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Effect of Processing Condition on Physicochemical Characteristics
of Fermented Beverage obtained from Gangwha Turnips
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< (Brassica rapa L., Brassica campestris L)E HAA8t#e] &ate L= F9
dFoltt. BRF2 ol At A2 AAME Ha Q. olF dER ¥ AT =
Y&, 2EE, Hojdwrad FF, AEEH B A7 Fol BuHo Qv 2 4
ToAE =FE 8% 5718 28 R AF &4 AL d¥o= AT HIFH @
F2EE EYste &F TAYS Az o3ty SA4& AESAY £F = 7J§]r
T E7klA AH :rL°‘°}95\E} THFE 45xlemd] A7VI2 AAE FFHH 4
6096, 80%, 100%] A4S H7IS b 24TolA 1593 HaESHAT. =3 23 %E
0E Wil 60%9 AT %7]"3}04 18T, 24T, 30TCdA 21¥7 H&3ATH A5e
39 71302 AFHslY 8, F=(Brix), A =(acetic acid, %), pHS ZAlstA. &3
A7 Fo] F& F& HIXE= IS 40%, 60%, 80%, 100% o2 Z+Zb 39.14%,
55.38%, 53.56%, 55.72% =2 40%E H7Fek +& A3t o7t it =9 pHe
2 A7 Fol =4S TSI A F A== 47 0415, 0446, 0.242, 0.194 (acetic
acid, %) gttt TEILEo] W& BE9 pHE W= Azko] FAIFE HAT)
Rovp At=s HF 156Y o]Fole 30T/ 24THT A EFolxh FAEY Wits
24T} 30TAA Ael7k fiich & dge) AN 2 o sFdads ?
3 7tEEAL 60780% AFE H7bste] 24TolA 1593 2asE Aol AP A
o2 Axdd.
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