KOREAN J. FOOD SCI. TECHNOL.
Vol. 24, No. 2, pp. 107~110(1992)

= X . = = . =
Ax[ MEMo| o|xl= wUEAO| Askn} Shelf-Lifet]E D
ST QAR & A
CGRyvll Forel T, *ol Ao sha 4] odokshs)

Effects of Fermentable sugar on Storage Stability and Modeling
Prediction of Shelf-Life in Kimchi
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Abstract

In order to study the prediction of shelf-life and the relation between the initial reducing sugar
content (So) and the fermentation period (T) to produce 0.75% acid in kimchi, kimchis were prepared
with Chinese cabbage from which fermentable sugars were removed by 0%, 30%, 50%, 74%. In kimchis
with 2.3%, 0.97%, 0.60% initial reducing sugar content, fermentation periods to produce 0.75% acid
took 2, 7, 12 days, respectively. This relation can be expressed as the following equation; T= —16.82
LogSo+7.66. Kimchi with cabbage removed by about 80% fermentable sugar showed out about 0.8%

total acidity during 30 days's storage at 25C.
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Fig. 1. Jar designed for the salting, fermentation and
desalting of Korean cabbage

Table 1. Composition of spice materials for kimchi pre-
paration

Spice materials Composition(%)
Red pepper powder 15.0
Garlic 5.0
Ginger 25
Fermented anchovy juice 5.0
Monosodiumglutamate 0.5
Water 70.5
Salt 15
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Fig. 2. Change of reducing sugar content of Korean
cabbages during the prefermentation according to va-
rious brine solution at 25°C
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Fig. 3. Change of pH in Korean cabbage during the
prefermentation according to various brine solutions at
25°C
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Fig. 4. Change of reducing sugar content in cabbage
by various methods for removing fermentable sugar
0, 4. C; with cabbage longitudinal sectioned (8 sectins)
B a. @ with cabbage cross sectioned (5cm)
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Fig. 5. Change of acidity and reducing sugar content
during the storage of kimchis with different initial redu-
cing sugar level at 25°C.
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Fig. 6. The relation between the initial reducing sugar
content of kimchis and producing acid during the sto-
rage at 25°C
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Fig. 7. Change of acidity in kimchi during the storage
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