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Effect of Pulsatilla koreana on the Quality Characteristics of Oiji
(Korean Pickled Cucumbers)
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Abstract

This study was performed to analyze the quality characteristics of Oiji solution and Oiji preserved with 7% salt brine and
the others preserved with Pulsatilla koreana additives of varied concentrations (3, 6 and 9%) during fermentation (24 days)
at room temperature (20+27T). The resuls of this experiment was as follows: The pH of Oiji added with Pulsatilla koreana
of 3, 6 and 9% tended to decrease as a fermentation period got longer. The acidity of Oiji was increased as a fermentation
period got longer and reached the highest value in the 21st day. The acidity of Ojji solution was 0.92~1.06% and that of
Oiji itself was 0.77~1.61% The Brix value showed 0.77% for Oiji at the frist day and 3.33~3.70% at the 24th day. The Brix
value of the Ojji with no addition showed the lowest value. Salt content was 2.39~2.53% for Oiji solution and 3.20~3.33%
for Oiji. The turbidity as %I of Oiji solution was 52.67% at the first day, that of Oiji solution with no addition of Pulsatilla
koreana showed —10.53% and one which added 9% Pulsatilla koreana showed —1.16% of turbidity as %T at the 24th day.
As the fermentation period got longer, Ojji solution became turbid. The turbidity of Oiji solution with addition of Puisatilla
koreana showed a low level. For the texture of O4ji, hardness decreased in all cases and fracturability also decreased
drastically, but adhesiveness increased as fermentation proceeded. Sensory evaluation of Oiji with 6% Pulsatilla koreana
additives showed the highest score of taste, crispness and overall acceptance expect smell.

Key words : Ojji(Korean pickled cucumbers), Pulsatilla koreana, sensory evaluation, texture analyzer, fermentation.
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Fig. 1. Flow chart of Oiji preparation.
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Table 1. Measurement conditions of Texture analyzer for
Pulsatilla koreana  added Ojji during fermentation at room
temperature(20+2 )

Items Conditions
Test mode and option TP.A
Pre-test speed 2.0 mm/s
Post-test speed 5.0 mm/s
Test speed 5.0 mmv/s
Distance 20 mm
Trigger type Auto
Force 100 g
Probe type P/S5
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Fig. 2. Changes in pH of Oiji and Ojji solution added with
Pulsatilla koreana cring fermentation at room temperature.
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Fig. 4. Changes in brix of Ojji and Oiji solution added with
Pulsatilla koreana during fermentation at room temperature.
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Table 2. Sensory evaluation of Oiji added with Pulsatilla koreana during fermentation at room temperature

Samples

Sensory description Control 3% Pulsatilla koreana 6% Pulsatilla koreana 9% Pulsatilla koreana
Color 3.29° 4.29" 4.57° 4.18°
Odor 420" 437 4.05b 3.18°
Taste 4.10 4.05 4.15 4.02
Crispness 3.86" 4.14° 4.43° 4.06°
Texture 333 3.57° 4.29° 3.96¢
Overall acceptance 3.63° 417 4.20° 3.83°

® . Mean values(n=10) with the different letters in a row are significantly different by Duncan's multiple range test(p<0.05).
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