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Textural Properties of Kakdugi by Salting Methods [
- Water soluble pectin, PG activity, dietary fiber, total soluble solid -
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Division of Life Resources Science, Joongbu University
*Department of Food Science and Nutrition, Dankook University

Abstract

The effects of salting methods on textural properties of Kakdugi were evaluated during fermentation at 10°C for
up to 52 days. Kakdugi samples were prepared by 4 different salting methods at final salt concentration of 1.5%,
which is appropriate for organoleptic quality. The salting methods for radish cubes(Z cm size) of Kakdugi were as
follows; 1) Treatment S-1: spraying dry salt uniformly on to the radish cubes at 1.5%(w/w) and holding for 1 hr, 2)
Treatment S-5: spraying dry salt uniformly on to the radish cubes at 1.2%(w/w) and holding for 5 hr, 3) Treatment
B-1: brining radish cubes in a 8.5%(w/v) salt solution for 1 hr, 4) Treatment B-5: brining radish cubes in a
4.0%(w/v) salt solution for 5 hr. The contents of water soluble pectin, total soluble solid and PG activity were
increased as the fermentation periods increased. A majority of total dietary fiber(TDF) consisted of soluble dietary
fiber(SDF), and the amount of insoluble dietary fiber(IDF) was relatively small in Kakdugi during fermentation.
Furthermore, an increase in SDF and a consequent decrease in IDF contents were observed with the fermentation

time increased.
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Table 1. Formulas for preparation of Kakdugi’

Ingredients Weight(g) Ratio(%, wfw)

Raw radish 2,000 100.0
Red pepper powder 70 3.5
Salted shrimps 108 54
Garlic 70 35
Ginger 12 0.6
Scallion 70 35
Sugar 16 0.8
Salt” varied varied
Yfermented in a 2L-plastic container

“See Fig. 1

S=xe] #ste) A A17d AS55(2001)

O\

384

Egd 33, 14x18x22cmol 2tz 2 kg¥ HFo
gorow, & wel @ 54 sampling sth @
ZA 10CY @Il go GRAI|HEA S2U7A
I WHEhE AR

(2) g el nt & AEAF

AgHe T A3yl uwhet 47EAGS-L S-S,
B-1, B-5Z &9eu, Fig 13 Tk A8 &LF
e AFEY vEE dULHEE Fi 2HE F
A AZEEQ 15%wwe] EGslEE Zdsd=
I, FLstA AXEE 37] 8t 308 & ¥

T2 A7 Flen, 4 F adz Ad &
A B71% Wi Table 19 UHA HEF Qo 45
718 dadch 757§ 22 JF RE A3AY
To 27 AEEEE 225%2 LAY oWy
Aee 100+05Co|QT, 2252 25& 9.0+0.
5colfion, 25EE o8 F AT 7 &
FE9 HEL [25wwvR sto B7F 288 #Z
T UEE HH

Trimming
Washing

J

Dicing(2 X2 X2 cm)

Add Add Soak Soak
15% dry sal® | 112% dry sal®| | in 85% brine® | |in 40% brine”

Mixing

Settling, 1hr  Settling, Shr Settling, 1lhr Settling, Shr

Draining, lhr

a3

S-5 ‘ B-1

-

Fig. 1. Salting methods for preparing Kakdugi
D relative to the weight of radish
2 radish:brine, 1:2.5 ; wfv
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Fig. 2. Changes in water soluble pectin content of
Kakdugi during fermentation by salting methods
S-1 : mixing uniformly dry salt into the radish cubes, with
a salt concentration of about 1.5%(w/w) for 1hr
S-5 : mixing uniformly dry salt into the radish cubes, with
a salt concentration of about 1.2%(w/w) for Shr
B-1 : brining radish cubes in a 8.5%(w/v) salt solution for
thr
B-5 : brining radish cubes in a 4.0%(w/v) salt solution for
Shr
*“Means with different letters marked on the figure are
significantly different from each other at =0.05 as
determined by Duncan’s multiple range test.
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Table 2. Galacturonic acid contents, PG activity, protein
content and PG specific activity of Kakdugi during
fermentation by salting methods

, Galactyromc PG aciivity  Protein PG s?c?clﬁc
Days Treatments acid (amolimLjmin) (g/mL) activity
(nmolfmL) (nmol/fmin)
§-1 82.39 275 9.97 0.28
0 S-5 100.34 3.35 11.04 0.30
B-1 62.84 2.09 10.59 0.20
B-5 48.98 1.63 10.40 0.16
S-1 146.48 488 9.90 0.49
5 S-5 201.70 6.72 10.33 0.65
B-1 96.93 3.23 10.40 0.31
B-5 49.20 1.64 9.78 0.17
S-1 165.23 5.51 9.60 0.57
g S-5 299.89 9.99 9.80 1.02
B-1 128.07 427 9.93 0.43
B-5 127.50 425 9.43 0.45
S-1 205.23 6.84 9.53 0.72
52 S-5 372.39 12.41 9.70 1.28
B-1 192.16 6.41 9.91 0.65
B-5 156.82 5.23 9.41 0.56

Ysame as Fig. 2.
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Table 3. Changes in total dietary fiber of Kakdugi
during fermentation by salting methods (%, dry basis)

Days Treatments" IDF” SDEF” TDFY
Raw radish 22.08 0.36 22.44

S-1 21.98 0.38 22.36

0 S-5 21.30 0.51 21.81
B-1 21.05 0.49 21.54

B-5 21.54 0.54 22.08

S-i 17.58 421 21.79

S-5 17.03 4,64 21.67

3 B-1 17.70 421 2191
B-5 17.80 4.00 21.80

S-1 16.63 4,66 21.29

3 S-5 17.93 4.69 22.62
B-1 17.64 4,30 21.94

B-5 17.30 4,01 21.31

S-1 16.13 3.74 19.87

S-5 16.07 4,15 20.22

2 B-1 16.36 3.76 20.12
B-5 16.46 3.39 19.85

Ysame as Fig. 2.

“IDF : Insoluble dietary fiber
YSDF : Soluble dietary fiber
“TDF : Total dietary fiber
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Fig. 3. Changes in total soluble solids content of
Kakdugi during fermentation by salting methods(legends
: same as Fig. 2.)
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