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Abstract

The purpose of this study is focused on the quality of Kimchi by sensory evaluation in 67
research papers published by 8 kinds of food & nutrition related Korean journals from 1970~
199.

The results are summarized as follows :

1) Among 126 research papers on Kimchi, sensory evaluation results were shown in 67
papers.

2) The numbers of panelists for sensory evaluation were 10~12 in 32 papers, 7~9 in 15
papers, and 4~6 in 6 papers.

3) The method of sensory evaluation applied was scoring test in all 67 papers. Among them,
25 papers utilized 5-points scale, 16 papers 9-points scale, and 11 papers 7-points scale
evaluation.

4) Evaluated sensory characteristics were taste, texture, odor, appearance & color, and others.
Sourness, salty, and carbonic taste in taste; hardness, crispness, and toughness in texture; moldy,
acidic, and grassy odor in odor were the most frequently tested characteristics.

5) Fermentation/storage periods, fermentation/storage temperature, and concentration of salt
/time of soaking in salt solution were the most frequently tested variables.

6) To evaluate the statistical difference, 31 papers applied F-test, and 9 papers were applied
Duncan’s multiple range test to determine which samples are significantly different from others.
In 6 papers, correlation coefficients were calculated between sensory evaluation scores and the
results of mechanical determinations.
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Table 1. Distribution of research papers on the sensory evaluation of Kimchi d

years(from 1970 to 1995)

1970 1975 1980 1985 1990 Total
~1974 ~1979 ~1984 ~1989 ~1995 ota

Korean J. Ford sci. Technol. 4(4) 1) 8(14) 16(27) 29(46)
Korean J. Nutrition & Food 303 5() 8(17) 1627
Korean J. Soc. Food Sci. 1(5) 7(13) 8(18)
Korean J. Dietary Culture 13 4(7) 5(10)
J. Korean Home Economics Assoc. 1(1) 2(2) 1) 4(4)
Korean J. Nutrition o) 19 1) 204
Hanguk Nonghwahak Hoechi 1) 0(3) 6(1) 1(6) 2(11)
Kor. J. Appl. Microbial. Biotechnol. 1(6) 1(6)
Total 202 4(5) 509 18(33)  38(7) 67(126)

() uiEER), 457 B8 @7 =% 3 s
Table 2. Numbers of panelists employed
No. of panelists 3 4-6 7-9 10 - 12 13-15 20 Not shown Total
1 2
N 2 9 15 32 6 67
% 3.0 13.4 22.4 47.8 9.0 L5 3.0 100
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Table 3. Testing scale and numbers of sensory characteristics tested

Testing scale 3 4 5 7 9 10 100 not shown Total

N 4 3 25 11 16 2 1 5 67

% 6.0 4.5 37.3 164 239 3.0 1.5 7.5 100

No. of sensory charteristics 1 2 3 4 5 6 7 =8 Total
N 13 5 8 7 7 10 7 10 67

% ' 19.4 7.5 1.9 104 104 149 10.4 14.9 100
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Table 4. Kinds of sensory characteristics and its frequency evaluated

Sensot.'y. Taste Texture Odor Color & Others
characteristics _appearance
overall-taste 15 overall- 2:;:311‘ 1 overall- overall-
sour 41, grassy 7 | texture moldy 29 appearance 2 acceptability 33
salty 20, moldy 6 | hardness aci diZ 9 color 8 ripeness 5
carbonic 14, bitter 5 | crispness grassy 6 appearance 6 juiciness 4
1 1
palatable 9, others 9 toughness 15 others 5 translucency freshness
Sub-total 126 72 60 17 43
Total 318
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Table 5. Kinds of evaluation variables applied in sensory test

Variables N
Fermentation 16, 16| 0~7Y, 8~14¢
periods 10 15~31¢
5 5 | 32~619, 62~90¢
Fermenation |, | ¢, 5417, 10T, 151C, 21+1C, 5T, 0T, 35T
temperature
7 1%, 2%, 2.5%, 2.9%, 3%, 3.1%, 4%, 5%, 7% /cabbage or radish wt.
NaCl 2 Conc. soaking solution : 5%, 10%, 15%, 20%
1 kinds of NaCl
1 soaking time
4 vegetables : green onion, garlic, ginger, red hot pepper powder, onion, mustard leaf
7 fermented fish (juice) : anchovy, shrimp
Additives others : mustard oil (powder), ginseng, green tea, MSG, chitosan,
11 sugars(glucose, lactose, potato starch),
protein (skim milk powder, soy protein, beef extract, cod fish protein)
5 inorganic salt : NaH2PO4, Na2HPO4, Na3P0O4, NaNO, , CaCl, , KCl
: organic salt : Na-acefate, Na-citrate, Na-malate, Ca-acetate ,Ca-carbonate, Ca-EDTA,
Preservatives 7
Ca-lactate
1 others : medical plants, herbs, fruits and vegetable, antimicrobial compounds
3 packing material : PVC, Nylon 6, PE, NY/PE, NY/CPP, BK, PET/AI/PE
Packing 3 packing method : atmospheric packing, check valve packing, double packing,
vacuum packing, filing ratio, packing time.
Heat 4 blanching, microwave treatment, gamma irradiation
freatment
Others 9 bacterial inocculation, ozon treatment, subatmospheric pressure treatment,
cabbage cultivars, edible optimum pH range, freezing time, surface finishing methods
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Table 6. Presentation types of results

Presen " No. of Table No. of Figwre | No. of TabletFigure | No Table,
-tation . Total
No Figure
types 1 2 3 4 1 3 23 6+2
N 37 9 5 4 5 2 1 1 3 67
% 5.2 134 7.5 60 | 7.5 3.0 1.5 1.5 4.5 100
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