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Dongchimi Fermentation for Drinks

Yong-Geun Ann
Faculty of Food Science, Chungcheong College, Gangnae, Wolkok, Cheongwon, Chungbuk, 363-792, Korea

Abstract
No glucide-added Dongchimi, and 1% starch-added Dongchimi, and 1% sucrose-added one, each using
30% mashed radish as ingredients, were fermented at 4C for 30 days. HPLC and TLC analyses showed
that the no starch-added Dongchimi had glucose, fructose and sucrose. The starch-added Dongchimi
produced maltose, maltotriose and maltotetraose by the hydrolysis reaction of amalyse. The sucrose-
added Dongchimi showed glucose, fructose and sucrose. And the sugar contents were reduced in the
process of fermentation. The sugar-added Dongchimi showed 53 ¢ g/ml of reducing sugar, 0.012 unit/ml
of amylase activity, 3.84 of pH, 1.8 of acidity, after 30 days’ fermentation. One percent starch-added
Dongchimi showed 173 #g/ml of reducing sugar, 0.019unit/ml of amylase activity, 3.87 of pH, 2.1 of
acidity. One percent sucrose-added Dongchimi showed 211 £ g/ml of reducing sugar, 0.015 unit/ml of
amylase activity, 3.36 of pH, 2.4 of acidity.
Key words @ Dongchimi fermentation, Donchimi drinks.
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Fig. 1. Changes of reducing sugar in Dong-
chimi fermentation. O, 30% of mashed radish:
@, 30% of mashed radish containing 1% of
starch:; o, 30% of mashed radish containing
1% of sucrose.
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Fig. 2. TLC of sugars in Dongchimi fermen-
tation. Thirty percent of mashed radish was
fermented at 4°C for each day: solvent, n-bu-
tanol-pyridine-water(8 : 1 : 1): develope, 37°C,
2times for 4 hour: F, fructose: Gi, glucose: S,
sucrose.
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Fig. 3. HPLC of sugars in Dongchimi fermen-
tation. Numbers indicate fermentation day: A,
30% of mashed radish; B, 30% of mashed
radish containing 1% of starch: C, 30% of
mashed radish containing 1% of sucrose; G,
glucose: F, fructose: M, maltose: S, sucrose.
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Fig. 4. TLC of sugars in Dongchimi fermen-
tation. Thirty percent of mashed radish con-
taining 1% of starch was fermented at 4°C for
each day: solvent, n-butanol-pyridine-water(8
1 : 1): develope, 37°C, 2times for 4 hour: F,
fructose; Gi, glucose: S, sucrose.
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Fig. 5. TLC of sugars in Dongchimi fermen-
tation, Thirty percent of mashed radish con-
taining 1% of sucrose was fermented at 4°C for
each day; solvent, n-butanol-pyridine-water (8

1 : 1): develope, 37°C, 2times for 4 hour: F,
fructose; Gi, glucose: S, sucrose.
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Fig. 6. Changes of amylase activity in Don-
gchimi fermentation. ©, 30% of mashed radish:
®. 30% of mashed radish containing 1% of
starch: o, 30% of mashed radish containing
1% of sucrose.
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Fig. 7. Changes of pH in Dongchimi fermen-
tation. O, 30% of mashed radish: @, 30% of
mashed radish containing 1% of starch:; o,
30% of mashed radish containing 1% of su-
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Fig. 8. Changes of acidity in Dongchimi fer-
mentation. O, 30% of mashed radish: ®, 30%
of mashed radish containing 1% of starch: o,
30% of mashed radish containing 1% of su-
crose.
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