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Abstract

We made Lhe Toha-jeol added cabbage kimchi wilh Toha—jeol, which is salt—lermented Toha shrimp in Korean
traditional fermented food. The physicechemical characteristics of cabbage kimchi for 5 week [ermentation
at 4°C were observed. The salt content was 2.10~1.50% during the fermentation period. The salt content decreased
rapidly during the [lirst week, siaved the same level until the 4 week and (hen decreased after the 4 week.
The pH of contrel kimchi and Toha—jeot added cabbage kimchi were 5.69, 5.64, respectively on preparalion
day. The rate of decrease of pH of Toha—jeot added cabbage kimchi was slow as the fermentation processed.
The total acidity of the two kinds of kimchi was increased. The total acidity was higher [rom Toha-jeot added
cabbage kimchi (han control cabbage kirmchi at the later stage of fermentation. The contenls of total sugar
and reducing sugar were higher [rom Toha-jeot added cabbage kimchi than control cabbage kimchi at the early
stage of fermentation. The total sugar and reducing sugar contents of the two kinds of cabbage kimehi were
decreased gradually as the [ermentation processed. The ascorbic acid conlents of the two kinds of kimchi were
decreased slightly at the early stage of fermentation and then increased from 2 to 4 week, while there was

no further change at 5 week.

Key words: Tofa-ject, cabbage kimchi, physicochemical characteristics

A B

AAE FElhebe) BBl AE HE A gl FaY
#4] 9 bz gl A wlFh T, 20) 28 52
AWF, B, R B Aise] 9% A7 24 R
e UTUE E 024 FRY Yol & A $ae AF
el A Beleh PAE WeizkAs] 5L delA glw 2
A 2] Al B2 FA o e} Agsh FAE D pAls
3 FF0} o, B 5 Feole] S 242 0
ol ghovd 2] she 2 el g il Bk & 4 )
A= o) A3 39 AR 7bEE Ao AT Ha
A& S59 FH JFOR Aasel Aln Yo et 215
of & ofu] APk gel AT o] bl = B3k y ek
S A BYe) Wa AT s8] dofuslt e
55 P YA $E g4 2 RE 249 BUAE

fCorresponclhflg author E-mail’ yvhpark@wlhte.dongshinu.ac.kr
Phonet 82-61-330-3224, Fax' 82-61-330-2509



!
o
W,
o
N
s
=
i
o,
e
12

sS4 F olshey 54 427

i

AMEslo A 7154 ¥alal 716y BAE w25k 21 o Table 1. Ingredient used making for Tef—jeot added cabbage
F AL FRE AL AA L FY ¢ G SR g K
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Fig. 1. Changes of salt content of cabbage kimchi during
fermentation at 4°C.
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Tig. 2. Changes of pll of cabbage kimchi during fermenta-
tion at 4°C.

—C— Conlrol cabbage kimchr,

—@— Toha—jeot added cabbage kimchr.

42~44% ¥ 32(10)3F Azte} v wepd 5o
o5 el ) Yoo F(15)2 7] €4k2-2
"Cre 7 H o] ArFated -2 w pH A.0¢] o] Z& A 7he] 28
aut Ao v 2~p8) A= AR 77 q_;g—a
2 Aelgbn wustych £ 4] 47CelA 36d = é
35 7o) w7 A o4 dl&gte] pH 4.35, Edke] pH 4.2
Zoujehsbed o)k dxe Fo|d ojdl Ao Adze 2
7 :] &R 2 As) frucks A E Y iﬂ
W Tfﬂ o Frlete] HEE AEw A=
A} ddoh A A 3A ?,—DH—4
EE W et A== o] §7]
F7) pHe| Hakr} 2hul
Fo| el o iy

Gﬂ
Zlel e} sl el (16

[s]

=

Zad

>

5

-

FPI "lﬂ
W 2 rlo afn

Py

He) Ate} f
uf -7 | »] ERt 7! Zref ul2 AbE Wl5he Fig. 35} e

£ F e pH 9wk 8408 5] Fol iy} A6l

el 6| @ Ao Frlslde} Az Bd PR AR =
{1 3770200 wat ] 274 7 0.36% 2 8
T A gl o) gA Gelgtoh 54 279 AlE e
EE R b S I L= B L - S R pd
Az u g 5502 fA s 54 Fr)de 2T
F7) A2 4xr} v A Vet = oskslest A4 713 20
o] Ak 54 Frle 088 Ealg Al Ale] sk
=7 el 428 5?‘3 23 4% 060%(10)F 7]EoE
2o 2 AGe AR 54 F] 24 e dn o2t
Awe] Zrhe wraE 74k A e 2 A2 A st
21515 ® 4] laclic acid®} acetic acid7t & 3 F71E = 1,
& fr]Abe A o] el o 0 Aelrt g glthe Ryu



& A7 iz -

08 r

Lactic acid (%)

02 1 1 |

Fermentation period (days)

Fig. 3. Changes of totai acidily of cabbage kimchi during
fermentalion at 4°C.
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Fig. 4. Changes of total sugar content ol cabbage kimchi

during fermentation at 4°C.
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