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Abstract

Radish roots were salted in 4 different salt concentrations (5, 10, 15, 20%) for 3 months followed by
desalting. The effects of desalting process on salt concentration, Ca content, texture and sensory char-
acteristics were investigated during 3 days of desalting period at 25°C. NaCl content in danmuji salted in
lower NaCl concentrations decreased rapidly and a linear relationship was found between the decrease in
NaCl content and the logarithmic value of desalting time. Changes in Ca content of danmuji also exhib-
ited a similar trend to that of NaCl content. Hardness of radish root tended to increase with an increase
in desalting time up to 2 days of desalting and then decreased slightly at the 3rd day of desalting. The
results of sensory evaluation revealed that regardless of salt concentration used acidic, salty odor and
taste of danmuji decreased significantly during desalting, however, there was very little change in
yeast-moldy odor and taste with the intensity being very low in danmuji salted in higher salt concentra-
tions. Among the textural properties, the crispness of danmuji salted in 5, 10 and 20% NaCl concentra-
tions increased up to 2 days of desalting and decreased slightly thereafter, whereas that of radish salted
in 15% NaCl concentration increase continously during 3 days of desalting. Total acceptibility was best
in danmuji salted in 20% NaCl concentration and desalted for 3 days.
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Table 1. Changes in salt concentration of dan-
muji during desalting at 25°C

(unit : %)
Desalting Salt concenrtration(%)
time(days) 5 10 15 20
0 3.04 5.37 9.02 11.85
1 1.25 3.31 5.75 7.65
2 1.05 2.65 3.33 4.42
3 0.85 1.14 1.98 2.60

Table 2. Coefficient values and R-squares in the
predicted model of salt concentration of danmuji
during desalting at 25

Salt Cofficient value
concentration(%) R-square
a b
5 2.3939 —0.8197 0.9777
10 9.4082 —4.2947 0.8676
15 16.6667 —7.9168  0.9998
20 22.2703 —10.6005  0.9999
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Fig. 1. Relationship between salt concentration
of danmuyji and time during desalting at 25C.
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Fig. 2. Changes in Ca content of danmuji dur-
ing desalting at 25C.
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Fig. 3. Changes in the hardness in the outer
part of danmuji during desalting at 25C.
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part of danmuji during desalting at 25¢C.
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Fig. 5. Changes in the hardness in the central
part of danmuji during desalting at 25C.
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Fig. 6. Changes in the cutting stress of danmuji
during desalting at 25C.
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Table 3. Changes in odor, taste, texture and total acceptability intensities of danmuji during desalting
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at 25C
Desalting Sensory Salt concentration (%) Fovalue
time(days) description 5 10 15 20
Odor acidic 4.24° 4.64° 5.72¢ 5.04%° 5.42*
salty 4.32° 5.56° 5.40° 5.00% 4.43*
yeast-moldy 6.28% 5.520 3.76° 3.36° 35,00
fresh radish 2.52° 3.08° 4.16° 4.32% 12.05™*
acceptability 1.68¢ 2.84¢ 4.04° 5.08% 38.94™
1 Taste acidic 3.40° 4.36° 5.48* 4.88%° 13.45™*
salty 2.404 3.52¢ 5.24b 5.96% 44,97
yeast-moldy 5.68% 5.407 4.16° 3.96° 12.88***
fresh radish 3.20° 3.40° 3.807 3.96% 1.55
acceptability 1.92¢ 2.840 3.20° 3.96% 1147
Texture crispness 2.40P 4.04¢ 3.887 4.40° 21,74
softness 4.88° 4.40°° 3.96° 3.92° 3.33
acceptability 2.16° 3.56° 4.20% 4.60° 20.56™*
Odor acidic 4.23° 4.96° 5.892 4.65% 9.55*
salty 4.39° 5.19% 5.46° 4.96%° 3.38*
yeast-moldy 6.15° 5.50° 3.89° 3.58° 29.47
fresh radish 3.73 3.31% 4.042 4.04% 2.07
acceptability 2.27¢ 2.89° 3.73° 4.58 15.18"*
2 Taste acidic 2.81° 3.89° 4.96% 4.12° 12,45
salty 1.81¢ 3.15¢ 4.27° 5.12% 37.78*
yeast-moldy 5.85% 5.69° 4.12° 3.73° 24,29
fresh radish 3.53 3.7F 3.73¢ 3.69° 0.12
acceptability 2.00° 2.920 3.27° 4.23 14,57
Texture crispness 2.89° 3.85° 4.23%® 4.58 9.19™
softness 4.12° 4.31° 3.96% 4.00? 0.44
acceptability 2.65° 3.75° 4.35® 4.69% 16.73**
Odor acidic 4.00° 4.28° 5.522 4.56° 5.36*
salty 4.00° 4.847 4.68% 4.20® 2.33
yeast-moldy 6.24* 4.92° 3.00° 3.40° 48.82"*
fresh radish 3.68% 3.44° 4.04% 4.16% 2.22
acceptability 2.12¢ 3.32° 4.36° 4.80° 21.95™
3 Taste acidic 2.52° 3.08% 4.56% 3.84%° 7.10™*
salty 1.60° 2.24° 2.80%° 312 10.79™*
yeast-moldy 5.68° 4.84° 3.80° 3.76° 12.46™
fresh radish 3.28° 3.522 4.00% 3.88% 1.44
acceptability 1.88° 2.80° 3.962 4.522 22.98"*
Texture crispness 2.88° 3.80P 4.52° 4.24%® 10,01
softness 4.16% 3.922 3.76% 3.84% 0.46
acceptability 2.60° 3.68° 4.28° 4.20° 9,18

axd Mean scores within raw followed by the same letter are not significantly different at the 5% level using

Duncan’s multiple test.
* p<0.005 in ANOVA test,

** p<0.01 in ANOVA test,
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