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Abstract

Effect of temperature on Kakdugi during fermentation was investigaled by measuring sensory, ph—
ysicochemical and microbiological, properties up to 57 days. The diced{2.5% 25> 2 5cm) Chinese rad—
ishes{Ra-phanus sativus 1.) with other ingredients were fermented under the different temperatures.
Kakdugi were stored at 4°C after keeping at 20°C for 12 hours{treatment A), 24 hours{ireatment B}
and 36 hours{treatment C), 10°C(treatment D) and 20°C{ireaiment E} from initial fermentation to the
end at each temperature on preparalion. The pH was decreased to the range of 4.14~4.29 in the initial
of pH 5.8, and total acidity was increased 2~4 times more than thal of in the initial period(0.2423). And
the changes of treatment A, B, and C were nearly constant up to 57 days in the range of 0.80~0.88%(pH
4.1}, The changes of vitamin C showed sigmoidal curve, increasing significantly in the palatable period
after decreasing gradually in the initial period. The content of vitamin C in treatment E was rapidly dec—
reased, but that of trealment C was kept high content up to 57 days. The number of lactic acid bacteria
was remarkably increased in palatable period and was gradually decreased thereafter. The scores of
aroma, taste, overall acceplability in sensory evaluation during the fermentalion was high in order of
treatment E, C, D, B, and A. The scores of sensory evaluation ireatment D) and E during fermentation
was rapidly decreased, however, treatment A, B and C were maintained. Changes of lactic acid bacteria,
and sensory properties, among treatment A, B and C which kept a good quality up to 57 days, had high
scores of sensory evaluation, abundant vitamin C in the palatable period. The result showed that Kakdugi
fermented at 4'C after keeping at 20°C for 36 hours had betler Laste and quality than those of other treatinents.
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Table 1. Sensory evaluation scores of Kakdugi during fermentation

Samples
Days Characteristics A B c 5 E F-Value
Aroma 5.60° 507 507 553" 507" 2.08
L Taste 547 493° 493 540° 1037 1.65
Texture 6.13° 6.07 6.07 6.07° 607 0.03
Overall acceptability 593" 5.35° 533 573" 533 234
Aroma 453 493 587 167 573" 678"
3 Taste 437 473 567" 1.20° 573 a8
Texture 5.07* 487 547 507 527 118
Overall acceptahility 443 4 80%° 543" 467" 527 268"
Aroma 1407 4153 607 513° 6.13° 14.23™
5 Taste 433" 4407 573" 540° 600" 13.01™
Texiure 54T 533" 587 5.80° 567 0.64
Overall acceptability 473 487 5.40™ 5534 607" 597
Aroma 430" 5.13" 5.8(0F 5.40% 447 427
3 Taste 400° 513 5.407 5.20° 453" 408™
Texture 5.40°7 5.20% 5.60° 547° 5.20° 0.50
Overall acceptabiliy 4.60° 547" 5.00° 6.00° 495" 632"
Aroma 4.67: 5 27‘; 5 20‘; 4.935 367 5.607
Taste 480 520 540 513 353° 5.99™
i Texture 5.00° 507" 515" 473 127 1.99
Overall acceptability 460° 457" 520 180 313 a7y
Aroma 5.00° 480° 5.00° 4.07‘; 2.090° 13,37
Taste 437 517 450° 373 193 2885
16 Texture 180" 5.00° 467" 413" 3353 803"
Overall acceptability 427" 5.33° 5.00° 427 279 19.46™
Aroma 48T 367 46T 3 801'3 233 1355
93 Taste 5.00° 423 443 347" 177 8274
Texture 5.27 4,20 487 4,43 347 798
Overall acceptability 490¢ 417™ 437 353° 200° 2522
Aroma 380° 4000 4107 3.332 2.20° 781"
o ¢ r.‘ C 24k
2 Taste 407 430° 400° 260" 160° 17.25™
Texture 393 447 140 393 253 0,32
Overall acceptability 393" 420° 397 273" 160° 16.46™
Arama 367 4.60° 146° 2.27;‘ 227" 17.39°
47 Taste 398 447 407 2.80° 158" 2087
Texture 467 480 440 387 247 1300
Overall acceptability 393 447 3.73 287" 153" 19,42
Aroma 3.93: 3.87: 433" 227 253 1475
45 Taste 4.20c 4.40c 407 14 .fh 1 .2’?’d 68.80”*
Texture 400 447 44T 273 1.60 2854
Overall acceptability 413° 410° 377 1.80° 147 3w/45
Aroma 207 3.30° 3407 207 140° 1392™
5 Taste L&o" 327 293 1,35 1.20° 2325
Texture 3.20™ 360° 307" 240 133 963"
Overall acceptability 237" 347 133" 1.56° 1.3%° 18.36™

A stored at 4°C after keeping at 20°C for 12 hours, B: stored at 4°C after keeping at 20°C for 24 hours, C: stored
at 4°C after keeping at 20°C for 35 hours, [ stored at 10°C, E: stored at 20°C

Means with same letters in a row are not significantly different at the 5% level

*p<0.05, **p<0.0L, ***p<0.001
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