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Effect of Wasabi (Wasabia japonica Matsum) on the Physicochemical
properties of Dongchimi during Fermentation
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Abstract

The application of Dongchimi added with Wasabi for the improvement of quality was scientifically explored
by reviewing the optimum level and its effect on the physicochemical property of product of fermentation.
The final weight percentage of Wasabi in Dongchimi was adjusted to 0, 3, 5, 7 and 9%, per radish, each
respectively. Following the fermentation of Dongchimi, the 7% treatment contained the highest pH and the
lowest total acidity. The total vitamin C and reducing sugar content increased initially to the certain time
of fermentation depending on the level of Wasabi, and the 7% treatment decreased later. The optimum levels
of Wasabi in Dongchirni obtained through experiments were 5% and 7% per added radish weight, preferably
7% for fermentation-retarding effect of the product.
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Fig. 1. Changes in pH of Dongchimi liquid added with dif-
ferent levels of Wasabi during fermentation at 10°C for 55
days.
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Fig. 2. Changes in total acidity of Dongchimi liquid added
with different levels of Wasabi during fermentation at 10°C
for 55 days.
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Fig. 3. Changes in total vitamic C of Dongchimi liquid added
with different levels of Wasabi during fermentation at 10°C
for 55 days.
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Fig. 4. Changes in reducing sugar content of Dongchimi liq-
uid added with different levels of Wasabi during fermentation
at 10°C for 55 days.
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Fig. 5. Changes in turbidity of Dongchimi liquid added with
different levels of Wasabi during fermentation at 10°C for
55 days.



396 A .

100

90

80

70

Lightness (L)

60

50

40 - L —L L L

15

Yellowness (b)

0 10 20 30 40 50
Fermentation period (days)

(3]

Redness (a)

0 10 20 30 40 50
Fermentation period (days)

60

Total color difference (AE)

0 10 20 30 40 50
Fermentation period (days)

Fig. 6. Changes in color values of Dongchimi liquid added with different levels of Wasabi during fermentation at 10°C for

55 days.
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