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Abstract

This study was conducted to investigate the fermentation characteristics of kimchi treated with different methods of water
xtracts of powdered green tea(GT). Four different kimchis, the SB-kimchi(control) which was not treatment of the extracts,
iG-kimchi prepared with Chinese cabbage(CC) salted in 1% GT containing 10% brine, DG-kimchi prepared with CC dipped
n 1% GT for 30 min after salting, MS-kimchi prepared with the salted CC mixed with 1% GT containing seasonings. All
imchis was fermented at 10TC. The pH of treated-kimchis were maintained higher than those of control products during
ermentation, but it showed no big difference between each treated groups. Total microbe of SB-kimchi(6.27-9.37 cfu/mL) was
igher than those of GT-treated kimchi(5.17-9.20) during fermentation. The ratio of lactic acid bacteria against total microbe
vas higher than the treated kimchis. Total polyphenol content of kimchi was 52.75 mg% in DG-kimchi, 47.71 mg% in

AS-kimchi, 44.89 mg% in SG-kimchi, 30.70 mg% in

in SB-kimchi on the 5th days of fermentation. Scores of crispy taste of

\G- and DG-kimchi on the 5th days of fermentation was 4.03 and 4.01 points, respectively which was higher than control
roducts. Scores of fishy and hot taste of GT-treated kimchi were lower than those of control products during all

ermentation periods.
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Table 1. Experimental plots

Plots Remarks

SB  Salting in 10% brine for 24 hrs

SG  Salting in 1% green tea extract containing 10% brine for 24 hrs

DG Dipping in 1% green tea soluion for 30 min afier salting in 10% brine for 24 Is
MS  Seasonings with 1% green tea extracts mixed with salted Chinese cabbage
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7ig. 1. Changes in pH of kimchi tfreated with green tea
xtracts during fermentation at 10T.

\bbreviations: See Table 1.

Values are mean tstandard deviations(SDs) of triplicate determination.
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Fig. 2. Changes in acidity of kimchi treated with green tea
extracts during fermentation at 10T,

Abbreviations: See Table 1.

Values are mean+SDs of triplicate determination.
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Fig. 3. Changes in total microbe of kimchi treated with
green tea extracts during fermentation at 10T.

Abbreviations: See Table 1.

Values are mean*SDs of triplicate determination.
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Fig. 4. Changes in the rate of lactic acid bacteria against
total microbe(L/T) of kimchi treated with green tea extracts
during fermentation at 10TC.

Abbreviations: See Table 1.

Values are mean*SDs of triplicate determinations.
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Fig. 5. Changes in total polyphenol content of kimchi
treated with green tea extracts during fermentation at 10T.
Abbreviations: See Table 1.

Values are mean®SDs of triplicate determination.
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lable 2. Changes in color of kimchi treated with green tea
xtracts during fermentation at 10T

Fermentation days
0 5 10 15 20
SB 53057 5779% o™ 5635° 538

Color Treatments”

G B/STE 4926° 45460 68054 6543°
Y b a2 as® a3 st st
MS 4061 5096 4761C 6056 6047
SB 109°  1419°  1605° 174" 1307€
¢ 1603 1387 1950 7050 417"
Top 1636° W< s 560 44l®
MS 1755% W 209t so® 263"
SB 613 170 26® 84" 16717
" SG 15785 19080 2687 2527 243€

DG 1540 ues®  ua* um® st
MS s 2196° 258 07 2052°
Abbreviations: See Table 1.

Values are means of triplicate determinations and different superscripts

1 the column(a-d) and in the row(A-E) indicate significantly difference
t p<0.05.
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Table 3. Sensory quality of kimchi treated with green tea
extracts during fermentation at 10T

Fermentation days
0 5 10 15 2
B 4188 3™ 3™ 23¢ 140°
Cipy 5G4 4 351 20¢ 248"
taste DG 451" 40 360 328°  279€
MS  420% 389 3™ 288" 2™

SB 2 269® 240% 2390
Fishy G 3™ 2 251 L s
flavor DG 251* 1% 120® 12® 12
MS 2490 13® Le® Lt g

SB 389 252°  240%  23® 22®
G 3™ 238 20 19" 197
DG 29 223 18" e 150°
Ms 25t o8 180™  1se¢ 1s1€

S8 200% 36 350" 250 200

Overall SG 266 2™ 3™ o3og® 250"
taste DG 2817 3s50* 390 34t 288
MS 200 279 3s™ 239® 2

P Abbreviations: See Table 1.

"Values are means of 30 panels and different superscripts in the
column(a-d) and in the row(A-E) indicate significantly difference at
p<0.05. Scores of crispy taste and fishy flavor are evaluated from very
low(l point) to very strong(5 points) and the scores of overall taste
are evaluated from very poor(l point) to very good(5 points).
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