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Preservation and Reconstitution Conditions on Dried Radish
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Yuka Mochimaru Keiko Tomita Kimiko Ohtani Yomiko Yoshino Takahisa Minamide

Kiriboshidaikon (dried radish) is one of several radish products. It has a sweet taste and good flavor, and can be
preserved for a long time by drying in sunlight. It has been made by households in Aichi for the last 200 years for
personal use. Its product variants include sengiri, hanagiri, wariboshi, yudeboshi and mushiboshi. While the effect
of drying method on the flavor components of kiriboshidaikon has been studied in respect of cooking and process-
ing, the effect of preservation and reconstitution conditions has not been reported. We report from the results of
this study that samples which had been preserved at —20C and 4C remained unchanged in their rate of reconsti-
tution and color, but another sample which had been preserved at 20T did change. A sample which had been re-
constituted at 40C had the best rate of reconstitution, while another sample which had been preserved at 50C
had the lowest rate of reconstitution and the highest content of calcium.
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Fig. 1 Changes of moisture in dry—processed radish through sea-
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Fig.2 Changes of reconstitution rates in dry-processed radish
through seasons by preservation temperatures
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Fig. 3 Changes of sugar contents at 100 g dry weight in dry—pro-
cessed radish through seasons by preservation tempera-
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Fig.4 Changes of mineral contents at 100 g dry weight in dry-processed radish through seasons by preservation temperatures
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Fig. 5 Changes in color of dry—processed radish at reconstitution
(for 2 hours at 20C) until preservation
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Fig.6 Changes of moisture after reconstitution by time of re-
constitution (at 20C)
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Fig. 7 Rates of reconstitution by time of reconstitution (at 20C)
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Fig. 9 Changes of mineral contents by time of reconstitution
(at 20C)
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Fig. 10 Changes of moisture by temperature of reconstitution
(for 2 hours)
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Fig. 13 Changes of mineral contents by temperature of recon-
stitution (for 2 hours)
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