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ABSTRACT

These fermented food has been increased interest to people’s health in recent years. Factors
which have taste, storability and trophism of fermented food is affected food of material,
temperature, humidity and pH. But fermented food has yet not been established of model
equation for the change in pH. If they that seller and consumer can know the status and
quality, customer could increase credibility and consumption-oriented about fermented foods.

In this paper, we obtain model equation through measured PH of fermented foods. So,
model equation is offered platform about maturity of fermented foods. In order to confirm the
usefulness of the proposed model equation, we tested the change in PH about a kimchi and a
rice wine which is fermented food of Korea representative.
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A 4 28
1 5.2 5.2
2 5.0 47
3 48 42
4 48 4
5 47 38
6 47 38
7 46 37
8 46 35
9 47 35
10 45 34

PH changes according to the storage time

PH value

A 7F 4 28
0 3.2 3.2
1 3.3 3.5
2 3.5 3.7
3 3.5 4
4 3.5 4
5 3.6 4.1
6 3.6 4.1
7 3.6 4.2
8 3.7 4.3
9 3.8 4.3
10 3.9 4.5
11 3.9 4.6
12 4.1 4.8
13 4.2 5
14 4.3 5
15 4.4 5
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Rice wine fermentation process of PH
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