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Fig. 1. Changes in hardness of baechu kimchi treated
with calcium chioride during fermentation ai 10°C.
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Fig. 3. Major phenomena during salting of baechu.
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Fig. 2. Changes in pH of baechu kimchi treated with cal-
eium chioride during fermentation at 10°C.
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Table 1. Fermentation steps and major phenomena of baechu kimchi

Fermentation steps

Major phenomena

o]

Salting

)

o Dehydration and salt penetration
Damage of tissue and effusion of nutrients
Secession and activation of enzymes

1st fermentation

o 0o 0O ©

Enzymes action derived from soaking materials

Propagation of microorgamsms drived from soaking materials
Propagation of hetero type lactic acid bacteria

Propagation environment construction of homo type lache acid bacteria

=]

o]

2nd fermentation
microorganisms

Enzymes activation drived from microorgamsms propagated in kimchi
Propagation of homo type lactic acid bacteria and decrease of undesirable

Acidification o Excess production of lactic acid and tissue softening of kimchi
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Table 2. Shelf-life enhancement related major special pe—
rmissions of baechu kimchi

No Materials Concentration
1 | Hop resin and hop oil 0.001~0.025%
2 | Cinnamen il 001~01%
3 | Ginger oil 0.01~01%
4 | Mustard oil 0.01~0.1%

Mixture of cinmamon oil
5 | and mustard oil and
ginger oil

0.01~-0.1%(L : 1/2 + 1/10)

g Extract of Chinese 0,01 ~0.5%
pepper peel and seed

Mixture of Chinese
7 | pepper and mustard
extract

0.01~0.5% +0.005~0.03%

Mixture of Chinese
8 | pepper extract and
monoglyceride

0.01 ~0.5% +0.005~0.03%5

9 | Chitosan 1~52%
Mixture of chitosan
10 | alechol, glycine and 1-5%

monoglyceride

Table 3. Shef-life enhancement related major studies of
baechu kimchi

No Materials Concentration
1 Ginseng 2%
2 Onion 10%
5 Ethylacetate extract of
bamhboo leaf

Water extract of green tea 500~ 1000pptm

5] Mustard leaf 5%
Ethanol extract of

6 mustard leaf 12
Methanol extract of leek 2%
Pine needle 2%
Sage

10 } Clover

11 } Rosemary

12 | Nisin 0.1%

13 | Caffeic acid 0.1%
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Fig. 5. Inhibitory effect of PNWE against £. plantarum(l P)
and feu. mesenteroides(iM).
(A contral, B+ 1%, C 2%, D 39%).
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ing fermentation at 10°C.
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