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Abstracts

The amounts of volatile fatty acid and carben dioxide of different salt Kimchis (1.02% NaCl,
3.16% NaCl) and Kimchis fermented at different temperature were determined.

After the extraction of the acids with 80% ethanol it was steam-distillated.

Identification and quantitative determination of individual acids were performed by gas chromat
ography and paper chromatography.

Carbon dioxide contents were measured by microdiffusion method.

Formic and acetic acid were found in four Kimchis.

The acetic acid content of 1.02% NaCl Kimchi and Kimch fermented at 4—5°C were very high
and their carbon dioxide contents were also high.

Fifteen taste panels scored 1.02% NaCl Kimchi higher than 3.16% NaCl Kimchi and Kimchi
fermented at 4—5°C higher than Kimchi fermented at 20—22°C.

It is assumed that large amounts of acetic acid and carbon dioxide make Kimchi flavorful.
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Table 1. Ingredients of Kimichi. (g)
chinese cabbage 100 ginger 1
green onion 4 red pepper 2
garlic 2 sugar 1
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Table 2. Gas chromatography condition.

Gas chromatography condition-&

Apparatus Varian Aerograph Model 204
6'%x1/8 8.S.
Colum material| Silicon D.C. 550 on Chromesorb W

(80/100)

Column

Colum temp. | Initial temp. 60°C, final temp. 225°C,
temp. programming 6°C/min

Injection temp.| 220°C

Detector FID

Detector temp, | 240°C

Carrier gas N., flow rate 30ml/min.
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Table 3. Palatability test.

Kimchis| diﬂerent(;zl(t:l) different temperature
items 1.02%| 3.16%| 4—5°C| 20~22°C
Carbonic taste 1.93 1. 40 2.25 1.62
Palatable taste 1.87 1.73 2.01 1.96
off-flavor 2.60 2.27 2.20 1.92
texture 2.73 2.53 2.25 2.30
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Table 4. CO; contents of kimchis.
(mg/100m] brine)
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Fig. 1. Changes of CO; content during
fermentation.
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Table 5. Amounts of volatile acids by G.C.
(mg/100g kimchi)
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Fig. 2. Gas chromatogram of standard acids.
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Fig. 3. Gas chromatogram of different salt
kimchis.
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Fig. 4. Gas chromatogram of kimchis fermented
at different temperature.
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