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Abstract

This study was conducted to investigate the effect of different salting conditions, short-time salting(SS) and
long-time salting(LS), on the fermentation and quality of dandelion kimchi. The desirable salt concentration
of brine and salting time evaluated by salting degree were 16 hrs at 5% brine, 8 hrs at 10% brine and 4 hrs
at 15% brine, respectively. Among them, the best quality of salted dandelion was salting of 10% brine for
8 hrs. But the bitter taste in salted dandelion treated by SS was remained. The proper condition to salt and
remove the bitter taste in salted dandelion together was salting by LS, which was salted for 4 days in 10%
brine changed once a day. pH of the dandelion kimchi salted for 8 hrs in 10% brine during fermentation at
10°C was lower than that of LS kimchi, but acidity, total microbe, number of lactic acid bacteria, content of
reducing sugar and vitamin C were higher than those of LS kimchi. The optimum- fermentation periods of
SS(salted for 8 hrs in 10% brine) and LS kimchi evaluated by sensory test were 40th and 50th day,

respectively.
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Table 1. Changes in salting degree, bitter taste and salt taste of dandelion during salting at different salt concentration

. Conc. of Salting time (hrs)
Attribute:
butes salt(%) 4 8 12 16 20 2
5 241019 32101%  37102% 4202  41102%  40x02~
Salting degree” 10 35+03% 49401  43102%  40+03%  37+03% 3640
15 49401  45+02%  40+02%  31+01%  26+01%  21%01%
5 S0L00™ 49101 48401  47+01% 46102  45+101M
Bitter taste? 10 48+0.1%  46+02%  46102%  46+01%  45+02%  44+0.1%
15 46+02% 44101  43102%  43+00%  42401*  41+01%
5 32101%  35%01% 36402  38102¢  40%03®  41L02%
Salt taste” 10 3410.1%  39+01%  40+02% 41401  42401%  43+01%
15 40401%  44+01%  45E0.1%  45+0.0% 461014  47+00M

VSalting degree: entirely not salted or excessively salted (1 point), a little salted or much salted (2 points), commonly salted
(3 points), well salted (4 points) and very well salted (5 points).

DBitter and Ysalt taste: very weak (1 point), weak (2 points), common (3 points), strong (4 points), very strong (5 points).
“Values are mean =+ standard deviations of three replications and different letters in same row indicates significantly difference

at p<0.05.

Table 2. Effect of brine change on the salting degree, bifter taste and salt taste of dandelion during salting at 10% brine

Changes of Salting time (days)
Attributes brine
(No./day) 1 2 4 5 6 7

Salting 10 36+0.1% 35102% 35+01% 34201 32+01* 30+02% 28+02%
degree” 05 384024  32402% 26+02% 22+01% 20+0.1% 19101% 1.5+0.14
B R 10 44102% 37+02% 31202% 232018 224028 19+0.1* 18+0.1%
itter taste 0.5 43+0.1%  35+01% 26+02% 22+02% 20+03% 18+02% 1.7+0.1*
Salt taste? 10 43102 44+01% 44+01% 45102 45+02%® 46+0.1* 47+0.1%
ttaste 0.5 44102%  46102% 46+01% 47+0.1% 48+01% 48401 49+0.1%

DSalting degree: entirely not salted or excessively salted (1 point), a little salted or much salted (2 points), commonly salted
(3 points), well salted (4 points) and very well saited (5 points).

YBitter and ¥salt taste: very weak (1 point), weak (2 points), common (3 points), stong (4 points), very strong (5 points).
“Values are mean =+ standard deviations of three replications and different letters in same row indicates significantly difference

at p<0.05.

& Hol: Tt §4F nuA weod 349 F&
ZA9] gzl FARAE FHRIEI e, 95
o mPee oY WAL WAY & AT 3%
o} ol2idt Avke YNBSS ol A= &
25 e} A Eo] WA AR A4EH, o
TE ags 224 vPE Afo] HAHE A
olg} g

i Ax2f pH ¥ Az

o Aol A ejzl ANE wigtoz Hx 10%1A 8
A7t A8 A(short-time salting: SS)# 10% Y=
447t A (long-time salting: LS)3 ¥l 2 T 3
A& 10°ColM AAsIEA pHe} Ab=e] W3ME AL
3lgekFig 1) 2 A3 SS XY ASE §4 404
A pH7l 4452 Jeptont LS A E 4.68% viet
wob. 504AE SS AR M= 4.09, LS A& 425

