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Preservative Effect of Kimchi during storage of Seafood Bun
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Abstract

Changes in physicochemical and microbiological properties of seafood bun containing kimchi were investgated during
storage at 20C. pH of seafood bun tended to decrease and titratable acidity tended to increase during storage, as the
kimchi added more the pH was higher and ftitratable was lower. Acidity of seafood bun tended to increase during
storage, the acidity was lower in seafood added kimchi than in control. Peroxide value of seafood bun added kimchi
was lower than that of control, the value decreased with kimchi content. VBN and TBA values increased during
storage, as the kimchi added more the value was lower. Viable colony and E. coli count significantly increased during
2 days of storage and tended to slightly increase afterward. The seafood bun added 20% kimchi obtained higher scores
than other samples.
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Table 1. Ingredients of seafood bun

Ingredient Amomt(g) | Ingredient Amoimt(g)
Shrimp 100 Salt 2
Cuttle fish 75 Sugar 2
Pork meat 0 Pepper 1
Bamboo sprout 30 Sesame cil 2
Lard 5 Rice wine 2
Mimg-bean sprout 0 Soybean sauce 2
Spinach 20 Com starch 2
Onion 25 MSG 1
pH & M
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phenolphthalein® A A|eko = &e] o]@-24 0.IN KOH
T2 AR LY, JEETHIE F A4S
L34 FFAN FEd AW 1gg WM F 02M3]
A 458 25 nld Zhete] 37CAM 4R A
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Fig. 1. Changes of pH in seafood bun added kimchi during
storage for 6 days at 20217,
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Fig. 2. Changes of ftitratable acidity in seafood bun added
kimchi duting storage for 6 days at 20+ 17TC.
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Fig. 3. Changes of acid value in seafood bun added kimchi
during storage for 6 days at 20=17TC.
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Fig. 4. Changes of peroxide value in seafood bun added
kimchi during storage for 6 days at 2017C.
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Fig. 5. Changes of TBA value in seafood bun added kimchi
during storage for 6 days at 20£1°7C.
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Fig. 6. Changes of VBN value in seafood bun added kimchi
during storage for 6 days at 20£17TC.
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Fig. 7. Changes of viable colony in seafood bun added
kimchi during storage for 6 days at 2017,
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Fig. 8. Changes of E. coli in seafood bun added kimchi
during storage for 6 days at 20:£1°T.
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Table 2. Sensory evaluation of seafvod bun added
kimchi

Sarmple Somes”  Col”  Tewwe” Favar”  Overall quality”
Cantrolseafood bun) 1362022 2324014 1142020 334£015 3522015

+ 15% added Fimehi 3451040 4142025 3165025 30600 402020

+ 0% added hamehi 308035 4502020 4081022 4651025 470102
+25% added kimchi 3462020 465£018 4101030 40210.4 4641015
+30% added kimehi 460012 2222010 3242015 3421012 2062010

5=very sour, 4=sour, 3=some sour 2=fcel
sour, 1=rnot sour

Toxture, Color : 5=very good,
_2=bad, 1=very bad

" Blavor 5=very good,
1=very bad

* Overall Quality : 5=very good,
2=bad, 1=vary bad

*The values arc mean(n=20) LS D

1 .
' Sourness

4=good, 3=common.

4=good, 3=common. 2=bad.

A=good, 3=common.
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