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Analysis of Physicochemical and Sensory Properties of Dolsan Leaf Mustard Pickles
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The principal objective of this fundamental research was to analyze the physicochemical changes and
sensory properties of Dolsan leaf mustard pickles (DMP) for the development of low-salt pickles in
order to contribute to the diversification of food. The DMPs were stored at -2°C for 90 days, with
salinity maintained at 1.63% to 1.85%. The pH was decreased during storage, and the acidity was
gradually increased for up to 60 days of storage, after which it was increased rapidly to 1.10. The
L-values (lightness) from the stems were decreased during storage. The a-values (greenness) were in-
creased, while the b-values (yellowness) were decreased. It was shown that the DMP had a pro-
gressive browning phenomenon and the number of lactic acid bacteria gradually decreased. The sen-
sory evaluation showed that crunchy textures were decreased and touch textures were increased at
30 days. Therefore, Dolsan leaf mustard is suitable as a material for low-salt pickles during storage
for 90 days. The results of the analysis of the physicochemical and sensory properties indicate that
the optimal storage for DMP was maintained for up to 30 days.
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Fig. 1. Indicating the value of less than 3% in salinity changes
at Dolsan leaf mustard pickles during storage. (@:
Dolsan leaf mustard pickles Leaf, A: Dolsan leaf mus-
tard pickles Stem).
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Fig. 2. Decreasing the pH at Dolsan leaf mustard pickles during
storage. (@: Dolsan leaf mustard pickles Leaf, A: Dolsan
leaf mustard pickles Stem).
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Fig. 3. Increasing titratable acidity at Dolsan leaf mustard pick-
les during storage. (@: Dolsan leaf mustard pickles Leaf,
A: Dolsan leaf mustard pickles Stem).
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Table 1. Changes in the color of Dolsan leaf mustard pickles during storage

) Color Storage time (Day)

b value 0 15 30 45 60 90
DMP L 30.39+1.2" 32.67+0.4 36.07+2.1 31.88+2.6 30.62+1.9 30.12+0.1
Leaf a -7.25+1.0 -4.01£2.6 -4.01+1.7 2.17+18 -1.02+2.1 -2.52+04

b 19.11+14 14.13+1.1 17.01+1.2 18.67+1.3 17.2442.8 14.05+0.5

DMP L 51.11+0.8 49.45+0.5 47.55+0.9 41.53+14 40.51+15 40.07+1.8

St a -5.49+0.9 -6.70+0.7 -446+04 -4.98+0.9 -3.90+1.2 -3.67+0.5
em b 1373405 12.90:0.3 203005 15.83:0.1 139008 1928421
UMeans+SD (n=3) within each column followed by the same letter are not significantly different (p<0.05).
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Table 2. Results of sensory evaluation of Dolsan leaf mustard pickles during storage
Sensory Storage time (Day)
sample -
characteri-stics 0 15 30 45 60 90
Color 3.70+0.5" 3.60£0.2 3.55+1.2 3.60£0.9 4.21+0.2 4.3%0.2
Shape 3.20+0.8 3.55+1.5 3.60+0.6 3.75+0.5 3.60+0.7 3.10+0.4
Chunchy texture 3.50+1.5 3.150.8 2.80+0.8 3.45+0.7 2.50£0.2 2.10+1.5
DMP Sour taste 2.80+0.4 3.45+0.4 3.55+0.7 3.55+0.5 3.80+0.1 4.0£0.2
Leaf Sweet taste 3.10£05 265405 2.85:0.1 255405 233402 212405
Salty taste 3.00£1.1 3.05:0.1 3.50£1.1 3.55:0.6 3.57:0.2 3.600.8
Touch texture 2.30+0.6 240+0.3 250+1.5 245+0.1 3.10+0.5 3.70+0.6
Smell 3.30£0.2 3.350.5 3.150.5 2.95%0.3 3.30£1.1 3.50£0.3
Color 2.70£0.5 3.25£0.8 3.45£0.1 3.350.5 4.05+1.2 4.10+0.7
Shape 3.30+0.5 3.60+0.4 3.65+0.4 3.70+1.0 3.50+0.5 3.02+0.5
Chunchy texture 3.90+0.4 4.150.2 3.3540.1 3.80+0.9 3.20£0.6 2.000.1
DMP Sour taste 3.20+0.8 3.20+0.5 3.45+0.2 3.10+0.6 3.73+0.7 410+0.5
Stem Sweet taste 2.90+1.6 2.45+1.1 2.90+0.2 2.60+0.3 2.51+0.2 2.30+0.6
Salty taste 240+14 2.75+0.6 2.80+0.5 3.10+0.1 34104 3.40+0.9
Touch texture 2.10£0.7 2.20£0.9 2.55+0.4 2.30£0.2 3.10£0.2 3.50£0.2
Smell 2.80+0.8 3.55+1.0 3.00+0.7 2.95+0.8 3.30+0.3 3.50+1.0

UMeans+SD (n=10) within each column followed by the same letter
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