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Effect of Calcium, Potassium and Magnesium Ion on Salting of Radish
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Abstract

The Effect of Ca™, K" and Mg"* on salting of radish was investigated. Up to 0.2 M of Ca™ and/or K', sodium
chloride content of radish increased respectively, comparing with no addition of these ions. The salting effect
of radish incereased in proportion to the concentration (0~0.01 M) of Ca"™ and/or K' in the salting solution up
to 0.2 M, while there was no influence of Mg*. When Mg™ and Ca™/Mg" and K’ were added to brine solu-
tion, Ca™ or K’ influenced the saiting effect of radish and Mg** did not.
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Fig. 1. Changes in sodium chloride content of radish
during soaking in different ion concentration.
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Table 1. Sodium chloride content of Korean radish during salting with calcium and potassium ion (unit: %)
Conc. of Concentration of potassium ion (M)
calcium jon (M) 0 0.01 0.05 0.1 02
0 0.55+0.04 0.63+0.09 0.79£0.09 1.16+0.17 1.241+0.09
0.01 0.65+0.07 0.75+0.04 0.83+0.01 0.97+0.07 1.25+0.01
0.02 0.73+£0.08 0.82+0.00 0.974+0.01 1.02+0.05 1.25+0.01
0.05 0.89+0.15 0.94+0.01 0.98+0.00 1.16+0.03 1.39+0.02
0.1 1.07x0.09 1.13+0.06 1.194:0.05 1.14+0.02 1.32+0.12
0.2 1.43+0.07 1.13+£0.06 1.22+0.03 1.30+0.00 1.3040.02
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Fig. 2. Sodium chloride content of radish during salt-
ing with calcium and magnesium ion. [Ca], M, [—{1:
0, ®—@®: 0.01, O—O: 0.02, A—aA: 005, A—A: 0],
n—l: 02
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Fig. 3. Sodium chloride content of radish during salt-
ing with potassium and magnesium ion. [K], M, @—@:
0, 0—0: 0.01, A—A: 0.05, A—A: 0.1, B—MR: 0.2.
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