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Sodium Reduction in Traditional Fermented Foods
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Abstract

Given that fermented foods, such as kimchi and doen-
jang, are main food sources for high sodium intake
in Korea, there have been needs to develop sodium-—
reduced kimchi and doenjang with the proper quality.
However, small and medium sized business could not
actively develop the sodium—reduced products due to
lack of techniques and information as well as economi-
cal reasons. The most important aspects is to address
food safety issues including microbial contaminations in
sodium-reduced foods. Hurdle Technology, physical,
biological, chemical control technique, would have to be
preferentially considered to increase the hygiene safety
standards in entire processing steps including raw materi-
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als, process water, manufacturing environments, and so
on. Once the food hygiene level is stable, the next chal-
lenges are to improve the taste of the sodium reduced-
products as well as to packaging and storage technolo-
gies. The development of a variety of sodium—reduced
fermented foods would result in significant mitigation
of sodium intake by Korean. This report provides the
directions to develop sodium—reduced kimchi, doenjang
or pickled food products for small and medium sized
business, based on the technical consulting results of so-
dium reduction project supported by Ministry of Food
and Drug Safety in 2015.

Key words : sodium, reduction, kimchi, doenjang,
fermented foods
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