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Abstract

This study was conducted to investigate the effect of beef bone extracts on the organoleptic quality and
fermentation of Bacck Kimchi. For this study, the organoleptic characteristics of Baeck Kimchi, with addition beef
bone extracts were tested, and the changes in the fermentation factors, such as pH, acidity, reducing sugar and total
microbial count, were observed during fermentation at 10°C and 20°C.

Greater amounts of lipids and soluble nitrogen were extracted to increasing the boiling time for the preparation of
the beef bone extracts. However, 1% of the mixed beef bone extracts, prepared by boiling for 5, 7 and 9 hours,
was the most acceptable for the Baeck Kimchi fermentation, as assessed from the results of sensory consumer tests.
The beef bone extracts enhanced the umami taste of the unfermented Baeck Kimchi. The carbonated taste, sourness
and fresh flavor o7 the fermented Baeck Kimchi were also enhanced. The fermentation rate was increased by the
addition of beef bcne extracts to Baeck Kimchi.
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Table 1. Formula of Baeck Kimchi (g)
Chinese cabbage 100 g
Jujube 0.6¢g
Waterdropwort 02¢g
Manna lichen 002 g
Chestnut 02¢g
Shredded red pepper 002 g
Perilla leaf 002 g
Garlic 04 ¢g
Ginger 02¢g
Pear 1Ts
Sugar 12 ¢
Onion 0.5 Ts
Welsh onion 04 ¢g
Beef bone extracts 0,1, 2, 3%

Final salt content was adjusted to 1.0%
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Table 2. Changes in chemical composition of beef bone
extracts with different extracting time

Extracting time (hrs)

Components 3 7 ?
Moisture(%) 93.33 87.36 85.24
Crude Fat(%) 0.30 0.80 1.50
Crude protein(%) 5.38 11.38 13.06
(Water soluble nitrogen) (0.86) (1.82) 2.09)
Carbohydrate(%) 094 0.41 0.13
Ash(%) 0.05 0.05 0.07
Calcium(mg%) 0.027 0.029 0.053
Aluminum(mg %) 1.098 0.366 0.341
Iron(mg %) 0.082 0.082 0.084
Magnesium(mg %) 1.199 1.226 1.276
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Fig. 1. Changes in pH of Baeck Kimchi with different
concentration of beef bone extracts during fermentation
at 10°C and 20°C
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Fig. 2. Changes in acidity of Baeck Kimchi with different
concentration of beef bone extracts during fermentation
at 10C and 20°C
—e&—: control, —A—: 1%, —— : 2%, —@— : 3%
Fig 3% 2. = 10CAA SN B9 24
e 3% FA7F77F 4601 mgmLE 7bd Z9hoa),
A 2478 277 3582 mgmLz /1 =9t
AR =ZE H7MFE 2% 15.08~1591 mgmLzE
E?? T 2 AolE BolH, =4 12Y9A47AX Y
g ATEL HAT =, 99 FFHEL 10T 9
2dAY A FH3], 2 o) F l% Aehs) Al Hl‘ﬁ
HETE MAe AN gistden A FE
Aol B ARAE Aot A9 9Ee
T AU 20T FeE V)0l GHFHAE
o Afo v FEE Jeidg. &9
o QAT AT E Al wol:
AE FEol AN FIEBAL
E 2R i Esaul

i:l J1> r>4 e

i

]

l‘ll‘ H°
oft
ok
it

Sz FE 3 2] A19A A25(2003)



66 A Fgo| W

Reducing sugar
(mg/mL, as glucose)
b

(10°C)

Fermentation time(Day}

Reducing sugar
(mg/mL, as glucose)

(20C)

Fermentation time(Day)

Fig. 3. Changes in reducing sugar contents of Baeck
Kimchi with different concentration of beef bone extracts

during fermentation at 10°C and 20°C
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Fig. 4. Changes in total microbial count of Baeck Kimchi
with different concentration of beef bone extracts during
fermentation at 10°C and 20C

—&—: conrol, —A—: 1%, —l— : 2%, —@— : 3%
Zastd *F’- ZEo] HPE HFY LR F
&3 Aoz A FW 20T AL A8
of Z a7t glel 41494 F3A3 Frtsta
a1 o)Zo= gutstA Zvhete] 2~3dAe] HX
o g3t}

5. AlZ 220| W2lxe| sy SEMol| O|Xl= L&t
& NS gt AlE FEH olEE ¥
AEFZES 2%% ArME 97X #FH BHE

ZAMS AT Table 33 Zo] 93, WAl, 237

AE AEZE F9FA Aot e v F

FH 7NEEAME EF AF FES FrE 9

BA dE2T ¥ /‘HE:% 5, 7, OATEL B =

g 747 gl wAARG gsivh @dH EF A

T =& HFge ZDElstd 99X A &

7NEEE AR A#E Fg 5, 63 2ok F #Z

AL WAAR Feelde @7 FFHA 715 =AA

T A B3| 93 Aol BRHAthe=0.05). & %

- 192 -



EEE

o

SN

oy

-ol1EE - 2AA

67

Table 3. Sensory evaluation scores of Baeck Kimchi fermented at 20°C

Samples” Characteristics
Appearance Aroma Texture Taste Overall acceptability
F value 0.28 1.05 0.76 1.28 196
Control 5.2° 42" 4.3 4.8™ 4.0
A 5.6" 45" 4.4" 52" 5.9™
B 5.4 5.0° 4.3 42° 42°
C 57 52° 4.7 4.0° 43°
D 5.5° 5.2° 44" 7.1° 7.4°
+» a-dMeans with the same letter are not significantly different (* : p < 0.05, ** : p < 0.01, *** ; p { 0.001 )
«* - A B, C: extracted for 5, 7, 9 hours respectively. D : mixed sample.
« The higher scores indicate the higher acceptability.
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Fig. 5. Acceptance test of Baeck Kimchi with different
concentration of mixed beef bone extracts before
fermentation(* : significant at level of a=0.05)
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Fig. 6. Acceptance test of fermented Baeck Kimchi with

different concentration of mixed beef bone extracts
during fermentation at 20°C (* : significant at level of a
=0.05)
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