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Abstract

Effect of blanching and/or CaCl, addition on the quality characteristics of Oiji prepared by dry salting method, which
has been used for industry, was investigated. Control(15% salt), CAO(15% salt + 0.04% CaCly) and BCO(15% salt + 0.04%
CaClytblanching at 60T for 20 min) was stored at 15T for 165 days. Acidity was lower, but pH was higher in BCO than
in the control or CAO. During the whole period of storage, greenness(-a) of BCO was maintained in Hunter color system,
compared with the other groups. The numbers of total microbes, lactic acid bacteria and yeast were the lowest in BCO, while
the highest in control. Moreover, texture profile analysis exhibited that fracturability and hardness maintained the highest
in BCO during storage, compared with the other groups. Based on these results, combination of blanching and CaCl, addition
is favorable to extend the shelf life and to maintain the good quality.
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Table 1. Treatment of Oiji

Treatment” conc::lltlrtation Trzrtnupr): - Blanching  CaCl,
Control 15% 15T - -

BCO 15% 15C 60T 20 min  0.4%
CAO 15% 15T - 0.4%

" NTO ; No treatment, BCO :
: CaCl, added.

Blanched and CaCl, added, CAO

- Al

Koprlob RAEEETE

+ pH meter(420Benchtop, Orion Research Inc. USA)E A}-8-31
o] 233141, AH= = AOAC H(AOAC 1990)d] )5t ool
10 mLol] pH meter A =+2 @13 0.1N NaOH & pH7} 8.39]
2 wj71x] A8t F3HAl7]et & 88 NaOH §-HmL)S
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4.9 =
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Z71-2 nutrient broth (Difco Co.)9} agar powder (Samchun
Chemical Co.yg E3tsle] wHE uiR|, ZHAiHFL lactobacilli
MRS broth (Difco Co)& EFald THE HlA], HE potato
dextrose agar (Difco Co.) HjR| & AlL39th 90X Al&e]
G2 1.0 mL F3te] RS DAF R 54 se], Z]
@ A w0 B2 SR 0.1 mlaE FFD F 30T
Hj k71l Al 482413 Wik & el colonyE AlS3 T
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Z}A|(Digital color measuring/difference calculation meter, Model
ND-1001 DP, Nippon Denshoku Co. Ltd., Japan)Z A}-8-3}<]
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(TA/XT2, Microstable Systems Co., England)Z A}-&-3}c] 90|
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Table 2. Condition of texture analyser

Sample rate 200 pps
Force threshold 20 g
Distance threshold 7.07 mm’
Contact force 30 g

Pre test speed 5.0 mm/sec
Post test speed 5.0 mm/sec
Test speed 5.0 mmy/sec
Strain 50 %

Time 2.0 sec
Trigger type Auto 10 g
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Fig. 1. Changes in salt concentration of Oiji during

fermentation. NTO : No treatment, BCO : Blanched and CaCl>
added, CAQ : CaCl, added.
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Fig. 2. Chauges in pH of Oiji during fermentation. NTO

: No treatment, BCO : Blanched and CaCl, added, CAO : CaCh
added.
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added, CAO : CaCl, added.
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Fig. 4. Changes in total microbial(A), lactobacilli(B) and yeast(C) of Oiji during fermentation. NTO : No treatment, BCO :

Blanched and CaCl> added, CAO : CaCl, added.
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Fig. 5. Changes in lightness(A), greenness(B) and yellowness(C) of Oiji during fermentation. NTO : No treatment, BCO :

Blanched and CaCl, added, CAO : CaCly added.
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Fig. 6. Changes in hardness(A) and fracturability(B) of
Oiji during fermentaion. NTO : No treatment, BCO : Blanched
and CaCl, added, CAO : CaCl, added.
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