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Fermentation Characteristics of Kimchi Supplemented with Cheese. Bae, Inhyu, Seong-Hee Choi'*,
and Hee-Young Choi. Department of Animal Science and Technology, College of Agricultural and Life Science,
Sunchon National University, 'Division of Applied Biological Sciences, College of Natural Sciences, Sunmoon
University — The replacement effects of cheese for salted and fermented fish on growth of lactic acid bacteria, fer-
mentation velocity and sensory characteristics of Kimchi were investigated. In both control and cheese Kimchi, the
total viable cell count of lactic acid bacteria was increased rapidly during the initial 2 days of fermentation. From 3
days after preparation, Kimchi added with cheese showed higher number of lactic acid bacteria than control Kimchi.
The pH of Kimchi decreased rapidly after a small increase at the first day of fermentation, reaching 4.18~4.33 at the
third day of fermentation, and the pH was slightly lower in Kimchi added with cheese than in control. Proximate
analysis of Kimchi added with cheese was slightly higher in moisture and lower in crude protein and fat than control
Kimchi. Sensory evaluation of the Kimchi fermented for 3 days showed that the Kimchi added with 3 or 5% of
cheese had higher scores of appearance, flavor and overall taste than the control Kimchi.
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Fig. 1. Changes in viable cell counts during the fermentation of
Kimchi supplemented with cheese.
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ig. 2. Change in pH of Kimchi supplemented with cheese dur-
ng fermentation.
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Fig. 3. Changes in fermentation velocity of cheese Kimchi at
25°C.

Table 1. Proximate composition of Kimchi supplemented with
cheese

. Crude Crude Crude Crude

Sample  Moisture protein fat ash fiber
control 61.13 17.79 232 7.61 11.15
1% 60.35 18.30 2.47 7.65 11.23
3% 59.45 19.87 2.50 7.58 10.60
5% 59.32 20.36 2.51 7.70 10.11

7% 59.08 20.61 2.54 7.53 10.04
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Table 2. Sensory scores of Kimchi supplemented with cheese.

Appearance Flavor Texture Taste
Control 3.72+0.36 2.56+0.17 3.02+0.58 2.78+0.23
1% 2224037 3.78+0.07 2.65+032 3.38+045
3%  4.66+0.33 438+049 4.72+0.68 4.98+041
5% 4424022 391+£032 472+0.15 3.75+£0.30
7%  2.76+022 139+£030 1.93+0.10 1.28+0.34

'Numbers are mean + SE, n = 15. Means sharing a common super-
script letter(s) in a column are not significantly different (p>0.05) on
Fisher's Least Significant Difference test.
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