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Abstract

Effects of sugars addition i Kimchi preparation on physiochemical characterisiics, sensory evaluation
of Kimchi were investigaled, Sugar sources added were sucrose, stevioside and sorbitol, Changes of pH
and titratable acidity in Kimchi with addition of stevicside or sorbitel were similar to cnes of control
Kimchi with addition of sucrose during storage at 10°C, while ones of Kimch! with addition of stevioside
or sorbitcl were different from control during storage at 5C, Comparison with centrol Kimch, addition
of stevioside or sorbitol was inhibited acid production in Kimchi during storage at 5°C. Tolal number of
viable cells were not significantly different among those of Kimchi samples during storage at 5 and 10°C.
The nwmber of lactic acid bacterna were not significantly different among those of Kimchi samples during
storage at 10°C, but ones of Kimchi with addition of stevioside or sorbitol were less than those of Aimch
with addition of sucrose during storage at 5'C. Among sweetness, taste, flavor., color, texture and overall
acceptability, the results of sensory evaluation except sweeiness were showed thal Kimehs added with
stevicside or sorbitol was superior o ones added with sucrose,
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Fig. 1. Effects of suears on pH of Kimehi with
addition of sugars during storage.
-® idmchi with addition of sugar storaged at 5T.
-7 Jimchi with addition of steviesde storaged at 5°C,
—w Jimchi with addition of sorbitel storaged at 5C.
—— kimchi with addifion of sugar storaged at 10°C,
- lomchi with addition of stevioside storaged at 10T,
-0 Limch: with addition of sorbitel storaged at 10°C.
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Fig. 2. Effects of sugars on titratable acidity of
Kimchi with addition of sugars during storage.
- kimechr with addition of sugar storaged at 5°C,

—7- famnchi with addition of stevioside storaged at 5C.
-@ lmchr with addition of sorbitel storaged at 5C.
—o- kimehr with addition of sugar storaged at 10°C,
—& Jamchi with addition of stevioside storaged at 10°C.
-~ kimchi wilh addition of sorbitol storaged at 10T,
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Fig. 3. Effects of sugars on the number of total
vlable cells in Himchi sugar during storage.
@ kimchi with addition of sugar storaged =t 5C,
7 kdmchr with addition of stevioside storaged at 5C.
—& kimchi with addition of sorbitol storaged at 5°C.
~o— Kimchi with addition of sugar sloraged at 10°C,

- kimchi with addition of stevioside storaged at 10°C,
-G famchr with addition of sorbilol storazed 2t 10°C.
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IMig. 4. Effects of sugars on the number of
lactic acid bacteria cell count in Kimchi with
addition of sugars during storage.

-& fumchi wath addition of sugar storaged af 5C.
- kimchi with addition of stevicside storaged ab 5C,
& kmchi with addition of sorbitol sloraged at 5.
—o— kimchi with addition of sugar storaged at 10°C.
-~ Kimchi with addition of stevieside storaged at 10°C.
-0~ kmchi with addition of sorbitol storaged al 10°C,
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Table 1. Chanees of taste of sensory evalua-
tion” on Kimchi with addition of sugars during

storage at 5 and 10°C {I)
Sammples 5C
Time (days) A2 g2 o
0 204000 90+000°  90+000°
5 564114 68+130°  54+089™
12 50£071%  B0+141™  50&100™
18 54114 66+114" 4640547
24 14055 544058 523130
30 1640557  48+083°  40%217
()
Samples 10C
Time {days) AP B? 2
0 904000 GO£000°  D0+0.00°7
6 58+130"* 68+130°  60x122"
12 504071 62+1300 46207
18 48:+083%F  F0+£071™  46+114%
24 404100%  50+071%  44+055%
30 364055  46+167F 384178

Y Each value represented the mean tstandard deviation of

5 observations
? A ¢ Kimchi with addition of sucrose
B ¢ Kmchi with addition of stevicaide
C  Kimchi with addition of sorbifol

abeefey feans wath the same letter in column are not signtfl-
cantly different by Duncan's mulliple range lest (2 =0.05).
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Table 2. Changes of flavor of sensory evalua-
tion” on Kimchi with addition of sugars during
storage at 5 and 10°C (1)
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Table 3. Changes of color of sensory evaluat-

" on Kimchi with addition of sugars during

(1)

ion
storage at 5 and 10°C

Samples 5C
Time {days) A7 B o
0 78£084%  804100°F  7.6£055°
3 7A+055"  56+035°  6.0+071F
12 650897  50+071%  50+071%
18 58+131%  38x1317F  40+100%
24 50+158%  40+158% 40+1.41F
30 4240847 264152  36+152%
(1)
Samples 10°C
Tine (days) e B o
0 TA+E0EE®  78+055  76+089°
6A+114™  TO+122"  BAE0ES
12 58+110° 5641145  54+114%
18 444055% 3340837 40+1.00°
24 38£083%  36+089%F  38+084%
30 28+083%  28+083%F  286+055

) . .
Y Bach value represented the mean*standard dewviation of
5 nhzervations

2 A Kumehi with addition of sucrose
B: Kimchi with addition of stevioside
C . Kimch with addition of sorbitol
edelsT foans with (he same letfer in column are nol slgniti-
canlly different by Duncan's muluple range test (@ =005).
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Samples 5C
Tune (days} AY E? o
0 80+000°F  80+000°  80+000°
6 681307 70+071®  p8+085
12 68+130°% 58+084™  56x0800
18 5651670 504+122% 4021207
24 A8£084%  36+114%F  40+158F
30 424044  30+070° 324084
(I
Sarmples 10C
Tune (days) AP B c?
8440 55" THE100™ 824084
7AF0EG®  TOFI00® 7441147
12 021227 BO+100™ 544055
18 564152°% 40+158% 4641 14%F
24 46+114%E 354152 4440545
30 34110 30+071"  28+084"

Y Each vatue represenied the meantstandard deviation of
5 observations

? A Kumch with addition of sucrcss
B : Kmch wilh addition of stevioside
C 1 Kancfr with addilion of sarbitel

2Bl fenns with |he same lelter in colamn are not signifi-
cantly different by Duncan's multiple range test ( @ =005},
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Table 4. Changes of texture of sensory ev-

aluation” on Kimchi with addition of sugars
during storage at 5 and 10°C (I
Samyples 5C
Time {days) re B A
0 BOLOSS  go4084™ 8240847
B 72+045"  ga+1309  68+0847
12 BEE0SYY  BOFILOT 584045
18 BO+1415%  481045"" 50+] 20
24 5041255 424217 451630
30 A8414seh 361089 34157
(I
Samples 10C
Time (days) A% B 2
0 B80S 820847 800717
6 76+085" 63+110™ 724084
12 5AT1I14%™  BO0+122* 56055
18 42£084%  50+120™ 4241580
24 28+1084" 361187 36x180
30 26+182 26+114 3240847

U Each value represented the mean & standard deviation
of 5 observations

P A Kimchi with addilion of sucrose
B Kimchf with addilion of stevioside
C v Kimch: with addition of sorbital
I Y feans with the same letter in column are not slgmi-
ficantly different by Duncan's multiple range tesl (o =005},
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