentation at 4° C

Sensory Fermenta-  Amount of onion added (%)

charac- tion period F-value
teristics  (days) 0 5 10 20
Turbidity 13 5.78 656 6560 5.78 1,05
20 5.89" 611" 656" 644 0.8%
27 5.2 556" 589 5.44+ 038
34 6.00° 600" 467" 556 202
Odor 13 5.22* 5467+ 589 5.1 070
20 511 6007 6000 456 2.64
27 4.33 5.56° 4.89" 467 081
34 5.33" 5.89 4.11" 4560 276
Carbonated 13 533 6220 622 533 085
taste 20 511 601 578 578 1.18
27 411 578 567 511 165
34 511 544 40 433 179
Texture 13 5.22° 6.33* 533 5.000 1.07

20 411 6,224 522 567 251

27 4.000 544 4710 422 1.4
34 3,33 5.2 278 5.000 7670
Cverali 13 6.00" 6.44 622 478 2737
acceptability 20 4.56° 6.44° 5.89* 4.44° 364%

27 411" 589 522 4000 2.50
34 4.78'  5.44+ 344> 4.33% 390*

*p<0.05, *p<0.01, **p<0.001
' Means with same letters in a raw are not significantly differ-
ent at 5% level
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Table 2. Scores' of sensory evaluation of Dengchimi with the
addition of different amount of onion during the fer.
mentation at 4° C after keeping at room temperature
(27 +0.5° C) for 24 hours

Sensory Fermenta-  Amount of onion added (%)

charac- tion period F-value

teristics  (days} 0 5 10 20

Turbidity 13 6.22'  5.56* 567 6.000 0.62
20 5.44* 544° 5.78 5.000 042

27 5.00" 5.22* 533 511* Q.07
34 422 422 478 5560 1.32
Odor 13 4.67"  4.67* 533 5000 029

20 433 500 567 S 247
27 3.56" 4227 4000 389 048
34 4.1 478 4.89" 4.44°  (0.39

Carbonated 13 489 5771 631 544 1.2

taste 20 467 478 556 556 1.53
27 389 4560 3.8% 422 037
34 389 5.01F 556 48% 261
Texture 13 4110 389 478 5110 0.90
200 3.1 2.89% 456 4T& 4727
273330 267 433 432 2.90¢
34 3000 2560 4.44 AT 649
Overall 13 433 467 533 548 (52
acceptability 20 4.22* 456 5220 567 2.69
7 278 344 388 411 119

34 4.00" 431 422 467" 023

*p<l0.05, *p<0.01, **p <0001
"Means with same letters in a raw are not significantly difier-
ent at 5% level
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