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Abstract

The quality of Kimchi was investigated under airtight and ventilating conditions. At 20°C and 4° C iermen-
tation, there were no significantly difference in pH, acidity and vitamin C of Kimchi between airtight and ven-
tilating conditions. The contents of CO2, the number of lactic acid bacteria and the sensory score of carbon-
ated taste under airtight condition were higher than those values under ventilating condition. While, the
number of aerobic bacteria under airtight condition was lewer than those under ventilating condition.
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Table 1. Comiposition of Kimchi materials

Materials Ratio (%)
Salted Chinese cabbage 100
Red pepper powder 2
Garlic i
Green onion 2
Ginger ' 1
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Fig. 1. Changes in pH of Chinese cabbage Kimchi under air-
tight and ventilating conditions during 20°C and 4°C
fermentation,

After fermentation at 20°C for one day, fermentation
temperature was changed to 4° C.
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Fig. 2, Changes in fitratable acidity of Chinese cabbage Kim-
chi under airtight and ventilating conditions during
2¢°C and 4° C fermentation.

After fermentation at 20°C for one day, fermentation
temperature was changed to 4° (.
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Fig, 3. Changes in vitamin C of Chinese cabbage Kimchi und-
er airtight and ventilating conditions during 20°C and
4°C fermentation.

After fermentation at 20°C for one day, fermentation
temperature was changed to 4°C.
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Fig. 4. Changes in reducing sugar of Chinese cabbage Kimchi
under airtight and ventilating conditions during 20° C
and 4° C fermentation.

After fermentation at 20° C for one day, fermentation
temperature was changed to 47 C.
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Fig. 5. Changes in CO:z content of Chinese cabbage Kimchi
tissue under airtight and ventilating conditions during
20° C and 4° C fermentation.
After fermentation at 20°C for one day, fermentation
temperature was changed to 4°C.
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Fig. 6. Changes in CO2 content of Chinese cabbage Kimchi
liquid under airtight and ventilating conditions during
20° C and 4° C fermentation.

After fermentation at 20°C for one day, fermentation
temperature was changed to 4° C.
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Fig. 7. Changes in lactic acid bacteria of Chinese cabbage Ki-
mchi under airtight and ventilating conditions during
20" C and 4° € fermentation.
After fermentation at 20° C for one day, fermentation
temperature was changed 1o 4° C.
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Fig. 8. Changes in aerobic bacteria of Chinese cabbage Kim-

chi under airtight and ventilating conditions during
20" C and 4° C fermentation.

After fermentation at 20° C for one day, fermentation
temperature was changed to 4°C.
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Fig- 9. Changes in carbonated taste of Chinese cabbage Kim-
chi under airtight and ventilating conditions during
20° C and 4° C fermentation.

After fermentation at 20° C for one day, fermentation
temperature was changed to 4° C.
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