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Abstract

Pectic substances are important to sustain the textural properties of kimchi during fermentation and distribution.
Therefore proper control of pectin degrading enzyme activity is critical on quality control in kimchi industry.
Pectin degrading enzymes of kimchi ingredients were assayed to improve the product quality. Among pectin
dogmdmgmzyma,polygalmﬂmnmmdpwnmmrasewmselmd The specific activity of polygalacturonase
was the highest in salted and fermented anchovy, followed by chinese radish. Considering the amount of
protein contents, salted and fermented anchovy and dried red pepper showed higher polygalacturonase activity
than other ingredients. In terms of specific activity, chinese radish showed the highest pectinesterase activity,
followed by salted and fermented anchovy. However, the total activity of salted and fermented anchovy was
the highest. Chinese radish showed higher pectinesterase activity than any other ingredients.
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Table 1. Protein contents and specific activity of polygalacturonase and pectinesterase in various kimchi ingredieats

. ﬁ PRy )
Kimchi ingredients protein concentration” activity’
polygalacturonase pectinesterase
chinese cabbage 2.24+0.11° 0.2504-0.051 0.025+0.001
chinese radish 1.99+40.03 2.593+0.365 0.45310.025
dried red pepper 59.524+0.71 0.269+0.014 0.0090.000
green onion 4.431+0.12 0.130+-0.021 0.0241-0.002
garlic 11.55+0.27 0.11410.009 0.053:£0.003
cucumber 2.1010.06 0.345+0.105 0.044+0.002
salted and fermented anchovy 19.73+0.19 7.625+0.627 0.168+0.015
salted and fermented shrimp 21.50+0.36 0.125+0.035 0.00740.001
oyster 26.76:+0.30 0.197+0.011 0.004:£0.001
YMean +SD (n=3).
®mg protein/g sample.

Junit/mg protein.
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Fig. L. Pectin degr
of various kimchi jsgredients. (A) polygalacturonase; (B)
pectinesternse. A, Chinese cabbage; B, Cliinese radish; C,
Red pepper: powder; D, Green onion; E, Garlic; F, Cucumber;
G, Salted and fermented anchovy; H, Salted and fermented
shrimp; 1, Oyster.
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