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Abstract

In this study, danmuji samples stored at 5 and 25°C were examined for three weeks to observe the changes in
the color, property of matter, and microorganisms of danmuji, and its sensory properties, during its storage. The
difference in the brightness and redness of danmuji and danmuji filtrate as their storage period became longer
was not big but was significant, and their yellowness decreased following storage at both 5 and 25°C. The hardness
of the danmuji sample stored at 5°C showed the greatest value at day 7 while that of the danmuji sample stored
at 25C showed the greatest value at day 14. It was found in the examination of the total cell number of the
stored danmuji that the total cell number was 10°CFU/g, with almost no change, but in the case of the danmuji
filtrate, the cell number increased from the latter part of the storage. The number of yeast fungi increased until
storage day 7 for both the danmuji sample stored at 5°C and that stored at 25°C. The cell number of danmuji
did not change since then while the cell number of the danmuji filtrate constantly increased. As for the sensory
propetties of each stored danmuji, the overall taste preference was highest at storage days 14 and 21 (5C), and
the overall scent preference was high for the danmuji that had been stored for 7 days (5°C), but there was no
significant difference. The texture and color of and the overall preference for the danmuji stored at 25°C significantly
decreased as the storage period got longer. All in all, the preference for the danmuji stored at 5°C was higher
than that for the danmuji stored at 25°C, although there was no significant difference. Thus, it is thought that
5C is more appropriate than 25°C as the storage temperature of danmuji products.
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Table 1. Changes in color (Hunter’s L, a and b) of Danmooji
during fermentation days at 5°C and 25C

) Danmooji
Fermentation days . .
5C 25C t-value
1 °44.36+1.59 *4436+1.59 0.00
7 47204139 237374066 11.10™
L 14 °42.28+1.56 43.0042.18 047
21 °41.97+0.85 42.68+0.20 141
F-value 920" 14.64"
1 2-2.06+0.22 °206:022 0.00
7 b-2.770.16 *.1.60£0.08 1166
a 14 2-2.28+0.12 °208+0.20 144
21 a-1.98+0.11 ® 176020 -1.66
F-value 15.15" 5.03*
1 17504097 *17.50+0.97 0.00
7 *17.08+041 °14,08031 10.09”
b 14 “1532£0.16 °15.14+1.41 023
21 %15.93+0.90 °15.68+0.40 044
F-value 621" 770"
"Mean+SD

P~ Means with different superscript in the same row are significantly different(p<0.05)
. by Duncan’s multiple range test
p<0.05, p<0.01, p<0.001
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Table 2. Changes in color (Hunter’s L, a and b) of Immersion
solution during fermentation days at 5C and 25C

Immersion solution

Fermentation days

5C 25C t-value
1 '99.80£0.07 %99.800.07 0.00
7 91.180.12 *92.6240.23 951"
L 14 °95.70+0.10 °93,040.12 2883
21 93.96+0.23 °58.14+4.71 13.17"
F-value 193242 190.93™
1 *.0.8920.00 %0.890.00
7 °.5.22:0.02 ©.6.30£0.03 59157
a 14 6272000 4.7.000.01 109.00”
21 ©6.500.02 *.1.840.40 -2000”
F-value 111892.18™ 698.88"
1 43.98:0.02 %3.98:0.02 0.00
7 26.3120.03 *30.61+0.06 -110537
b 14 ©27.730.04 3533001 316327
21 *30.22:0.03 “19.59£1.25 14.69”
F-value 479688.37 1478417
"Mean£SD

P~ Means with different superscript in the same row are significantly different(p<0.05)
by Duncan’s multiple range test
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Table 3. Changes in texture of Immersion solution during
fermentation days at 5C and 25T

Immersion solution
Fermentation days t-value
5C 25°C
1 1043148123625 104314823625  0.00
7 1416296487359  ©11251.85:97699 385
°12550.00:94873  “1313043+762.11  -0.83
21 ™13031.48+46948 "11787.04%38491 355"
F-value 15.10" 886"
1 "1212593:145278  12125.93£145278  0.00

7 "14961.11+533.80  8783.33+6570.72  1.62

Hardness (1\341&&15 14 '1201667+15436  17644.44%651.58 -14.56"
21 1501852481287  11562.96+814.88 520"
F-value 11077 356
1 1779465529733 17794.6545297.33  0.00
7 1494815895028 1442222471261 077
(fng;) 14 15628.88+1710.54  15059.26+1781.60  0.40
21 19298.15:2163.60  15303.70+827.99  2.99
F-value 131 0.81
"Mean+SD

