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Abstract

This study was intended to observe the effect of cooked glutinous rice fiour and soused shrimp
on the fermentation of Kimchi samples were fermented for 11 days at 10C after they were previously
fermented for 6 hours at 20C. Changes of pH, total acidity, salt content, reducing sugar content,
free amino acid content, total vitamin C content, and ascorbic acid content were measured. The results
were as follows; 1. Soused shrimp and glutinous rice flour added in Kimchi acted as lactobacilli growth
enhancer during fermentation. 2. Initial concentrations of reducing sugars in Kimchi samples ranged
from 19 to 25mg/g and final concentrations of reducing sugars in Kimchi samples with no soused
shrimp, 5% and 10% soused shrimp were 7.5~8.3 mg/g, 3.0~4.7 mg/g and 0.5~0.6 mg/g respectively.
Kimchi samples with glutinous rice flour showed higher reducing sugar contents than Kimchi samples
without it. 3. Free amino acid contents in Kimchi samples gradually decreased during fermentation
at 10T . According to their soused shrimp concentration, contents of free amino acid of Kimchi samples
were significantly different. And Kimchi samples with glutinous rice flour showed lower free amino
acid contents than Kimchi samples without it. 4. Total vitamin C contentrations of Kimchi samples
were 24.5~28.0mg% at the initial stage of fermentation and 15.0~19.2 mg% at the final stage of
fermentation. During the fermentation of Kimchi, the higher soused shrimp concentration, the less
totdl vitamin C contents were remained. 5. During the fermentation, ascorbic acid contents of Kimchi

samples were not affected by soused shrimp and glutinous rice flour.
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Table 1. Compositions of basal materials in Kimchi

Materials (Scientific name) Ratio
Salted chinese cabbage (Brassica pekinensis) 100
Green Onino (Allium fistulosum) 5
Red pepper powder (Capsicum annuum) 2
Garlic (Allium sativum) 3
Ginger (Zingiber officinale) 1
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Table 2. Contents of added materials in 6 Kinds of Kimchi samples

Contents of Added Materials

No. Kinds of Kimchi Samples

Glutinous Rice Flour Water Soused Shrimp Salt
1 Basal Kimchi (Table 1.) 0 10 0 25
2 2.5% Glutinous Rice Flour 25 10 0 25
3 5% Soused Shrimp 0 10 5 125
4 2.5% Glutinous Rice Flour 25 10 5 125

+5% Soused Shrimp

5 10% Soused Shrimp 0 10 10 0
6 25% Glutinous Rice Flour 2.5 10 10 0

+10% Soused Shrimp
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Fig. 1. Changes of pH and total acidity in Kimchi samples fermented at 10°C.
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Fig. 2. Changes of reducing sugar contents in Kimchi samples fermented at 10°C.
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Fig. 3. Changes of free amino acid contents in Kimchi samples fermented at 10°C.
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Fig. 4. Changes of total vitamin C contents in Kimchi samples fermented at 10°C.
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Fig. 5. Changes of ascorbic acid contents in Kimchi samples fermented at 10°C.
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