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Abstract

To develop a new pickle with prepersimmon, changes of physicochemical properties and sensory test
during storage of kochujang and salt pickles were investigated at 15°C for 60 days. Hardness and color
of the pickles decreased with proceeding of maturation period, and was completely soften after 30 days
for the kochuyjang pickle and after 40 days for the salt pickle. The pHs of pickles maturated for 60 days
were changed to 4.5 in the kochujang pickle, and to 4.0 in the salt pickle, respectively. Salt value of both
the pickles were 5.8 and 5.4, respectively. Sensory test was favored at the kochyjang pickle with 40 days.
Color, flavor, salt concentration, texture, and overall acceptability of the kochujang pickle were higher
than those of salt pickle. Therefore, the pickles could be used as a novel prepersimmon fermentation food.
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Fig. 1. Change of hardness of prepersimmon pickles dur-
ing storage at 15°C.
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Table 1. Change of color of prepersimmon pickles during ripening at 15°C

Hunter color values of prepersimmon pickles

Days LI) aZ) bS) AE4)
Kochyjang  10% salt Kochyjang  10% salt Kochujang 10% salt Kochuyjang 10% salt
0 316 31.6 -104 -10.4 141 14.1 0.0 0.0
10 35.6 38.6 - 65 - 45 182 185 6.9 10.2
20 35.7 38.5 - 30 - 41 173 189 9.0 10.6
30 35.5 38.3 - 32 - 19 183 186 9.2 11.8
40 331 38.0 - 32 - 1.2 16.8 19.1 79 12.9
50 32.8 35.5 -31 - 05 169 16.7 8.0 109
60 30.1 35.8 - 35 - 22 145 16.2 7.0 9.5
UL: 100=white, 0=black
a4 = red, - = green
Up: 4 = yellow, - = blue
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Fig. 2. Change of pH during ripening at 15°C in the sock-
ing solution of prepersimmon pickles and preper—
simmon pickles.
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Fig. 3. Change of salt concentration during ripening at
15°C in the socking solution of prepersimmon pick—
les and prepersimmon pickles.
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Table 2. Change of sensory evaluation scores® of prepersimmon pickles during ripening at 15°C

b Color Flavor Salt Texture Overall acceptability
S

ay Kochujang 10% salt Kochujang 10% salt Kochujang 10% salt Kochujang 10% salt Kochujang 10% salt
10 56 44 5.3 4.2 58 2.2 49 4.4 49 2.6
20 6.4 41 6.1 43 48 35 5.7 4.2 5.7 39
30 6.6 43 6.2 46 56 36 5.8 42 5.4 42
40 6.1 48 57 44 5.2 36 6.1 49 59 4.3
50 48 4.5 43 4.0 49 39 5.2 45 56 37
60 43 44 39 38 49 38 50 42 54 35

Y19 scales: 1, very poor; 5, acceptable; 9, very good.

Significantly diffrent at the 5% level SPSS/PC™ win 7.5.
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