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Physiochemical Properties of Fernbraken Jangachi during Korean Traditional Pickling
Process

In-Sook Lee' and Jin-Kyung Choi

Division of Food Service Industry, Uiduk University, Gyeongju 780-713, Korea

Abstract

Fernbraken is a popular and well-known wild grass, but the physiochemical properties of Korean Traditional pickling (Jan-
gachi) during aging have been little reported. Therefore, this study was caried out to investigate the physiochemical properties
of Fernbraken Jangachi treated with a soybean sauce mixture for 6 weeks (1st pretreatment) as well as fermented with soybean
paste, red hot pepper paste and soybean sauce for 7 weeks. Total polyphenol contents, acidity, salinity, sweetness (Brix), and
@ -tocopherol of Fernbraken Jangachi all increased with aging period. On the other hand, pH and total acidity of Fernbraken
Jangachi did not change much. Among the three kinds of Jangachies, Jangachi fermented with soybean sauce showed 2 fold
higher salinity and total acidity levels compared to the others. Therefore, the physiochemical properties of Fernbraken Jangachi
were dependent on the pickling properties, such as soybean paste, hot pepper paste or soybean sauce, and these properties
maintained a certain level after 5~6 weeks of aging. Further, proper aging period for Fernbraken Jangachi was suggested as

10 weeks.

Key words : Fernbraken jangachi, physiochemical property, aging period.
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a. Fembraken Jangachi with soybean paste

Fig. 1. Three kinds of Fembraken Jangachi.

o

Hy

ZANE oot RAGSE

Table 1. Formula of Soybean sauce mixture for Fernbra-
ken Jangachi

b. Fernbraken Jangachi with hotpepper paste

Ingredient Weight Source
Soybean sauce 36 L Sampyo
Apple vinegar 06 L Ottugi
Soju 1.08 L Cham soju
Glutinous starch syrup 1.08 L Sampyo
White sugar 12K CJ Food
Water 216 L
. Fernbraken in Sannae
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Fig. 2. Changes in total polyphenol contents of three kinds
of Jangachi during aging.
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Fig. 3. Changes in «-tocopherol(antioxidant activities) le-
vel of three kinds of Jangachi during aging.
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Fig. 5. Changes in pH of three kinds of Jangachi during
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Fig. 6. Changes in total acidity of three kinds of Janga-
chi during aging.
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