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Fig. 1. Time course of concentration of calcium ion in 1g of Japanese radish. Time after we sprinkled salt on Japanese radish.
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Fig. 2. Time course of concentration of magnesium ion in 1g of Japanese radish. Time after we sprinkled salt on Japanese

radish.
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Fig. 4. Dehydration rate of Japanese radish. Time after we sprinkled salt on Japanese radish.
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Fig. 5. Breaking strength of Japanese radish after sprinkling various salts on radish roots
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Fig. 6. Stroke ratio of Japanese radish after sprinkling various salts on radish roots
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Fig. 9. Sensory evaluation of Japanese radish preserved in salt for 0.5 hour.

(A): Ordinate shows the number of panelists who answered that the sample tasted saltier.

(B): Ordinate shows the number of panelists who answered that the sample was more palatable when pickled.
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Fig. 10. Sensory evaluation of Japanese radish preserved in salt for 3 hour.

(A): Ordinate shows the number of panelists who answered that the sample tasted saltier.

(B): Ordinate shows the number of panelists who answered that the sample was more palatable when pickled.
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Feasibility Study for Decreasing the Dietary Intake of Salt Using the Salt

Including the Bittern Component

Kyoko Ishikawa
Akita Prefectural University

Summary

Salt is necessary for seasoning, and plays important role in the dehydration and penetration of vegetables, and
tighten meat and the fish by denaturation of their proteins. Excess intake of salt causes disease and reduction of
salt intake is recommended. However, the reduction affects the taste and texture of foods. We thought that the
effects of Na* or Cliin salts on dehydration and penetration in vegetables are seemed to be different from those of
Mg?" or Ca®". If the swing salt including bittern in processing of pickle, meat and a fish at the home leads to
shorten time, the use of salt should be suppressed. In the present study, we investigated whether the differences
of concentration and composition of bittern in salts with same particle size affect dehydration and penetration in
radish preserved with these salts. Furthermore, we studied that the differences are able to change texture or taste
of preserved radish. In the preservation of radish with NaCl and salts including bittern components, dehydration
and shrinkage by salts including bittern components progressed speedy than those by NaCl alone at all
concentrations tested in this study. Moreover, we confirmed that the bittern components had an influence on the
hardness of preserved radish. In sensory test, salts including bittern components smoothed saltiness and well
pickled radish. We studied the pectic composition of radish in preservation with salts including bittern
components. As the results, bittern components changed the pectic composition at early stage of salting, and
these changes seemed to affect resistance to the teeth of pickles. In conclusion, it was suggested that salts with

bittern components speed up preservation of pickles such as radish.
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