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Table 1. Composition of Kimchi materials

Materials Amounts(g)

Salted Chinese cabbage 100

Red pepper powder 2

Garlic 2

Green onion 2

Ginger 1

U4g &0 £3

BE SEE 9% YFoz A7 oF Lo 7Y
o ZalrEl £7)(15x10X9em)&ollthrt Mol uy
Z 70go) Table 15 22 v &2 od& vidtstsd
Az AANE 9, Mg & 92 trapi} F 20g

— 257 —



— 258 —

aF5e 3| A A|33d(1990)

o soda lmeg ¥ & fFE)BL Az AAH ¥, 25
oA 4447194 4B Azteieh $74s1s soda
lmes] PAEH ZHsHch

PH % MY 45
pH 8 44 458 2457 AdHE 2a &=
Y87 WEe) FH2YF0x9x5m)e]| Table
2 4u

15 Zo] wigat A 25CoA £4A7R
A 6ATE Bt m FEt2ERdA £44 AAE
waring blenderol] AE o w3 o} JlolAE R

1. Whatman filter paper(No. 2) 2 %3 t}&, pHe
pH meter(WPA CD390) 2 oj3}elo] A& ZA51g 0
o, AR A%E oy 10mle F3dlad 0.IN NaOH=Z
pH 83717 AAg vh& 4o Z gibste FAS)
Rt

FEAAE W 6z A2F PNE ol
X AASGE Atk 7159 Zol7t 9l s
A47rstel o] W Bolo IRz 4AL 7
U A E Folshs Aldg A 1592 pand
2 A5l WAI9h ghol thetel 53 WMo A
Astgich &, 5:weET, 4:Fd, 30 el
2:uhmeh, 10w $umctE sted 2 A9 Duncan
9 o3 BlaEe Fo AR FA4e AR
st

uE S

25Col By, &A43tHA o) 6Aztut g
soda lime®] FA= Fig. 13 Zth £4 7)o F
A9 FrhFe] HYovk AzTto] HIste wet F71
stod 3617kl ol28 Huighg UehilL o o|%
ol ofxty ZLdhe ATFE UEUATE ofF A
wrg %7\o] Leuconostoc mesenteroides$} Lactobacillus
brevis 59 YA HAAHL o oitsiEiio 44
o] Bk7l YRolgt BHETD,

pHe| 3}

pH #3E 243 ARE Fg 29 2ok $40]
B gzt pHe 443 Rolhe), 2447k o]
FEE S48 &8 57] AlFste 3641 A= 38

80
70(

60r

Weight(mg)
&

1 1 1 1 i IS

0 6121821.3036421.8

Fermentation time (hrs)

Fig. 1. Changes in fermentation velocity measured by the
weight changing rate of soda lime at 25°C
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Fig. 2. Changes in pH of Kimchi during fermentation at
25C

Ba7A Askstg ok 304173 364)17 Atol9] pHY}
dirE o2 X9 %4 Ar|9 pHE ALHI U=



%5 FEdel 99 14

SAE B BE AT — 259 —

Rroloh), mebd £ Adol A8H A9 %4 F
£ o] A7l SHY Aolet AFHH o= 99
S5 24 Ans vy W & AE0T 47

N

& fob
i)

HYLtze| Hs}

HAAEE 24T AdE Fig 3% 2oh 44 2
7ol Ahse) $7t £E7b wgtou, 124174 RE
= Hlay AA Friste] 4 AT o9} %
= 3 AT 05%cl o=

Sl ARMse AR BE S5 249 @Jm
W 2 Axsa Yok

o
oir

AA

6712 Ao SA4A7 XY dAe st o
3te] e 7Ate] Axts Table 2, 37 ol WAg
SE &4 30N NPT by me WeE
vehjgon), A@Tel f9218 A9 e
WSk w7, 2 NBTANE BFEHAT} Gkl 1]
shol ok gte] A9 YoiME £4 364179
NBTE 7 e HEE A, £ 2447
48N Aol ot UEhA ggtont 44
279 NYTEL BT ST F94E U
WA

ool pH, A 4% Q @Al ARE 3

071

06

05

%)

04

acid

03

02

d
o1r

lactic

Titrable acidity

{as

i

1 1 1 1 1 1 1
0 6 12 18 2 30 36 42 48

Fermentation time (hrs)

Fig. 3. Changes in titrable acidity of Kimchi during fer-
mentation at 25°C

Table 2. Results of sensory evaluation of Kimchi after
each time of fermentation at 25°C

Sample code? Odor Taste

X+S.D. X+S.D.
KO 231044 2440.66
K6 3.3+£040 204045
K12 2914041 2.2+0.60
K18 314057 26+0.70
K24 344047 291040
K30 3.6+043 3.3+0.78
K36 34+042 35+081
K42 34+046 29+0.70
K48 3.2+0.39 3.3£0.90

X : Mean value, S. D. : Standard deviation

a) . Numbers followed by K mean fermentation time(hr)
Results by scoring test

5 : Excellent, 4 : Good, 3 : Moderate, 2 : Poor, 1 : Very poor

Table 3. Duncan’s multiple range test of sensory
evaluation data for Kimchi samples (P<0.05)

K30 K42 K36 K24 K6 K48 K18 K12 KO

Odor Sample average 36 34 34 34 33 32 31 29 23

K36 K30 K48 K42 K24 K18 KO K12 K6

Taste Semple average 35 33 33 29 29 26 24 22 20
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Study on the measurement of Kimchi maturity by weight measuring method
Woo-Po Park, Sang-Jun Lee and Ze-Uook Kim(Department of Food Science and Technology, Se-

oul National University)

Abstract : The weight increasing rate of soda lime, absorbing carbon dioxide(CO;) generated dur-
ing fermentation at 25°C, was measured to investigate the maturity of Kimchi at every 6 hours.

The increasing rate was maximum at 36hours. It was compatible with pH, titrable acidity and sen-

sory evaluation test in optimum curing time. So, this method is thought as useful one for the

measurement of the maturity of Kimchi.



