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Abstract

This study was carried out to investigate the effect of sepiae os on the kimchi fermentation. Quality indices
were pH, titratable acidity, reducing sugar content, microbial counts, and redness of kimchi juice. Sepiae
os retarded the decreasing rate of pH and the increasing rate of titratable acidity in kimchi during
fermentation at 10°C, and the effect was more conspicuous at 1.5% than at 0.5%. Kimchi added with
1.5% sepiae os maintained a similar pH and titratable acidity after 5 days. Microbial counts of total and
lactic acid bacteria were higher in sepiae os added kimchi than control. Regardless of the addition of sepiae
os, the redness of kimchi juice was gradually increased during storage.
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Fig. 1. Changes in pH of kimchi added with sepiae os
during fermentation at 10°C.
®: control, V: sepiae os 0.5%, W sepiae os 1.0%, O
sepiae os 1.5%.
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Fig. 2. Changes in titratable acidity of kimchi added with
sepiae os during fermentation at 10°C.
®: control, v sepiae os 0.5%, B sepiae os 1.0%, O: sepiae
os 1.5%.
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Fig. 3. Changes in reducing sugar of kimchi added with
sepiae os during fermentation at 10°C.
@ control, : sepiae 0s 0.5%, B: sepiae os 1.0%6, O: sepiae
os 1.5%.
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Table 1. Changes in microbial flora of kimchi treated with sepiae os during fermentation at 10°C

Total microbial count

Lactic acid bacteria

Treatment Fermentation time (days) {log (CFU/mL)] llog (CFU/mL)]
0 6.2310.15" 3.88+0.17
2 6.38%0.09 590+0.13
5 9.54+0,03 8.99+0.16
Control 9 9.45+0.01 8.91+0.02
14 8.96+0.01 865+0.17
20 8.42+0.06 8.27%0.16
0 6.5220.02 393+0.10
2 6.98%0.03 6.02+0.03
. . 5 9.71+0.01 9.48+0.03
Sepiae os 0.5% 9 9.84%0.01 9.700.01
14 9.43£0.05 9.40+0.05
20 9214003 9.17+0.01
0 6.4110.03 3.93+0.10
2 651%0.19 6.020.03
. 5 9.80%0.01 9.6810.01
O,
Sepiae os 1.0% 9 10.03£0.01 9.94+0.01
14 962001 9.60+0.01
2 952+0.02 9.51%0.10
0 6.34%0.04 3.83+0.17
2 6.65+0.07 5.48+0.01
. 5 9.82+0.01 9.71+0.01
0,
Sepiae os 1.5% 9 10.06--0,01 9.03+001
14 9.58+0.01 9.47+0.04
20 950+0.08 9.49+0.01
YValues are mean=standard deviation (n=3).
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Fig. 4. Changes in redness of kimchi added with sepiae
os during fermentation at 10°C.
@: control, V! sepiae os 0.5%, B sepiae os 1.0%, Ot sepiae
os 1.5%.
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