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Abstract

This study was examined in the physical and sensory characteristics of Dongchimi when ginseng
and pineneedle added with 0.1 and 0.3% respectively. Dongchimi was at room temperature for first day
and at 4°C from 2nd to 28th day. Titratable acidity of Dongchimi was increased during 29 days of fer-
mentation, and pH was decreased gradually during fermentation. The viscosity and turbidity were slowly
increased in all Dongchimi during fermentation. The Hunter’s ‘L’ values lowered gradually after 22th
day of fermentation however ‘a’ values decreased but ‘b’ values increased after 15th day of fermentation.
Dongchimi added with pineneedle and ginseng showed higher scores for carbonate flavor, sour taste,
fresh—taste and color than those of non-treated Dongchtmz Dongchimi added with ginseng had lower
sensory evaluation scores than those of others.
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Table 1. Ingredients ratio of Dongchimi

Ratio of materials(treatments)

Ingredient

I o m
Radish 100 100 100
Ginger 0.3 0.3 0.3
Garlic 0.2 0.2 0.2
Red pepper 1.0 1.0 1.0
Onion 6.0 6.0 6.0
Pine needle - 0.3 -
Ginseng - - 0.1

I: Non-treated Dongchimi, 0. Dongchimi added with
pineneedle, I: Dongchimi added with ginseng
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Fig. 1. Changes in pH of Dongchimi during fermentation.
The symbols are the same as in Table 1.
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Fig. 2. Changes in total acidity of Dongchimi during
fermentation.
The symbols are the same as in Table 1.
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Fig. 3. Changes in viscosity of Dongchimi during fer-
mentation.
The symbols are the same as in Table 1.
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Fig. 4. Changes in turbidity of Dongchimi during fer—
mentation.
The symbols are the same as in Table 1.
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Table 2. Hunter’s color value and color difference of Do-
ngchimi during fermentation

Fermentation Color®

D 3)
Treatments time(days) L a b 4E
1 763 -04 1.0 -
8 794 04 03 33
I 15 764 -15 18 14
22 573 -13 24 191
29 55 -10 20 168
1 742 -03 -01 -
8 714 02 06 29
I 15 753 -01 09 14
22 592 -19 19 153
29 626 -10 15 117
1 712 -06 06 -
8 75 02 04 19
m 15 704 -13 14 6.9
22 641 -12 26 133
29 715 -11 14 5.8

DThe symbols are the same as in Table 1

2Color measurement recorded as L; lightness, a; red, and
b; yellow

48 =V AL+ 422+ 4b? was calculated using difference

between color values
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Table 3. Changes in hardness of radish in Dongchtml
during fermentation

(x 10'dyne/cm?

Periods of Treatments”
fermentation
(days) 1 I it

1 6.94 747 6.81

8 217 1.70 211
15 2.16 2.46 2.25
22 2.15 2.35 2.15
29 2.41 2.46 2.40

YThe symbols are the same as in Table 1

Table 4. Scores of sensory

Table 45 #5249 790] £AZE HrlskA
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7}8F A #}E QDA(quantitative descriptive analysis)
o2 TARE Aot
Fx|vle] kg

ted flavor)+=

properties of Dongchimi during fermentation

& 2 Al9k(sour taste)™ &4 (carbona-

2E FA4

wol A frelmem 2rkshe

Sensory properties

Treatl) fgli;lggtsaﬂ(z’fn Taste Palatable Fresh Overall Carbona- Grassy Unplea- Unplea-
ments (days) balance taste taste Color gﬁ;?gf Sour taste ted flavor taste sant taste sant odor
1 231152715 35%15% 25+11° 23+10° 17+08 10+00° 32+12° 20%16° 18%12°

8 24709 30+08% 31+07°" 33209*¢ 29+07* 17+05% 19+07° 23+11° 19%11% 20%10™

1 15 28+09° 28T09° 25+10°¢ 33105 23+05% 26=05°¢ 27105 25106 28+05™ 3.008°
2 28+08% 27£08° 28408 302107 32+08% 3.1X07™ 31+07° 22+11° 1808 20=0.7™

29 20+07" 24+15% 22+13 35+05 27+09% 41107 36+05° 20t12 35t15 30£15°

1 23+12% 2713 3811F 27412 27x15% 12404 13+05 3212 224157 20+11%°

8 24%05% 24708 30107 2613 24108 1608 20103 2405 23+09™ 24+1.1%¢

i 15 37405 39%03% 27109™ 30+00° 361050 35+06™ 32£03% 20£00° 23+05™ 23+057
2 20707 25+05° 24+06™ 29+06° 28+05° 3305 31x07° 24106 26+09™ 26+11™

29 28408 32+08% 26+1.1%¢ 25409° 33105 40+00° 43405 18+08 26106 30107

1 23+15° 25F16% 37+12° 27+05% 26+12% 13105 12428 28+12° 22+15¢ 22+09™

8 23+08> 2708% 2740977 27111° 26+£05% 17:05% 19+09* 23108 22+09* 1.7+0.7%

m 15 28%09% 23+05° 231097 20+08 25L06° 26105 30100 2805 30t08° 30+08™
22 26+09% 24109° 2511077 28108 28+08% 38+05° 34106 24106 22408 22+08

29 31400 41412° 30+14% 29+12° 40+12° 36106° 41107 18108 25+11™ 27+08¢

DThe symbols are the same as in Table 1

PMean * S.D.

#®Mean scores within raw followed by the same letter are not significantly different at the 5 % level using Duncan’s multiple

ranges test
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Fig. 5. QDA(quantitative descriptive analysis) profile
of sensory data of Dongchimi in 22 days of fer-
mentation.

The symbols are the same as in Table 1.
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