o]gie}. &, 60YA = SS AAelA{:= 3.89, LS A=
4012 547170 S5l LS A7} SS Ao u)}

¥ pHE A38ldet Atxe A$= pHY A+
s} dAsHH. olejqt A= LS9 7-$7} SSell ¥
sl SA3 AP v|PEY 3] € £ Ux A
FEo] tS @Wo) &2 AAY WEoE Ao
£, A ME 10°Cl MY MAA] pHZE 4.0714]
Fox]717}x]2] 717kl ¢ 159 AE®RIdE wlsjed wl
£ A= 50~6092 714]7]7ke] WA A
Qe el vlAES] A4-E A#sk= sorbic acid®7}
FHE e A2 WA glew o EAE
o) 23l HAlo] AdHE AR Bz,

Bhele % BIEI cof B
sS B Ls 249 $4 F pUe) e e
AAe Fig 29 Aok & X 25 £4 3097AE



Effect of salting conditions of dandelion kimchi 1145

Acidity (lactic acid %)

6
—8—88
¢ —0—L8
5
I
Q
4
gl
0 10 20 30 4 & 60

Fermentation day
Fig.
®-

—8—SS
100 —o—LS

Reducing sugar (mg/100g)

vitamin C (mg/100g)
a8

0 10
Fermentation day

2 30 40 & &

1.6

-
T

g
)

—8-SS
—-0—LS

0

0 10

20 0 40 80 a0
Fermentation day

1. Effect of salting time on the changes in pH and acidity of dandelion kimchi during fermentations at 10°C.
@, short-time salting (SS); O - O, long-time salting (LS).
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Fig. 2. Effect of salting time on the reducing sugar and vitamin C of dandelion kimchi during fermention at 10°C.

@ - @, short-time salting (SS); O - O, long-time salting (LS).
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Fig. 3. Effect of salting conditions on the number of microorganism of dandelion kimchi during fermentations at 10°C.

@® - @, short-time salting (SS); O - O, long-time salting (LS).
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Table 3. Effect of salting conditions on the color of dandelion kimchi during fermentations at 10°C

Color Saltin Fermentation days

olor waling 0 10 20 30 40 50 60

| S5 3573040 333014°  294L035% 3LIT0ATC 270077 263E071% 2510207
LS?  274+01% 264+059% 2014014 2701006 264+011% 241+£015% 2131095
SS 104102  76%t009%  5.1+t005% 31+000™ 01004~ 071003  12+000™

a 1§ 16+02%  -06+009% -27+004N 201006 -09008* 021008  0.1+0.04™

S5 [BAT0I®  D375010° 11520108 1231014% 109X0.19% 07£027% 60009
LS 69401  571005% 60+006* 61+001® 57+006% 56+1006"  4.1+0.08%

DValues are mean + standard deviations of three replications and different letters in same row indicates significantly difference

at p<0.05.
288, short-time salting, LS, long-time salting.
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Table 4. Effect of salting hours on sensory quality of dandelion kimchi during fermentation at 10°C

Fermentation days
Attribul Saltin;
fributes g 0 10 30 40 50 60
Bi re) ss® 49011 474023% 421+0.18% 341024 27+0.15% 241020¢ 2340154
e tas LS 241+027% 22+022% 22+40.19%* 19+0.12® 15%0.13% 141+0.18% 1.5+025%
S 2 SS 1.0+£0.00* 12£0.15® 1.610.16% 2020155 22+0.12% 24+026% 2740.238%
our taste LS 1.0+£000% 18+024* 2610.18* 3120224 341014 38+0.164 4.1£0.18%

S8 421£0.15* 39+£0.18% 364016~ 341015 3.0+023% 261009 22+0.18%

. 3
Crispy taste LS

361015 34+0.18" 3.1+016" 28+0.15% 25+023% 19+029%

1.6+0.20%

Overall taste®

SS 1.840.15% 23+0.18% 29+0.16* 3.3+0.15% 381023* 3310090 3.110.18%
LS 261015 3.010.18* 361016 4.1+0.15* 34+023* 28+009% 241018

"BDegree of the attributes were evaluated by very low (1 point) to very strong (5 points) and **degree of the attributes

evaluated as very poor (1 point) to very good (§ points).

Values are mean + standard deviations of three replications and different letters in same row indicates significantly difference

at p<0.05.
9SS, short-time salting; LS, long-time salting.
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