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Characteristics of Kakdugi Radish Cube by
Spring Cultivars during Salting

Mee Ree Kim' and Sang Hee Oh

Dept. of Food and Nutrition, Chungnam National University, Taejon 305-764, Korea

Abstract

Characteristics (salt concentration, weight loss, soluble salid content, moisture content, pH, textural properties)
of kakdugi radish cube (2X2X2 cm) were evaluated during salting. Four dillerent radish cultivars harvested
in spring were immersed into 5, 10 or 15% brine (radish : brine = 1 : 2) at 15°C for 5 hr. The time required to reach
the optimum salt concentration (3.0%) was different among cultivars; in 10% brine solution, 5 hr for ‘Bakbong’

and '9621°, and 4 hr for ‘Bagkwang’ and ‘Housebommu’,

in 15% brine, 3 hr for ‘Bakbong’ and ‘9621, and 2 hr

for ‘Bagkwang’ and ‘Housebommu’. While the highest valuc of weight loss of kakdugi radish cube was observed
with ‘Bagkwang’, the lowest, ‘Bakbong’. There was a decrease of pH of kakdugi radish during salting ; while
‘Bakbong’ showed little change in pH, ‘Bagkwang’ and ‘Househommu’ showed large decrease of pH. Hardness
and fracturability decreased during salting; the highest value of hardness was observed with ‘Bakbong’, the
lowest, ‘Bagkwang’. ‘Bakbong’ has the lowest moisture content, but the highest soluble solid content, while
‘Bagkwang’ and ‘Housebommu’ have the highest moisture content, but the lowest soluble solid content. There
was a similarity of characteristics of kakdugi radish cube belween two cultivars, ‘Bagkwang’ and ‘Houschbommu’.
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Fig. 1. Changes of salt concentration in kakdugi radish cube by spring cullivars during brining salting at 15°C.
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Table 2. Salt penetration rate of radish cube by sall con-
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Fig. 2. Changes of weight in kakdugi radish ciibe by spring cultivars during brining salting at 15°C.
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Fig. 3. Changes of moisture content in kakdugi radish cube by spring cultivars during brining salting at 15°C.
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Fig. 4. Changes of soluble solid content in kakdugi radish cube by spring cultivars during brining salting at 15°C.
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Fig. 5. Changes of pH in kekdugi radish cube by spring cultivars during brining salting at 15°C.
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Fig. 6. Changes of hardness in kakdugi radish cube by spring cultivars during brining salting at 15°C.
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Fig. 7. Changes of hardness in kakdugi radish cube by spring cultivars during brining salting at 15°C.
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