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Fermentation Properties of Dongchimi added Maesil(Prunus mume)
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Major in Food and Nutrition, Division of Human Ecology, Mokpo National University, Jeonnam 534-729, Korea

Abstract

The purpose of this study was to investigate the effect of maesil(Prunus mume) on Dongchimi fermentation. Dongchimi
with 0, 2, 4 and 6%(w/v) maesil was fermented at 10C for 45 days. The pH of Dongchimi decreased slowly in all samples
during fermentation. Total acidity of Dongchimi increased gradually during fermentation and total acidity of Dongchimi with
maesil was higher than that of control. Redox potentials decreased until 30 days of fermentation but increased thereafter.
Reducing sugar content increased in the initial stage of the fermentation periods, and then it decreased gradually, the
reducing sugar content of Dongchimi with maesil was higher than that of control. The content of total vitamin C was much
higher in Dongchimi with maesil. In color measurement, lightness value decreased gradually, redness and yellowness values
increased gradually during fermentation but decreased thereafter. The content of hot water soluble pectin(HWSP) decreased
as the fermentation proceeded but the content of hydrochloric acid soluble pectin(HCISP) and sodium hexametaphosphate
soluble pectin(NaSP) increased.
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L Ryu et al(1996)2] Hl¥ o 2 Fx]
g4 318 F-(alcohol insoluble solid, AIS)
< FZ39h AIS 0.5 g 2RE|l £F<, sodium hexame-
taphosphate, HCl 5-& gvj& 3l G4 784 Al Z(hot
water soluble pectin, HWSP), &d 7}8-4] #¥l(sodium hexame-
taphosphate soluble pectin, NaSP), At 7}-8-4] #€l(hydrochloric

acid soluble pectin, HCISP)-S- 2] 3}4ic}.

Table 1. Condition of operation of Rheometer

Maximum force 10 kg
Chart speed 120 mm/min
Table speed 8 mm/sec

Maximum cutting force Maximum peak force of sample

cutting fonrce
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Fig. 1. Changes in pH during fermentation of

Dongchimi added with various levels of maesil(Prunus
mume) at 10T.
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Fig. 2. Changes in total acidity during fermentation of

Dongchimi added with various levels of maesil(Prunus mume)
at 10T.
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Fig. 3. Changes in salt during fermentation of Dong-

chimi added with various levels of maesil(Prunus mume) at

10T.
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Fig. 4. Changes in reducing sugar during fermentation of
Dongchimi added with various levels of maesil(Prunus mume)
at 10T.
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Fig. 5. Changes in ascorbic acid during fermentation of

Dongchimi added with various levels of maesil
(Prunus mume) at 10T
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Fig. 6. Changes in lightness during fermentation of
Dongchimi added with various levels of maesil(Prunus mume)
at 10T.
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Fig. 7. Changes in redness during fermentation of Dong- 0] STFEFS Hirf sto} A F3o] fE A8
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Fig. 8. Changes in yellowness during fermentation of
Dongchimi added with various levels of maesil(Prunus mume)
at 10TC.
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Fig. 9. Changes in maximum cutting force of texture
= wol =9} during fermentation of Dongchimi added with various levels of
= R maesil(Prunus mume) at 10C.
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Table 2. Changes in hot water soluble pectin(HWSP),
sodium hexametaphosphate soluble pectin(NaSP) and
hydrochloric acid soluble pectin(HCISP) during fermenta-
tion of Dongchimi with levels of maesil(Prunus mume) at
10T

Composition Fermentation period (days)
Sample
(o) 0 20 35
HWSP 23.19 19.40 12.44
Control NaSP 19.92 24.76 28.80
HCISP 56.89 55.84 58.76
HWSP 24.48 20.96 16.11
Maesil 2%  NaSP 19.16 20.49 22.52
HCISP 56.36 58.46 60.37
HWSP 25.33 20.96 16.21
Maesil 4%  NaSP 19.61 21.54 24.62
HCISP 55.06 57.50 59.17
HWSP 26.21 17.43 14.38
Maesil 6%  NaSP 19.88 25.80 25.10
HCISP 5391 56.77 60.52
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