%~Nfeans with different superscript in the same row are significantly different(p<0.05)
. by Duncan’s multiple range test
p<0.05, p<0.01, p<0.001
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Table 4. Sensory evaluations of danmogji during fermentation days at 5C and 25C

Fermentation days

characteristics Treatments | 7 1 2 F-value
Acidiy 5:c 2.6310.52b 3.63+1.06 3.3810.74b 3.13¢o.99b 199
25°C 2,63+052" 325+1.04° 2.25+046 2254071 347
T-value 0.00 072 363" 203
A 5C 2.50io.93b 3.00+0.76 3.001r0.76b 350+0.53 233
25C 2.50+0.93 3.38+0.74" 3.000.53" 1.630.52° 9.33
T-value 0.00 -1.00 0.00 713"
Saly 5"? 2.50+0.53 3254071 2.88+0.83 3004141 090
25T 2.50+0.53 3.130.83 2.88+0.99 2.13+0.64 2.58
T-value 0.00 032 0.00 159
Biter 5C 2.50+1.07 2.88+1.13 2.75+1.16 263151 0.14
Taste 25°C 2.50+1.07 2.38+1.19 1.88£1.13 1.88+0.83 0.77
T-value 0.00 0.86 1.53 123
Yestmoldy 5°E: 3.63£0.52 3.380.74 3.00¢1.31b 363+1.06 076
25°C 3.63+052" 3.50+1.07" 2.38+40.74 1.75+0.71b 10.62
T-value 0.00 027 117 416"
. 5C 2.38+0.52° 3.630.74° 325£1.16° 275+0.46" 447
Fresh radish . b . b b et
25°C 2.38+0.52 3.88+0.64 2.50+1.07 2.0040.53 1237
T-value 0.00 072 134 300"
Total 5C 263092 2.88+1.13 325+1.39 3.00+1.07 044
acceptability 25T 2631092 2.500.76 2.50+1.07 2.00£0.53 191
T-value 0.00 078 134 237"
Acidiy 5"5: 320+0.89 3.38+0.74 3.25i1.39b 3.88i0.83b 100
25°C 3.20£0.89" 325+0.89" 2.500.53" 2.13+0.83 3.97
T-value 0.00 031 205 419"
Seticss 5C 338+0.52 3384092 3.381r0.92b 3.00t0.93b 040
25°C 3.38+0.52° 3.63+0.74" 225+0.71 2.38+0.52 973
T-value 0.00 -0.60 275" 167
Biter 5C 3.13£0.83 325+1.04 3.501r0.76h 2.63i0.74b 189
25C 3.13+0.83° 3.00:1.07° 2.13+0.64 225:0.71 40
T-value 0.00 048 392" 1.03
Flavor 5
Yestmoldy 5 C 3A38ro‘52a 3.63i1.06a 3.25¢0.71b 2.75r0.89b 2
25°C 3.38+0.52 3.38+1.06 2.3840.52 1.88+0.35 12.95
T-value 0.00 047 280" 259°
Fresh madich 5C 2.88101;3b 3.13+0.99 3.13i0.83b 3.75ro.71b 072
25°C 2.88+0.83° 3.50£0.93" 2.5040.93 2254071 463
T-value 0.00 -0.78 142 424"
Total 5C 325+0.89 3.500.76 338+0.74 338+0.52 032
acceptability 25T 32510.89" 3.13£0.64" 2.75+0.46™ 2.3840.52° 510"
T-value 0.00 107 202 386"
Texture 5C 325+0.89 3.25i0.89b 3.13ir0.83b 3'00ﬂ'20b 012
25°C 325+0.89" 2.63+0.74° 2,0040.53 2.50:0.76" 385
T-value 0.00 1.53 3217 1.00
Color 5C 3.88+0.35 3.13i0.99b 3.751r0.46b 338+1.30 081
25°C 3.88+0.35" 2754046 275+0.46 2.00£0.93¢ 972
T-value 0.00 097 43" 243"
Toil accepabliy 5°§ 2.88+0.83 2.8810.99h 3.13i0.83bc 2.63+0.74 046
25C 2.88+0.83° 2.50+0.93° 2004053 1.63+0.74° 404
T-value 0.00 078 3217 269"

1)

Mean+SD

f)a*dMean*s* with different superscript in the same row are significantly different(p<0.05) by Duncan’s multiple range test
p<0.05, p<0.01, p<0.001
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Fig. 1. Change in Bacteria of danmoofi during fermentation at 5C and 25T.

(A: Total plate count, B: Yeast and mold)
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