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Effect of Temperature and Salts Concentration of Kimchi
Manufacturing on Storage

Shin-Yang Choi, Young-Boong Kim, Jin-Young Yoo, In-Sun Lee,
Kun-Sub Chung and Young-Jo Koo
Korea Food Research Institute

Abstract

To extend the shelf-life of kimchi, effective temperature in preparing room and salts concentration
of product were monitored. The temperature in preparing room was excellent at 15C than 25C and
effective salt concentration was 3.0% for storage. Under the these conditions, preservation temperature
was desirable at —1+ 1T and can be stored over 120 days. When the storaging temperature was
—5%C, it showed to freeze the tissue and juice of kimchi The advisable packing time for storage

was just after mixing.
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Fig. 1. Effect of preparing temperature on kimchi qua-
lity during storage at 4C

O s Salt concn. 2.1%, preparing temp. 25C

M : Salt concn. 2.1%, preparing temp. 15C

O s Salt concn. 3.1%, preparing temp. 25C

@ : Salt concn. 3.0%, preparing temp. 15C
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Fig. 2. Effect of preparing temperature on kimchi qua-
litv during storage at —1+ 1T
_. 3 Salt concn. 2.1%, preparing temp. 25C
B : Salt concn. 2.1%, preparing temp. 15C
; Salt concn. 3.1%, preparing temp. 25T
@ : Salt conen. 3.0%, preparing temp. 15T
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Fig. 3. Effect of storage temperature on the quality
of kimchi prepared at 25T

@ : Storage temp. 4T

O+ Storage temp. —1+ 1T

W : Storage temp. —5C
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Fig. 4. Effect of storge temperature on the quality of
kimchi prepared at 15C
@ : Storage temp. 4T
O ; Storage temp. —1+ 1T
M : Storage temp. —5C
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Fig. 5. pH changes of kimchi packed at optimum condi-
tion
= 1 Packing just after mixing, storage temp. 4C, @ ; Pa-
cking just after mixing, storage temp. — 1+ 1C, 0] ¢ Pac-
king after fermention up to 0.40% of T.A., storage temp.
4C, W : Packing after fermention up to 0.40% of T.A,

storage temp. —1+1C
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Fig. 6. T.A. changes of kimchi packed at optimum con-
dition
O Packing just after mixing, storage temp. 4T, @ ; Pa-
cking just after mixing, storage temp. — 1+ 1C, O i Pac-
king after fermention up to 0.40% of T.A., storage temp.
4C, W : Packing after fermenting up to 0.40% of T.A.,
storage temp. —1+ 1T
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a) Packing just after mixing
b) Packing after fermentation up to 040% of T.A.
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