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Abstract

Kimchi made with the addition of 2 percent of boiled young antler, raw young antler, young antler treated
with lactic acid(acid treated young antler) has been fermented for 15 days at 11°C. After 15 days of fermentation,
the results show that pH of boiled young antler Kimchi was 3.87, that of raw young antler Kimchi was 4.04,
acid treated young antler Kimchi was 3.97, control Kimchi was 3.86, and acidity of boiled young antler Kimchi
was 7.4, that of raw young antler Kimchi was 10.5, that of acid treated young antler Kimchi was 10.7, control
Kimchi was 6.9, respectively. After 15 days, total sugar content was 1.46% in boiled young antler Kimchi, 0.53%
in raw young antler Kimchi, 0.92% in acid treated young antler Kimchi, 1.46 % in control Kimchi, and reducing
sugar was 0.50% in boiled young antler Kimchi, 0.14% in raw young antler Kimchi, 0.39% in acid treated young
antler Kimchi and control Kimchi, respectively. Amino acid content was 13.42umol/ml in boiled young antler
Kimchi, 17.83umol/ml in raw young antler Kimchi, 14.48umol/ml in acid treated young antler Kimchi, 17.60u
mol/ml in control Kimchi, and protein was 2.101% in boiled young antler Kimchi, 1.945% in raw young antler
Kimchi, 1.722% in acid treated young antler Kimchi and 2.011% in control Kimchi, respectively. Lactic acid
content was 2.021% in raw young antler Kimchi, 2.004% in acid treated young antler Kimchi, 1.950% in boiled
young antler Kimchi, 1.200% in control Kimchi, and succinic acid was 0.081% in boiled young antler Kimchi,
0.086% in raw young antler Kimchi, 0.078% in acid treated young antler Kimchi and 0.111% in control Kimchi,
respectively. Acetic acid was 0.080% in boiled young antler Kimchi, 0.092% in raw young antler Kimchi, 0.114%
in acid treated young antler Kimchi, 0.086% in control Kimchi, respectively. The number of microorganism was
1.09% 10%g in boiled young antler Kimchi, 1.08 x 10%g in control Kimchi, 9.88 X 10%g in acid treated young
antler Kimchi and 6.6 X 10%g in raw young antler Kimchi. The number of microorganism was highest in acid
treated young antler Kimchi, and followed by raw young antler Kimchi, and boiled young antler Kimchi, control
Kimchi, respectively. The results of test of the saltness, sour, aroma, color, texture through sensory evaluation
reveal that boiled young antler Kimchi has the excellent taste, and followed by raw young antler Kimchi and
control Kimchi, acid treated young antler Kimchi, respectively.
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Fig. 1. Changes of pH in young antler Kimchi
fermentation.
antler content, 2%; temperature, 117C.
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