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Abstract

To develop a functional Kimchi utilizing onion, 5 different Kimchis with onion used as a major ingredient
were formulated. The changes in pH, titratable acidity, reducing sugar, total bacterial count, and the
number of lactic acid bacteria in the process of fermentation were studied: A: onion Kimchi control, B:
onion Kimehi added with oyster, C'. onion Ximchi added with salted shrimp, D: onion Kimchi added with
oyster, cucumber, and a bit of radish, E: onion Kimchi added with saited shrimp, cucumber, and a bit of
radish. pH of onion Kimchi decreased during storage, but titratable acidily increased. The pH values of
onion Kimchi were not significantly different among groups. the changes in pH during fermentation were
the lowest in A, and changes in B and D were lower than those of C and E. Salt concentration tended to
decrease during the fermentation process, and the changes in salt concentration were lower in D and E
than in B and C. Reducing sugar content maximized at 4 days of fermentation and decreased after 12
days. The number of lactic acid bacteria increased during first 4 days of fermentation and decreased after
12 days. Total lactic acid bacterial count were the most lowest in A.
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Fig. L. Changes in pH during the fermentation of enion

Kimehi at 15C,

A | Onion Kimchi control

B : Onion Kimchi added with oyster

C : Cnion Kimchi added salted shrimp

D : Onion Kimchi added with oyster, cucumber
and bit radish

E : Onion Kimehi added with salted shrimp, cucu-
mber and bit radish
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Fig. 2. Changes in titratable acidity during the ferm-
entation of onicn Kimchi at 15C. Refer to
foodnote in Fig. 1.
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Fig. 3. Changes in NaCl content during the fermentation
of onion Kimchi at 15°C. Refer to foodnote in

Fig. 1.
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Fig. 4. Changes in reducing sugar during the fermen-

tation of onion Kimchi at 15°C. Refer to foodnote
in Fig. 1.
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Fig. 5. Changes of the viable colony count during the
fermentation of onion Kimchi at 15C, Refer to
foodnote in Fig, 1.
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Fig. 6. Changes of the lactic acid bacteria count during the
fermentation of onion Kimchi at 15C. Refer to
foodnote in Fig. 1.
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