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Abstract

To investigate the effects of medicinal plants on the shelf-life of kakdugi, various kakdugies, added
with hot water extract from 62 natural plants, were fermented at 20°C for 15 days. In case of control
without the addition, the shelf-life required to reach the acidity of 1%(as lactic acid) was 7 days. Morethan
two—fold extension of shelf-life was observed with twenty seven extracts, of which six extracts maintained
the hardness of kakdugi higher than that of control over the entire fermentation time. And the number
of lactic acid bacteria in above kakdugies was not remarkably different from that of control, and the
color(a value) of the liquid of kakdugi, added with Chaenomeles lagenaria, Moringa oleifera, Peaonia
lactiflora or Citrus tangerina extract, was similar to that of control. In sensory test, the extracts from
the above plants except Moringa oleifera were found to be acceptable. It is suggested that the addition
of above three extracts may lead to extension of shelf-life of kakdugi, based on the acidity, hardness,
color and sensory test.
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Table 1. List of medicinal plants and vegetables

719] 74477 AR A 787

700W, ¥+ Korea)d}e] #(Standard testing sieve, ap-
erture 2501m, No. 60)ell H] H7}& 10gel 60°C E=+
100ml-S @ 7 197} 32(Shaking Incubator, VS-8480, SR,
Korea)dt 3 o] #}(Toyo No. 2)%+ A2 8- A}&-3l¢dc)

pH & Sttzol £F

pHE pH meter(Hanna Instruments 8521, Singapore)
E Ahgsle] 457 & pHE S A e 7
F719 FEL kst o Agt F & AL o
o] oo FA et FaAA AlAsH T A Al oF
© 2 0.1% phenolphthalein £ & A}-&-3le] EF N2
Wl A7kx A F 4u€ 01 N NaOH £94% %
A% (lactic acid, %)Z vheb i)

£

Z5 (Hardness)2l &3

72+5-7] %9 73 % (hardness)+< texture analyser(TA-
XT2, Stable Micro Systems Ltd., England)& ©] -3}

TPA(texture profile analysis)Z &Asle TF3lgl o,

No. Korean name Scientific name No. Korean name Scientific name

C Control

1 e Pueraria thunbergiana 32 %] & Rehmannia glutinosa

2 7= Chrysanthemum sinense 33 il Cinicifuga foetida

3 7k Brassica juncea 34 Al o) 3} Manfnolia liliflora

4 A=} Brassica cernua 35 ez 3yo) Moringa oleifera

5 A= Cinnamomum verum 36 oFul 3= Brassica oleracea

6 s Chinemys reevesii 37 AR Ralipanax pictum

7 23} Lonicera japonica 38 3 #] Ganderma lucidum

8 27 Platycodon grandiflorum 39 2 vz} Schizandra chinensis

9 =2} Camellia sinensis 40 A+ Laurus nobilis

10 2 Angelicae gagatis 41 284 Ginko biloba

11 g Daucus carota 42 27} Acanthopanaxsessiflorum
12 o3} Rheum undulatum 43 S-ok= Epimedium koreanum
13 =q Prunus persia 44 Ql =] 2 Artemisiae capillaris thunb
14 =3 Chaenomeles lagenaria 45 =hek Peaonia lactiflora

15 23k Saussurea lappa 46 ] & Eugenia caryophyllate
16 LI Phellopterus littoralis 47 e Phyllostachys edulis

17 LLRRSS Imperata cylindrica 48 A Citrus tangerina

18 W] £ Magmoliakobushimayerbesser 49 A3 2} Plantage asiatica

19 Wl Pachyma hoelen 50 H$£& Cyathula dficinalis kuan
20 ELE SN Paeonia albiflora 51 AstE Trichosanthes kirilowii
21 ) %] Angelicae dahuricae 52 A3 Artemisiae annuaeherba
22 W3l Cynanchum sifordii 53 29 Zanthoxylum pipertum

23 AAEE Sophora subprostrata 54 2 Thuja orientalis

24 A Crataegus pinnatifoda 55 33 Traxacum plantycarpum
25 AbeF Dioscorea batatas 56 2 Alismatis plantago

26 Ab3 Zanthoxylum bungeanum 57 EARz} Cuscuta australis

27 ] Morus alba 58 3 Y-2} Cyperus rotundus
28 S Acorus gramineus 59 ggal Prunus armeniaca

29 A9 Erillae herba 60 At Scrophulariabuergeriana
30 %9 Pinus rigida 61 H3 A4 Corydalis turtsch aninowii
31 #3475 Pinus rigida 62 %3} Carthamus tinctorius
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Fig. 1. Change in acidity of kakdugi added with water extract of medicinal plants during fermentation at 20°C.
A: Kakdugies with similar acidity to control. B: Kakdugies with acidity lower than control.
C: Kakdugies with acidity remarkably lower than control.
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Fig. 2. Change in pH of kakdugi added with water extract of medicinal plants during fermentation at 20°C.
Al Kakdugies with similar acidity to control. B: Kakdugies with acidity lower than control.
C: Kakdugies with acidity remarkably lower than control.
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Fig. 3-1. Change in hardness of kakdugi with acidity remarkably lower than control.
A! Hardness with lower than control. B: Hardness with up and down, compared to control.

C: Hardness with higher than control.
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Fig. 3-2. Change in hardness of kakdugi with acidity lower than control.
A: Hardness with lower than control. B: Hardness with up and then down, compared to control.

C: Hardness with higher than control.
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Fig. 4. Change in no. of lactic acid bacteria of kakdugi added with water extract of medicinal plants during fermentation

at 20°C.

A. Kakdugies with acidity lower than control. B. Kakugies with acidity remarkably lower than control.
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Fig. 6. The sensory scores of fermented kakdugi added
with natural plants extracts.
C: control, No.1 ~62: medicinal plants(See Table 1)
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