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ABSTRACT

In this study, cucumber Jangachi using Sake cake was prepared and its quality characteristics verified. After preparing
various cucumber Jangachi with different salt concentrations, physicochemical characteristics, hardness and sensory evaluation
were investigated. Five samples (0%, 3%, 6%, 9% and 12% brine) were used and designated as treatment plots (CJO, CJ3,
CJ6, CJ9 and CJ12, respectively). Higher concentration of brine was associated with reduced pH of cucumber Jangachi and
higher total acidity. Salinity decreased significantly as storage period increased. On day 0, it shows similarity to the
concentration of brine, whereas it was reduced after day 28. The soluble solid content increased significantly as the storage
period increased and decreased slightly after 21 days. Regarding concentration of brine, a higher concentration shows a
tendency to increase but the gaps are insignificant. Reducing sugar content increased significantly as the storage period

increased. The hardness increased in all treatment plots

up to the 14th day, decreased until day 21, and increased thereafter.

Following the sensory evaluation, saltiness was not detected in the plots, and CJ6 showed the highest texture score (4.46+1.41).

For overall acceptability, CJ6 showed the highest score (4.33+1.13).

According to the above results, salinity content of

cucumber Jangachi using Sake cake decrease to 0.69~1.52% in 0%, 3%, 6%, 9%, and 12% brine by the 28th day. Despite
decreasing salinity, texture and overall acceptability scores were higher than the above results. Thus, we conclude that it is
possible to produce low salt cucumber Jangachi of high quality using Sake cake instead of high salt one.

Key word : Sake cake, cucumber Jangachi, salinity
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| Fresh cucumber ‘

l

| Washing 3 times ‘
l

| Drying for 10 min ‘
|

Soaking sth in brine
at 11°C for 12 hr
0, 3, 6,9, 12%)

l Mixing
(Sake cake, Sugar and Sake)
Drying at 43C for 3 hr ‘ }
l <—’ Ripening at RT for 10 days

Mixing cucumber
and Sake cake

l

Storage at 17~19C
for 28 days

l

Cucumber Jangachi

Fig. 1. Preparation procedures of cucumber Jangachi
using Sake cake by salt concentration and storage period.
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Fig. 2. Changes in pH and total acidity of cucumber Janga-
chi using Sake cake by salt concentration and storage period.
CJO : not pickled cucumber Jangachi.

CJ3 : 3% brine pickled cucumber Jangachi.
CJ6 : 6% brine pickled cucumber Jangachi.
CJ9 : 9% brine pickled cucumber Jangachi.
CJ12 : 12% brine pickled cucumber Jangachi.
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Fig. 3. Changes in salinity of cucumber Jangachi using
Sake cake by salt concentration and storage period.
CJO : not pickled cucumber Jangachi.
CJ3 : 3% brine pickled cucumber Jangachi.
CJ6 : 6% brine pickled cucumber Jangachi.
CJ9 : 9% brine pickled cucumber Jangachi.
CJ12 : 12% brine pickled cucumber Jangachi.
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Table 1. Physiochemical characteristics of cucumber Jangachi using Sake cake by salt concentration

Samples” pH Total acidity (%) Salinity (%) Soluble solids (°Brix) Reducing sugar (pug/mL)
CJo 5.28+0.06"? 0.58+0.03¢ 0.00+0.00° 27.00+1.73° 160.93+1.33°
CI3 5.37+0.04® 0.60:£0.02% 0.69+0.01¢ 28.67+0.58% 166.60+2.88°
CJ6 5.39+0.01° 0.6240.02" 0.75+0.03° 28.67+0.58% 175.73+4.24%
CJ9 5.29+0.06* 0.65+0.03% 1.1620.02° 30.00+1.00* 174.27+4.28"
CJ12 5.27+0.04¢ 0.68+0.01° 1.52+0.01° 30.00+0.00° 176.87+1.97
F-value® 4.169™ 6.302" 3,743.536™" 4.929" 14.027""

D CJO : not pickled cucumber Jangachi, CJ3 : 3% brine pickled cucumber Jangachi, CJ6 : 6% brine pickled cucumber Jangachi,

CJ9 : 9% brine pickled cucumber Jangachi, CJ12 :
? Values are meantS.D.

