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Abstract

This study was carried out to analyze the physicochemical properties according to salting methods of
eggplants exported mainly to Japan. Moisture contents of Chukyang and Shikibu were decreased after 3 days
of salting regardless of salting methods. The decrease of moisture content in mixed treatment of rice husk
and salt was higher than that of salt treatment afier 7 days of salting. Ash contents of Chukyang and Shikibu
were increased according to extended salting time regardless of salting methods. The Brix of Chukyang and
Shikibu without salting were 4.0°brix and 5.0°brix, respectively, and were increased according to extended
salting time regardless of kinds and salting methods. pH of Chukyang and Shikibu without salting were 6.04
and 6.00, respectively. Extended the salting time from 0 to 7 days did not result in a pH change. Reducing
sugar contents of Chukyang and Shikibu were increased according to extended salting time, the increase of
reducing sugar content in mixed treatment of rice husk and salt was higher than that of salt treatment during
salting. Soluble protein contents of Chukyang and Shikibu without salting were 1.40 g and 1.85 g, respectively.
Extended the salting time from 0 to 7 days resulted in gradual increase in soluble protein content of Chukyang

and Shikibu.

Key words: eggplant, vegetable, fruit, salting, protein

M B

7¥A (Solanum melongena Linne)x 7}A 3 Solanaceae)
9] Al Eoln, odul-e Eggplant, 5% Eierpflanze, &3
Aubergine 2. 24 2% F}Al9] woko| Ags} i Eol
ok 7149 A4 Qe FAEY, Syt Alg}
Al el 7hx1 o] zfuf e} AAbe] @t 71 S (S F R A)o] o}
stk 7HA = RlEle Fr)A e F& JSTIFId By
oz} Aol AfAart FHsle] A% 213 wn)E o
Wk 28] slan, g, Zr], ¥, dle, shrel dig
] o] gl A2 48R k). &3 7R = I,
FEF, FEdde] 3 FPHES VA= AR HauEa
AH2-5). 7HAE 8] Aghe] 2o o) 4¥w glor}
I 2n¥EE A R VE, XA, AR VGE B
o] w9 =3t 7 Aw|ERE w9 Aw, =3 A e
= H|aA 2L Holrh, dRe] A& okl 2
2 AHEE gler AuwHA T 4] B Ao R 4 A

L

T

Zz0

5
%
3

=

49 4

1‘Corresponding author. E-mail: shinsr@dhu.ac.kr
Phone: 82-53-819-1428. Fax: 82-53-819-1272

ot} 2 So] FuellA Bk 7Ix 9] B o] dE o
2 fEEe] AL AF o zhag yrom A AfujHA]e] &
=3 ok =3 o At E opeksiA] AEe] 2A]A)
vloll 4] ¥ ste] Al A, AR =T g} d8
FE4 7= W54 7R vle) §-de] webslan ZHolrt
Z3 ste 5% A2 dHA Qlvh 53] A4 ¢

£ 7HE 42 "Ry AatEe sHA e vl 7pA o]
A ofo] =&H 3 givth 2y JA = AANFYE X
Aeo] &3 g, 7IXE f-E5713ke] #He AT
R 6) EHA Foll A sy wste} vl gL 4
o oJ3 WA g ExAsE 2 Bt olv)El 3 claim
< Fste] QA ETlelA £ B A A7E 2 ok
(18). A2 AEAG §A AT shelf lifeE AR} $)
e AR F FEEAS A Fehe] wWslE #43) st
of &t} o] & & A, MAAA, 7wkl &AL B3
A =X 5 o3 iR A g shgubge] A= 9A
wH9-13), AxFa, AT 2 AA 53 2L sl o

=

=2



upebA] 2 o 3]
Al Et e FAES ity A delA 53 7R
FEURES AA T o] WA 5 ¢35, 7HA]

M=

B AGA AFE3 54 7R (Solanum melongena,
Linne) F%< 5% (Chukyang)& Ad AFAu) o 5=
AN A, A7 ¥-(Shikibu)v 735 DA A od T wt=] oA 2004
W 129 33 AE AR s

Aol dlhe

7HA 8| E A= A 5 kgoll 223 (1 kg)H =17HE &
ghale] -g-o] Reolx] e ATT Ylon 4FE GEA
2 AR 5 kel 30% AFES A8 3w Fekew Hot
st Al AelE JhAle EupaE S]] @2 F A
A(4°C)ell A 747 Rstgdch

& 32, g4 ¥ pH =™

Alge] dubg #-& AOAC W (14)9 et 82 At
7tdRA =z, 382 A3 Y ez FA st o Fekg W
&2 Vel gze) pHe 7148 F9& A7 3=
A<} pH meter® &A3tGTh.

Bheleh yat

g e A7 10 g& e o8 oA B F4
o 3718 NS 100 mL= AL’ & A g o= dle] Somogyi-
Nelson® (15) 2.2 &34}

T4 CHEHE Mat

T84 A gk Lowry 5-(16)8] WHel wet £2

Na:COs 4203 B (1% potassium sodium tartarate £
o] 4l 05% CuSOs &H)S 50:1% 4 E¢49 1 mLE
7hste] Aol A 1087k ¥F-gA7] v} Folin reagent 0.1
mLE 7}3te] Aol vhAl 308-7F WH-&A1 7] 5 750 nmell
A FA35ta, A ol e g ARAE A st
T84 A e s vetfgic

o
hz)

OE

.J_a =l

ol & A ¥t 787

100

90

Moisture content (%)
[e2]
o
T

70

60

0 3 5 7
Periods of salting (day)

Fig. 1. Changes in the moisture contents of eggplants during
salting.

C-SR: Chukyang treated with rice husk and salt.

C-S: Chukyang treated with salt.

S-RS: Shikibu treated with rice husk and salt.

S-S: Shikibu treated with salt.
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Fig. 2. Changes in the ash contents of eggplants during
salting.

The abbreviations of mtroductory remarks are the same as those
of Fig. 1.
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Fig. 3. Changes in the brix of eggplants during salting.
The abbreviations of introductory remarks are the same as those
of Fig. 1.
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Fig. 4. Changes in the pH of eggplants during salting.
The abbreviations of introductory remarks are the same as those
of Fig. 1.
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Fig. 6. Changes in the soluble protein contents of eggplants

during salting.

Fig. 5. Changes in the reducing sugar contents of eggplants

during salting.

The abbreviations of introductory remarks are the same as those

of Fig. 1.

The abbreviations of introductory remarks are the same as those

of Fig. 1.
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