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Characteristics of Lactobacillus Population During Cheongdo Bansi
Fermentation According to Fermentation Conditions
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Fermentation Brix & pH change
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3.1. ( )

Comparison before and after fermentation

3.2.Brix pH change

0 After12 After24 After36 After48

Brix 15.2 12.3 11.6 10.4 10.2

pH 5.29 3.33 3.28 3.17 3.15

before fermentation 24h after fermentation



- 320 -

Brix and pH change

3.3.

3.

Brix

pH 3.15

72 .

4.


