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Adde w2 A 190 W PANN Rl BT b, deEael Aol 4 Fawss by
o] =(Leuconostoc mesenteroides) 5+ DML, <¢}olAe} Alvpe|ol(Weissella cibaria) 35 2012-Lel2s Els
o] Fxu] Alzol| HEsk] AL

Ao AbgHE AL ()T, FIJUHEF 88%01/h) S ol&std s d 13 T/HFE AHESGITh. A&
WA (F ok, 99%017d), WA GTEAD, WMolEA((F) Aol ALAD)S stde] LArtEA T3t
Abgsloith, o o] AE]Q A oldo]E(Allyl isothiocyanate; AITC, 20,000ppm) &% [AITC 94% (Acros, USA),

1
ethanol 99.9% (Burdick & Jackson, USA)]S A|F3sle] A&l o, sl~slol= &F(Cascade Hop; AA 5.4%,
USA) & AF&-3F3it.
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AR & (%, w/w)
Z 9] (Salted Radish) 10-90
23} (Green onion) 0.1-10
"= (Garlic) 0.1-10
A7} (Ginger) 0.05-10
vl (Pear ) 0.1-20
314 (Red pepper seed) 0.02-15
A% (Sugar) 1.0-30
A M(Salted water) 10-90
9 (Hligh maltose syrup) 1.0-20
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Z 2
A= Ratio (%)
A1 ZEF 30-60
(Dongchimi Liquid)
= (Water) 30-60
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A€ (Sugar) 1-10
A (High maltose syrup) 1-20
A= (Salt) 1-10
oA EAF(Acetic acid; 99%) 0.1-10
AITC(20000ppm) 0.1-1
M=ol = F(Cascade Hop) 0.01-0.1

3. BAM 2ARZEV IS o887 A& I AAFY 7= A}

T Al FAM] AE AT AvAtRAL ATE FReke] A TAEY AAE G 8)S ek Al
g 7|s% H7LE dRkAu|R; g (60) o2 Ao, Ve HUF WHE 7H VS A (1 g 4o
ot 7:ges] Foldlth ) E o] &ste] Hrlegtt. HUF dEog2E M(color), EE(Turbidity), 3F(Aroma),
UF(taste), YeFFE(Texture), AWl 7]S = (overall-acceptability)E H7}6F3

X3

N Dongchimi Pickle product types
type 1 type 2 type 3 type 4 type 5
Color 476" 494° 522" 500 3.86"
Turbidity 454° 452" 492° 486" 3.88"
Aroma 4.10° 417" 451* 4.23" 402°
Sweet 340" 3.78" 3.86" 3.88° 3.66"
Sour 354" 367 3.96" 308" 412°
Salty 3.98° 406" 4.04° 4147 3.76"
Bitter 422" 3.90° 4.10° 369" 3.88"
Carbon 316" 3.12° 360" 367" 337"
Hot 3.36° 328 355 381° 3.25°
Crunch 5.08" 496" 5.22° 5.06" 474"
3(?:;{;28 3.84™ 3.94™ 437" 445° 355"

1) Means of four replicates, Data were scored on a 7 point category scale, where 1 = dislike of the attribute and 7
= like of the attribute. letters a and b are significantly different (p<0.05, Duncan's multiple range test).

2) type 1 : Dongchimi Pickle, type 2 : Dongchimi Pickle + €Oz, type 3 : Dongchimi Pickle + Crimson cabbage
juice, type 4 : Dongehimi Pickle + AITC. type 5 : Dongchimi Pickle + herb spice
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ato] 7|3 ert vkar, Algke Ak Aste] 7|swrh v Ao w yehsith, Ankat opatghe] s At A
G Aom AlREY, o2 o AR 7t glojof VZTE £2 Aow oA,
[0051] ARUE 7seE BAF A o] B9 23S Bol: type 39 A&l VlZmrt ke, 53], 20~30
dlel @e wAFelA AEEsk Ee 4099 A9 ype 29 WFel AFEI Fkom, 5096001 type
4o 55T} e Aoz 2T
£ 4
‘ Dongchimi Pickle product types
Attributes =
type 1 type 2 type 3 type 4 type 5
Turbidity 3.00" 380" 4.40° 4.00° 3.80"
Aroma 520" 340" 3.40° 3.20" 3.40°
Sweet 3.60" 4.00" 4.00" 340" 3.00"
Sour 540" 560" 520" 520" 4.60°
Salty 460" 440" 5.00" 4.80" 460"
Bitter 3.00" 2.407 2.80° 400" 3.40°
Carbon 3.20" 3.20" 320" 3.60° 3.20"
Hot 300" 2.60° 420" 480" 3.00"
Crunch 5.00" 4.40" 4.80" 4.20" 4.20"
1) Means of four replicates. Data were scored on a 7 point cafegory scale, where 1 = weak intensity of the attribute
and 7 = strong mtensity of the attribute. letters a and b are significantly different (2<0.05, Duncan's multiple range test).
2) type 1 : Dongehimi Pickle, type 2 : Dongchimi Pickle = COa, type 3 : Dongchimi Pickle + Crimson cabbage
[0052] Juice, type 4 : Dongchimi Pickle + AITC. type 5 : Dongchimi Pickle + herb spice
0053 4. BAW BaZT AL |38 AL UF A=
[0054] 5ol Z1AE b zdoR WFE Axsta, 27 EYsietd BA(E 6), 471 BAE D 2 R
Il 'hE (3 8)S EA Y. BE, 9 Az FAL2 = 20 HERld
X5
samples Ingredients
pickle 1 5, WA N acetic acid
pickle 2 A, MR, acetic acid, AH4 A4
pickle 3 A F, gl acetic acid, AARESR
pickle 4 HolF wF o] acetic acid, 8 H 3ol X
[0055]
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HZ6
Titratable soluble solid
pH b iflirtv'( %) content salinity (%)
s (°Brix)
pickle 1 3.66+0.01 0.90+0.00 2.80+0.00 0.90+0.01
pickle 2 3.84+0.00 0.77£0.01 4.00+0.00 1.16+0.01
pickle 3 3.59+0.00 1.01£0.01 2.80+0.00 0.80+0.01
pickle 4 3.74+0.00 0.78+0.00 3.20+0.00 1.08+0.01
[0056]
Z7
pickle 1 pickle 2 pickle 3 pickle 4
Malic acid 0.066+0.001 0.075+0.002 0.061+0.000 0.079+0.003
Ascrobic acid 0.076+0.002 0.078+0.003 0.076+0.002 0.076+0.000
Lactic acid 0.053+0.003 0.025+0.036 0.063+0.005 0.053+0.003
Acetic acid 1.196+0.022 0.814+0.016 1.293+0.041 1.167+0.014
Citric acid 0.031+0.043 0.031+0.044 = 0.030+0.042
Succinic acid = 0.042+0.060 = =
[0057]
[0058] (unit : %)
Z 8
pickle 1 pickle 2 pickle 3 pickle 4
Sucrose 0.333= 0.006 0.455=0.008 0.440+0.002 0.357=0.000
Mannitol - 0.018=0.026 0.016+0.023 0.020=0.029
Glucose 0.182+0.001 0.409=0.006 0.159+0.000 0.290=0.007
Fructose 0.177+0.003 0.354=0.006 0.141+0.000 0.256=0.016
Ethanol 0.030+0.002 0.054+0.010 0.370+0.001 0.053=0.004
[0059]
[0060] (unit @ %)
[0061] upgpA], 2 o] FAv wazu|ds o] &, o7 JHA] ALE FARZ 3t AAIES Axs=d &
83 5 Ae Ao dSAL(E 3)
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