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Abstract

The changes of dietary fiber and texture of vra.dish Kimchi fermented at 17~

20°C were investigated.

During the fermentation period, hardness and brittleness of radish/Kimchi were
decreased. The changes were more marked in the brittleness. But the contents of
cellulose and hemicellulose were not changed considerably. The contents of AIS
was decreased with fermentation. During the fermentation, hot soluble pectin
was increased and protopection was decreased but the amount of changes was

small.

The texture of radish Kimchi was affected by contents of pectic subsrances,
especially protopectin. The coefficient of correlation between hardness and proto-

pectin contents was 0, 85. (=T)
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Table 1. Conditions for texture analysis by Instron.
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Fig. 1.- Schemeé foi separation of pectic substances from radish Kinichi.
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Fig. 2. Texture profile analysis for radish Kimehi
a: Compression Test b: Puncture Test

(F: force Bri: Brittleness H: Hardness Y.P.: Yield Point first peek M.P.: Maximum Peak)

Fig. 3. Hardness of radish Kimchi fermented at 17~2¢°C.
C: Compression Test P: Puncture
— ¢ — o — Hardness of Compression test
oA A+ Hardness of Puncture test
<. X+ X— Yield Point of Punciure test
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Table 2. AIS contents of radish Kimchis fermented at 17~20°C.
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Fig. 4, Brittleness of radish Kimechi fermented at 17~20°C.
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Fig. 5. <(a) Changes of NDF of radish Kimchi 160 g
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Fig.6 : Changes in the composition of pectic substances in the AlS from radish Kimchis

fermented at 17-20TC.
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