12% brine pickled cucumber Jangachi.

2“4 Mean in a column by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.

" p<0.05, 7 p<0.01, T p<0.001.
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Fig. 4. Changes in soluble solids and reducing sugar of
cucumber Jangachi using Sake cake by salt concentration
and storage period.

CJO : not pickled cucumber Jangachi.

CJ3 : 3% brine pickled cucumber Jangachi.
CJ6 : 6% brine pickled cucumber Jangachi.
CJ9 : 9% brine pickled cucumber Jangachi.
CJ12 : 12% brine pickled cucumber Jangachi.
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T3 A% 28D Aol = A sl wpe} S ko] fo
Ao 7 A& & F A=, Cloo] 160.93 pg/mL=

71 ggkom| CI127} 176.87 pg/mLE 74 ETK Table 2).
Park e al(1995)2] &30l A ﬂ%%‘ﬂﬂq BEaE &9 HAd9%

0.

T A0 £33 I olgH TR Ealls deltta B
nEled, & Ayl &F muﬂﬁﬂ 27} 8452 94T
o] o] 718 Ao® Hol, 9o AFAnte} e A
7} 229 Ao g Holt
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Table 2. Hardness and microorganism of cucumber Janga-
chi using Sake cake by salt concentration

Mechanical properties Microorganism
Samples" Total Lactic acid
Hardness bacteria bacteria

CJo 622.40+36.31? 5.92+0.00°  4.61+0.01°

CJ3 787.10£55.21° 5.01£0.05°  4.33+0.06°

CJ6 849.58+74.20° 475£0.05°  4.35£0.05°

CI9 828.15+57.38" 4.424024°  3.56+0.02°

CI12 926.77+62.01° 4.22+0.06°  3.20+0.05¢
F-value 22483 57.164™  518.442"
D CJO : not pickled cucumber Jangachi.

CJ3 : 3% brine pickled cucumber Jangachi.
CJ6 : 6% brine pickled cucumber Jangachi.
CJ9 : 9% brine pickled cucumber Jangachi.
CJ12 : 12% brine pickled cucumber Jangachi
? Values are meantS.D.
274 Mean in a column by different superscripts are significan-
tly different at the p<0.05 by Duncan's multiple range test.

9" p<0.05, 7 p<0.01, ™ p<0.001.
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Fig. 5. Changes in Hardness of cucumber Jangachi using
Sake cake by salt concentration and storage period.
CJO : not pickled cucumber Jangachi.
CJ3 : 3% brine pickled cucumber Jangachi.
CJ6 : 6% brine pickled cucumber Jangachi.
CJ9 : 9% brine pickled cucumber Jangachi.
CJ12 : 12% brine pickled cucumber Jangachi.
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Table 3. Sensory characteristics of cucumber Jangachi using Sake cake by salt concentration

Samples" Color Sweetness Saltiness Texture Overall acceptability
CJo 4.04+1.462 3.92+1.38° 1.67+0.64° 4.04+1.16* 3.25+0.94°
CJ3 4.08+1.18° 421+1.28° 2.08+0.78% 4.21+1.02° 4.13+1.08
CJ6 4.25+1.19° 4.25+1.22° 2.4240.97® 4.1241.03 4.33+1.13°
CJ9 4.13+1.19° 421+1.32° 2.9241.32° 4.46+1.41° 4.13+1.08
CJ12 3.75+1.42° 4.46+1.41° 2.96+1.20° 4.38+1.50° 4.13+0.99*
F-value 0.491 0.509"" 7.127 0.465 3.953"

D CJO : not pickled cucumber Jangachi, CJ3 : 3% brine pickled cucumber Jangachi, CI6 : 6% brine pickled cucumber Jangachi,
CJ9 : 9% brine pickled cucumber Jangachi, CJ12 : 12% brine pickled cucumber Jangachi.

Y Values are mean+S.D.

#7¢ Mean in a column by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.

9" p<0.05, ™ p<0.01, ™ p<0.001.
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