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Physicochemical and Sensory Characteristics of Kakdugi
Prepared with Red Paprika Powder
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Department of Food and Nutrition, Chungnam National University

Abstract

Physicochemical and sensory characteristics of Kakdugi substituted red pepper powder with red paprika powder during
fermentation at 10C were compared with those of the control. The fermentation patterns of two Kimchies were similar.
While the pH and the acidity of the control were 3.88 and 0.691%(as lactic acid), respectively, those of paprika, 3.85
and 0.690%(as lactic acid), respectively on the 10th day of fermentation, which is the optimal ripe time. Reducing sugar
content and Lactobacilli number of paprika Kakdugi were higher than those of the control. The hardness and fracturability
of Kakdugi radish were not significantly different from those of the control during fermentation. The Hunter color L, a

“and b values of both Kakdugies increased gradually until 10th day and then decreased. The a and ASTA value of paprika
Kakdugi was higher than that of control, which is consistent with the results of sensory evaluation. Capsaicin and
dihydrocapsaicin analyzed by HPLC were not detected in paprika Kakdugi. Sensory evaluation (unstructured scale, 10
points) showed the score of hot taste for paprika Kakdugi was lower than that of the control(p<0.05), whereas the score
of over-all acceptabillity for paprika Kakdugi(8.0) was higher than those of control(6.1).
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(Arnmum)el| &ote Aoty 153 F8 JEL cap-
santhin, capsorubin 52 carotenoid A4, G5, HEM
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Co. Ltd., Japan)E A}8-3le] Hunter L, a & b ko2 JeR]
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HPLCE o]&3to] 13 F 41n] A E< capsaicing £4]
3l ti(Hoffman et al 1983). Z+5%7] =& 1 mLo)| acetonitrile
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C18 sep-paks EFHAIFT) Cl18 sép-pakoﬂ E&4 capsaic-
inoids= acetonitrile 4 mL®} 1% acetic acidE 3-8-3F
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HPLC Systems)ol] &<¢]a}e] Aakstgdct A3 columne
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For, Lull= acetonitrile:water= 50:50, fr<+2 0.8 mL/min
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gl APE e ol v BE 3o} FAIE BB 42 o]
108 grd o2 A3k tHMeilgaard et al 1991).

10) A 2|
Al ATl SAS 2O E 0|83l #4HEA] (ANOVA)

Table 1. Conditions of texture analyser for TPA

Force threshold 20g

Contact area 0.15 mm’
Contact force 50¢g
Pre test speed 5.0 mm/s
Post test speed 5.0 mm/s
Test speed 5.0 mm/sec
Strain 75 %
Time 0.5 sec
Trigger type Auto 10 g
Probe 25 mm

HoMo} £ iEaEH
= AAl3te Duncang] T3 i?;ﬂ-?] 273 (Duncan's multiple
range test) 2.2 A|F7He] {2l A3 I THSAS 1988).
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Fig. 1. Changes in pH of Kakdugi prepared with red paprika
powder during fermentation at 10C.
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Fig. 2. Changes in titratable acidity of Kakdugi prepared with
red paprika powder during fermentation at 10C.
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Fig. 3. Changes in soluble solid content of Kakdugi prepared
with red paprika powder during fermentation 10C.
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Fig. 4. Changes in reducing sugar amount of Kakdugi
prepared with red paprika powder during ferm-
entation at 10C.
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Fig. 5. Changes in lactic acid bacteria number of Kakdugi
prepared with red paprika powder during fer-
mentation at 10C.
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Fig. 6. Changes in color of Kakdugi prepared with red paprika powder during fermentation at 10C.
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Table 2. Capsaicinoids content and ASTA value of 10-day fermented Kakdugi prepared with red paprika

Content(mg%)
Sample Capsaici Dihvd ‘o ASTA value
psaicin ihydrocapsaicin S /DHCAP
(CAP) (DHCAP) Capsaicinoid CAP
Control 5.18+0.76 2.54+0.37 7.72+0.80 2.03 46.83+1.01"%
Paprika _D - - - 47.72+£0.97
" Not detected.
N5 Not significant at p<0.05.
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3,365 gol] vl3l 24 o2 FhtHp<0.05). ) (Fractura-
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Fig. 7. Changes in texture of Kakdugi prepared with red paprika powder during fermentation at 10°C.
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Fig. 8. Sensory Characteristics of Kakdugi prepared with red
paprika powder at 10th day of fermention at 10C.
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