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Abstract

Since there has not been a pickle made out of radish and carrots among the foods.
We come up with the idea of making a pickle with radish and carrot. To examine the value that two

kinds of pickle can carry out as a food, we utilize several methods :

such as the examination of changes

of color, hardness, PH, total bacteria and sensory test to investigate characteristics of a radish and carrot

pickle during the storage.
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Table 1. Formulas for radish pickles by different ingredients

Ingredients
Samples  Radish Salts Brown White Vinegar Pickling Water Deel Dye
(kg) (g) Sugar(g) Sugar(g) (g) Sauce(can) (1) Seed  material(g)
A 12 500 250 300 350 172 12 little
B 1.2 500 250 300 350 172 1.2 little 300g

Sample A is radish pickle
Sample B is carrot pickle
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Table 2. Instrumental conditions of Rheo-
meter

Instrumental conditions of Rheometer

Adaptor Type Circle
Adaptor Area 0.07cm’
Sampe Type Hexaheron
Sample Width 10mm
Sample Height 10mm
Sample Depth 10mm
Sample Moves Imm
Table Speed 60 mm/min
Load Cell 10 kg
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Fig. 1. The changes in hardness 2 kinds of pi-
ckles during the storage.
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Fig. 2. The changes in hunter’s 'L’ value of 2
kinds of pickles during the storage.
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Fig. 3. The changes in hunter’s ‘a’ value of 2
kinds of pickes during the storage.
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Fig. 4. The changes in hunter’s ‘b’ value of 2
kinds of pickes during the storage.
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Table 3. The sheets of sensory test
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Samples

A

The kinds of test Score(10)

Acceptability Score(10) Acceptability

Sour
(Weak(1) ~Strong(10))

Sweety sour
(Weak(1) ~Strong(10))

Disgusted taste
(Weak(1) ~Strong(10))

Taste

Hardness
(Weak(1) ~Strong(10))

Crispness

t
Texture  (eak(1) ~Strong(10))

Toughness
(Weak(1) ~Strong(10))

A bit yellowish
(Weak(1) ~Strong(10))

Red color
(Weak(1) ~Strong(10))

Yellow color
(Weak(1) ~Strong(10))

Color

Over all acceptability (100)

Samples are same as above Table 1.
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Table 4. The sensory scores of radish pickles during the storage

The kinds of Storage period(days)
Samples
sensory test 10 20 30
A 80.0+7.0 46.0+9.0° 42.0+80°
Tast tabilit T SO
aste acceptabitty B 82.0+80 740450 780450
A 12405 36407 34+05°
Sour b b b
B A8+05 56409 74+06
N A 18405 18404 20400
wee
v sou B 6.6+09° 82+0.4° 78+05"
, A 12404 24%05° 6.6+05"
Disgusted tast A=Y
1sgusted 1aste B 18404 1.0+00° 12+05°
N A 78040 56.0+5.0° 34.0+6.0°
Text tabilit P '
exture acceptablity B 780440 76.0+4.0 68.0£5.0°
Hardness A 78+00 58+0.0° 554086
B 72404 78+0.4* 72408
Crisoness A 82+04 L0+0.0° 12405°
b B 8.0+04 72408 64+22°
A 12404 1000 36+05°
Toughn '
oughness B 16405 1000 12405
N A 80.0+7.0 56.045.0° 34.0+6.0°
Color acceptabilit ' ’ ’ )
Or acceptablity B 780480 78,0+4.0° 76.0+6.0°
A + +042 a
A bt vellowish 1.040.0 28040 52208
B 10400 10+00 1.0+00
Red color A 18+04 1.0+0.0 1.0+00°
B 84+05° 8000 1.0+00
- A 84.0+50 76.0+50° 740490
O 1 a tabilit ’ ’ ’ ’
verall acceptabiity B 76.0%5.0 58.0+4.0° 120+44°

Samples are same as above Fig. 1
Superscript a, b : Significant by duncan multiple test at p value=0.05
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Table 5. The changes in hardness, texture
acceptability, overall acceptability

Sam- The kinds of Storage period(days)
ples sensory test 10 20 30
Hardness 738 58 55

A Texture acceptability 78 56 34
Overall acceptability 84 76 74
Hardness 72 78 72

B Texture acceptability 78 76 63
Overall acceptability 92 58 42

Samples are same as above Fig. 1
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Fig. 7. The corelation coefficient between
hardness and overall acceptability Samples are
same as above Fig. 1.
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