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Abstract

The effect of the amounts of kimchi (100, 200 and 300 g) and fermentation temperature (10, 15 and 20C) on gas
formation of kimchi during fermentation were investigated. The pH of the 200 g packaged kimchi for 12 days at
[0-15°C was higher than 100 g and 300 g packaged kimchi, whereas that of 100 g packaged kimchi at 20 was
higher than the other products. Total lactic acid bacteria in  was highest in the 200-300 g packaged kimchi fermented
for 12 days at 10°C. Number of Leuconostoc mesenteroides and Lactobacillus plantarum of 200 g packaged kimchi
were higher than those of 100 g and 300 g packages. On the other hand, number of Leuconostoc mesenteroides was
higher with the lower fermentation temperature, and that of Lactobacillus plantarum was higher in the kimchi
fermented at 15°C. The periods of gas formation was 8-11 days of fermentation at 10°C, 1-7 day at 157, and 5-6
days at 20, respectively. The order of gas formation amount in the temperature and amount of kimchi was 15 >

20 > 10°C and 300 > 200 > 100 g, respectively.
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Table 1. Composition ratios of kimchi materials
Materials Ratics (g)
Salted Chinese cabbage 100.00
Garllic 1.99
Ginger 0.73
Red pepper powder 324
Green onion 0.66
Onion 1.60
Fermented shrimp 213
Fermented anchovy juice 053
Glutininous rice paste 6.64
Sugar 3.16
Salt 0.51
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Fig. 1. pH and ftitratable acidity of kimchi fermented for 12
days at different volume and temperature.
Symbols : W, 10C. O, 15T. B, 20TC. Values are
represented meantSD of three samples.
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Fig. 2. Number of lactic acid bacteria of kimchi fermented
for 12 days at different volume and temperature.
Symbols : W, 10T; O, 15C: &, 20TC. TLA : total lactic
acid bacteria. Values are represented meantSD of three
samples.
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Fig. 3. Amounts of gas formation (accumulated volume) from
kimchi during fermentation at different volume and
temperature  (left figure, 10TC; middle figure, 157,
right figure, 207C).

Values are represented meantSD of three samples.
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