KOREAN J. SOC. FOOD COOKERY SCI,
Vol. 17, No. &, OCTOBER, 2001

=25 584 257 713 H49| Hln

40

Comparison of Spring Cultivars of Radish for Kakdugi Preparation

Mee Ree Kim, Jin Hee Kim
Department of Food and Nutrition, Chungnam National University

Abstract

Physicochemical and sensory properties of Kakdugi prepared with spring cultivars of radish were compared during
fermentation. Among S cultivars, ‘Bagkwang’, ‘Chunhadachyung’ and ‘Bakbong’ were heavier in average weight and
longer in length than others. Sugar content and hardness were the highest in "91144” and *Bakbong’, while moisture
content, in ‘Bagkwang’ and ‘Bakbong’. During fermentarion at 20°C for 11 days, a great decrease in pH and great
increase of acidity were observed in five Kakdugi samples after day 2. The acidity of ‘Bagkwang’ and
‘Housebommoo® increased rapidly after day 2 until day 5 and then reached around 1.04-1.08% (lactic acid) at day
11, while those of *91144° and ‘Bakbong’ increased slowly until day 5, but after day 7 increased rapidly up to
1.2-1.3%(lactic acid). '91144° showed the highest ‘a’ value(redness), but ‘Bagkwang’, the Jowest. Decrease in
hardness during fermentation was the least in ‘Bakbong’, while ‘Chunhadachyung’, the greatest. The result of sensory
evaluation suggested that ‘Bakbong’ and ‘Housebommoo’ were the best among spring cultivars of radish for Kakdugi

preparation.
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Table 1. Condition for Texture Analyser.

Probe 9 mm
Force threshold 202 g
Sample area 1.0 mm®
Test time 7.05 s
Test speed 10.1 s
Contact force 50¢g
Strain 750 %
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Table 2. Characteristics of fresh radish by cultivars in spring.

243}

Fe Boldeh ¥ 470 2 FFL W, B

root root Toot acidi sugar .
lenghth diameter leaf lenght weight (lactitc}:, Contgent hardness moisture content(%)

(cm) (cm) (em) (k) acid, %) (%) root leaf
Bagkwang 43 10.5 52 35 0.045 3.6 3354 95.30 84.67
Housebommoo 38 9.5 55 2.6 0.056 4.0 3124 93.72 90.5
Chunhadaehyung 42 10.8 51.2 35 0.037 35 2780 94.44 82.72
91144 42 7.7 63 2.1 0.025 5.0 4053 92.58 85.73
Bakbong 38 10.8 56 3.6 0.056 4.5 3821 95.35 90.14
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Fig. 1. Changes in pH of Kakdugi prepared
with spring radish cultivars during fermentation
at 20°C.
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Fig. 2. Changes in acidity of Kakdugi prepared
with spring radish cultivars during
fermentation at 20°C.
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Fig. 3. Changes in sugar content of Kakdugi
prepared with spring radish cultivars during
fermentation at 20°C.
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Fig. 4. Changes in color of Kakdugi prepared with spring radish cultivars during fermentation at

20C.
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