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Abstract

Nitrite scavenging activity of Kimchi added with salted-fermented fish products(SFFP), such as low salt-
fermented anchovy sauce(LSFAS), salted-fermented anchovy sauce(SFAS), salted-fermented anchovy(SFA),
salted-fermented small shrimp(SFS), low salt-fermented sandlance sauce(L.SFSS) and their alternatives, such
as oyster hydrolysate(OH), Alaska pollack hydrolysate(APH) and Sea-staghorn extract(SSE) were studied
during fermentation at 20°C, 10°C and 4°C. Nitrite contents of Kimchi samples added with SFFP were
roughly decreased except Kimchi added with SFS and SFAS, which increased at the 2nd day of fermentation.
Fermentation of Kimchi at 4°C and 10°C resulted a decrease in nitrite(<5 ppm). Nitrite contents of Kimchi
samples added with SFFP alternatives rapidly decreased in the initial fermentation and then kept a low level
(<2 ppm). Nitrite scavenging effects of Kimchi samples added with SFFP and their alternatives were steady
during fermentation, showing a little variation in samples added with SFFP. Samples added with LSFAS and
OH showed higher nitrite scavenging effects(90%) than others(70~80%).
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Fig. 1. Changes of nitrite content in Kimchi prepared with several salted and fermented fish products during fermentation

at 20°C(A), 10°C(B) and 4°C(C).

0-0: Control, @-@; Salted-fermentated anchovy sauce, O-0; Salted-fermented anchovy, A-A; Salted-fermented small shrimp,
A-A; Low salt-fermented sandlance sauce, l-W; Low salt-fermented anchovy sauce
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Fig. 2. Nitrite scavenging effect of Kimchi prepared with different fermented fish products during fermentation at

20°C(A), 10°C(B) and 4°C(C).

O-O; Control, ®-@; Salted-fermentated anchovy sauce, O-0; Salted-fermented anchovy, A- A; Salted-fermented small shrimp,
A-4; Low salt-fermented sandlance sauce, #-ll; Low salt-fermented anchovy sauce
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Fig. 3. Changes of nitrite content in Kimchi prepared with different salted and fermented fish product alternatives during

fermentation at 20°C(A), 10°C(B) and 4°C(C).

0-0; Control, @-@; Sea-staghorn extract, A-A; Oyster hydrolysate, ll-ll; Alaska pollack hydrolysate
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Fig, 4. Nitrite scavenging effect of Kimchi prepared with different salted and fermentated fish product alternatives during

fermentation at 20°C(A), 10°C(B) and 4°C(C).

O-O; Control, @-@; Sea-staghorn extract, A-A; Oyster hydrolysate, ll-ll; Alaska pollack hydrolysate
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