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Effect of Storage on pH and the Contents of Nitrate and Nitrite of Various Kimchi
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=ABSTRACT =

Nitrate accumulated in vegetables can, via NO, during storage and after their ingestion,

cause the formation of methemoglobin and many of which are carcinogenic in human

body. Especially such vegetables with the highest consumption in Korea as chinese cabb-

age and raddish frequently showed that high contents of nitrate and nitrite could accumu-

late, Therefore, pHand the content of nitrate and nitrite of Korean pickles made of upper

vegetables, viz, Baiechu Kimchi, Yulmookimchi and Kakdooki were estimated during sto-

rage at the conditions of 5°C and 25°C Storage at 25°C generally led to the more ra-

pidly than that at 5°C. But changes of nitrite level showed very low varation in all tes-

ted Kimchi.
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Sample 100g
I + HO 400ml
Grinding

Extraction (10 min at 80°C )
+ charcoal
Filtration (Toyopaper NO. 5C )
— make up to 1000ml
Filtrate (10ml)
— make up to 1000ml
Filtrate 5 ml (for NO,)
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: 5 ml (for NO,)
+H,0 10 ml
+Buffer soln, 5 ml
+Cadmium 1g

Reduction by agitating for 15 min

Upper soln. 2 ml

N L+H20
5ml 5ml
1 N HCl1 2 ml 2 ml
Sulfanilamide soln. 1 ml 1ml
NEDA soln. 1 ml 1 ml

Spectrophotometry at 525 nm

Fig. 1. Schematic procedure for the determination of nitrate and nitrite in Kimchi.
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Fig. 2. Changes of pH during the storage of Kimchi
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Fig. 3. Changes of pH during the storage of Kimchi at 25 °C.
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Fig. 4. Changes of nitrate and nitrite level during storage of Kimchi
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Fig. 5. Changes of nitrate and nitrite level during storage of Kimchi
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