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Comparison of the Properties of Youngia sonchifolia Max.
for Kimchi Preparation

Soo Cheol Shin
Department of Food Science and Technology, College of Agriculture, Sunchon National University

Abstract

Physicochemical properties of Youngia sonchifolia were compared according to harvesting time and brine
methods for its Kimchi preparation. Moisture contents in the roots and the leaves of Y. sonchifolia grown for 5
weeks was more than those grown for 11 weeks. S-week-grown Y. sonchifolia contained more total free sugar
than 11-week-grown ones, and among total free sugar the content of fructose was the most, and the contents of
glucose and sucrose were rather high. The roots of 11-week-grown Youngia sonchifolia were harder than those
of 5-week grown ones.

When the roots were soaked in NaCl solution, the hardness decreased with time. Salt concentration of the
Kimchi of Y. sonchifolia increased by the brined material of the Kimchi with soaking time. Salt concentration
of the Kimchi was higher in the leaves than in the roots. The roots and leaves of Y.sonchifolia grown for 11
weeks contained organic acids such as malic acid, oxalic acid, succinic acid, lactic acid, and citric acid, among
which major organic acids were malic acid, oxalic acid, succinic acid, whereas lactic acid and citric acid were
minor organic acids.
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Table 1.General Composition of Youngia Sonchifolia depend on harvesting time (%)

September/20 November/9

Root leaf Root leaf
Moisture 72.70 81.30 71.92 78.38
Crude protein 247 293 2.25 2.73
Crude fat 0.92 2.56 0.88 2.21
Crude ash 0.95 1.34 1.06 1.44
Crude fiber 1.36 0.82 245 1.36
Other 21.43 11.05 21.44 13.88
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Table 2. Free sugar contents of Youngia sonchifolia depend on harvesting time (mg/g)

September/20 November/9
Root leaf Root leaf
Fructos 8.35 2.95 10.24 3.91
Glucose 6.47 4.32 7.96 4.63
Sucrose 6.55 451 8.93 3.77
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Table 3. Changes of the hardness of Yonngia sonchifolia brined in 5% NaCl soultion(kg/mn ¢ )

September/20 November/9
Soaking Hardness Soaking Hardness
time(hrs) time(hrs)
0 2.85 0 3.15
12 224 60 297
24 2.02 84 2.85
36 1.81
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Table 4. Changes in the hardness of packaged Kimchi of Youngia sonchifolia during storage(kg/mm ¢ )

Kimchi of material
brined 12 hours

Kimchi of material
brined 24 hours

Kimchi of material
brined 36 hours

Film Bottle Film Bottle Film Bottle

4T 8¢ 4 8¢ 4T 8T 4T 8¢ 4T 8¢ 4T 8T
1 1.64 1.61 1.78 1.66 1.68 1.65 1.76 1.69 1.51 1.50 1.62 1.57
2 1.47 148 1.60 1.53 1.46 1.46 1.55 1.50 1.41 1.36 1.44 143
3 1.34 1.34 1.45 1.42 1.34 1.28 1.41 1.37 1.22 1.20 1.33 1.25

—

: storage for 10 days 2 : storage for 20 days 3
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Table 5. Changes in the hardness of packaged Kimchi of Youngia sonchifolia during storage(kg/mm¢)

Kimchi of material
brined 60 hours

Kimchi of material
brined 84 hours

Film Bottle Film Bottle

4T 8¢ 4T 8T 4T 8¢ 4 8¢
1 2.79 2.71 2,77 2.1 2.66 2.65 2.67 2.58
2 2.58 2.50 2.66 2.58 2.53 247 2.52 2.51
3 2.12 2.09 221 2.14 2.10 1.99 2,13 2.03
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Table 6. Changes in salt concentration of packaged Kimchi of Youngia sonchifolia

during storage (%)

2 3
Leaf Root Leaf Root Leaf Root
<Kimchi of material brined 84 hours >
4T Film 1.78 1.77 2.10 1.99 2.28 2.10
8T Film 1.77 1.79 1.89 1.86 2.01 1.99
4 Bottle 1.77 1.73 1.79 1.83 1.81 1.99
8T Bottle 1.75 1.76 1.83 1.95 1.88 1.96
<Kimchi of material brined 60 hours >
4T Film 1.73 1.78 1.81 1.99 2.28 1.96
8T Film 1.73 1.72 1.83 1.86 2.01 1.97
4T Bottle 1.67 1.67 1.79 1.83 1.81 2.01
8¢C Bottle 1.70 1.71 1.83 1.95 1.88 1.95
<Kimchi of material brined 36 hours >
4 Film 1.67 1.66 1.79 1.79 1.90 1.90
8¢ Film 1.65 1.63 1.83 1.83 1.93 1.87
4C Bottle 1.66 1.66 1.81 1.75 1.94 1.81
8T Bottle 1.70 1.67 1.81 1.80 1.91 1.88
<Kimchi of material brined 24 hours >
4C Film 1.72 1.68 1.83 1.83 1.90 1.87
8¢C Film 1.73 1.70 1.86 1.84 2.02 1.89
4C Bottle 1.68 1.69 1.80 1.81 1.93 1.89
8T Bottle 1.68 1.69 1.83 1.85 1.99 1.93
<Kimchi of material brined 12 hours >
4T Film 1.69 1.70 1.86 1.89 1.99 1.99
8T Film 1.69 1.72 1.87 1.92 1.96 2.10
4C Bottle 1.66 1.70 1.83 1.87 1.93 1.89
8T Bottle 1.71 1.71 1.87 1.90 1.94 1.98

1: storage for 10 days

Table 7. Organic acid

. storage for 20 days

3: storage 30 days

contents of Youngia Sonchifolia{lmg/100g)

Lactic Oxalic Succinic Malic Citric

acid acid acid acid acid

Leaf 1.24 3.73 3.43 9.33 0.44
Root 1.32 3.97 3.15 7.41 0.31
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