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Changes in the Food Components during Storage of Oyster Mushroom Kimchi
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Abstract

Changes in food components of oyster mushroom Kimchi were investigated during storage at 20°TC. The pH of raw oyster
mushroom Kimchi (ROMK) was higher than that of Chinese cabbage Kimchi (control) at initial stage, but it was lower than
that of control after 1 day of storage. pH of blanched oyster mushroom Kimchi (BOMK) was slightly higher than that of
control, The titratable acidity of oyster mushroom Kimchi was in inverse state to the pH. Amino acid nitrogen content of
Kimchi tended to increase during storage, the content of ROMK was higher than that of control, the content of BOMK was
not different from that of control. The reducing sugar content of Kimchi decreased significantly during storage, the content of
ROMK was higher than that of control, the content of BOMK was slightly lower. The bacterial number of control increased
rapidly at 2 days fermantation and reached plateau afterward. The number of ROMK tended to be alike that of control
during storage, the number of BOMK was fewer than that of control. On the taste panel of Kimchi after 1 day of storage,
ROMK obtained higher score than BOMK, but the score was lower than control.
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Fig. 1. Changes in pH of oyster mushroom Kimchies during
fermentation at 25T.

-@-: Chinese cabbage Kimchi, -ll}: Raw oyster mushroom
Kimchi, -A-: Blanched oyster mushroom Kimchi
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Fig. 2. Changes in titratable acidities of oyster mushroom
Kimchies during fermentation at 25T.
Refer to the footnote in Fig. 1.
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Fig. 3. Changes in aminio type nitrogen contents of oyster
mushroom Kimchies during fermentation at 25T.

Refer to the footnote in Fig. 1.
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Fig. 4. Changes in reducing sugar contents of oyster
mushroom Kimchies during fermentation at 25T.

Refer to the footnote in Fig. 1.
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Fig. 5. Changes in viable colony count of oyster mushroom
Kimchies during fermentation at 25T.

Refer to the footnote in Fig. 1.
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Fig. 6. Changes in lactic acid bacteria count of oyster
mushroom Kimchies during fermentation at 25T.

Refer to the footnote in Fig. 1.
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Fig. 7. Sensory evaluation in oyster mushroom Kimchies
after 1 day at 25T.

Refer to the footnote in Fig. 1.
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