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Table 1. Materials and contents(recipe) for &imchi soup

Materials Contents(g)
Flour 1,000
Beef 220
Onion 210
Dasida 30

Grounded sesame 110
Oried boletus 30
Sugar 150
Salt 90

Ginger juice 20
Garlic 0

Milk powder 140
Starch 200

Tomato paste 130
Butter 140
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Table 2. Changes of quality characteristics of kirmchi during fermentation at 10C

25
3.97
1.20

1.8x 10°

15
4.23

0.68

5.5x 10°

10
4.35
0.65

Fermentation time (days)
5.0x 10°

Quality characteristics

5.29
0.36
1.7x 10°

pH
Acidity
Total microbial count

(CFU/mL)
Lactic acid bacteria

2.9¢<10°  3.0< 10°  1.0x 10°

6.0x 10°

(CFU/mL)




X IO 20 Sl OIXls 2 - 41 -

Fig 2. Sensory evaluation of kimchi soups on the amounts of adding
freeze—dried kimchi powders by a quality description analysis(QDA)
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Abstract

Effects of Kimchi Addition on the Sensory Qua lity
of Soup

Yong-Bum Cho, Sin-Jo Lee*, Yang—Bong Lee * °

Kimchi aged for 10-15 days at 10T was freeze dried to make soup. Flour
was roasted to make roux for 2 hr. at 170C, and the roasted flour was
mixed with butter, beef and various seasonings like ginger garlic. Materials
containing much moisture were roasted to eliminate water and used for soup
preparation. Freeze—dried kimchi was added with 10%, 20% and 30%.
respectively. The control kimchi soup was a little affected by butter flavor
and the &imchi soup made by adding 20% of freeze—dried kimchi powder
showed the best acceptability in quality description analysis.

key word : Kimchi Addition, Sensory Quality of Soup
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