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Abstract
To investigate the effect of boiled-dried fusiforme for making kimchi, it

was added as 0.1, 0.3 and 0.5% to

brined Chinese cabbage by weight, respectively. Quality characteristics such as pH, titratable acidity, reducing
sugar content, microbial loads were measured. Titratable acidity of 0.1% treatment showed a retarded increase
compared to other samples, and maintained a higher reducing sugar content. Lactic acid bacteria numbers of
boiled-dried fusiforme added kimchi were lower approximately by 2 logic CFU compared to that of control at
day 0, but the bacterial numbers were increased to 8.5 logip CFU/mL after 10 day, which value was almost same
as the control group. A 0.1% treatment of boiled-dried fusiforme showed no significant differences compared

to the control in sensory ecvaluation.
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Fig. 1. Changes in pH of kimchi with boiled-dried fusiforme
during fermentation at 10°C.

--@—  control, —a— : boiled-dned fusiforme 0.1%6, —— : boiled-
dried fusiforme 0.3%, —#- boiled-dried fusiforme 0.5%.
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Fig. 2. Changes in titratable acidity of kimchi with boiled-dried
fusiforme during fermentation at 10°C.

—&-- control, —a—: boiled-dried fusiforme 0.1%, —— : boiled-
dried fusiforme 0.3%, —— boiled-dried fusiforme 0.5%.

Table 1. Changes in microbial loads of kimcht with boiled-
dried fusiforme during fermentalion at 10°C

Total plate Lactic acid

1y Fermentation

Treatment . counts bacteria

time (day) ) o CFU/mL) (ogio CFU/mL)

0 5.48£0.03% 452+0.02

2 6.90£0.02 6.3210.03

10 863£0.05 8.49--0.04

- 15 8.3240.03 7.87+0.01

Control 20 8.00+0.02 7.56+0.05

25 7.70-.0.03 754£0.04

30 7.85+0.02 7.97+0.03

0 5.52%0.02 243%0.03

2 556-0.02 428003

10 8510.03 8.46=0.05

0.1% 15 854+0.04 8.11+0.07

. 20 $.3470.03 790£0.03

25 7.9510.02 7481002

30 7.71£0.02 7.383+0.03

0 5.347+0.04 3.08£0.04

2 558+0.02 4.95+0.02

10 8.43+0.03 8.4310.04

0.2% 15 8.6310.06 7.95+0.05

- 20 8.30%0.03 7.79+0.02

25 7.89£0.05 762£0.01

30 751%0.02 7.3210.02

0 5.11%0.03 2.15+0.03

2 5.63%0.02 420%0.04

10 8.460.03 849002

05% 15 8.33£0.04 8.11£0.02

| 20 8.0470.02 8.6310.01

25 7.76=0.03 8.4370.02

30 7.46::0.05 7.260.03

fJAddjtion ratio to salted Chinese cabbage of hoiled-dried fusiforme.
“Mean*SD.
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Fig. 3. Changes in reducing sugar content of kimchi with
boiled-dried fusiforme during [ermentation at 10°C.
—&— control, —a—: hoiled-dried fusiforme 0.1%, —8—: boiled-
dried fusiforme 0.3%6, —#— boiled-dried fusiforme 0.5%.
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Table 2. Sensory evaluation of kimchi stored at 10°C for 5

day
lity attributes”
Treatment" Qua
reatmen Color Smell Taste

Control 40=0.7*" 4007 42=08
0.1% 3.6%05° 36%05" 36105
0.3% 20£0.7 26+05" 2.0£0.7°
0.5% 16105° 1605 1.8+0.4"

Y Addition ratio to salted Chinese cabbage of boiled-dried fusiforme.

Means with different letters are significantly different as deter-
mined by Duncan’s multiple range test (p<0.03).
IMean = SDD.
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