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Quality Characteristics of Kimchi Prepared for the Winter around Chonnam Area
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Abstract

To investigate quality characteristics of kimchi prepared for the winter around Chonnam area, home made
kimchi samples collected from 22 area, and they were stored at -1+1C. The results were as follows @ The
pH and acidity of kimchi samples were 4.75 and 0.84%. respectively. Salt concentration was 350% and in
Redox potential measurement, Eh value was -134.08mV. Ascorbic acid and reducing sugar contents were
10.18mg% and 13.25mg%, respectively. In color measurement, L value was 5229 and a and b values were
1968 and 27.69, respectively. Total viable count was 5.5x10° and lactic acid bacteria count and yeast were 4.6
x10° and 88x10°, respectively. Properties of hardness of kimchi measured instrymentally was 9.26kgf. Alcohol
insoluble solids(AIS) content was 553% and hot water soluble pectin(fHWSP) content and sodium
hexametaphosphate soluble pectin(NaSP) content were 17.35% and 29.65%, respectively, also hydrochloric acid
soluble pectin(HCISP) content was 53.0%.
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Kimchi
| 75% BOH 100mL
Blending(1min,)

Refluxing in boiling water bath(15min.)

I Cooling
Filteration
l
I |

Residue Supernatant

Acetone 20mL, drying
(451t, 48hrs.)

AIS
| Distilted water 100mL

Refluxing in boiling water bath(1hr.)

l Cooling

Centrifugation(3,500rpm, 40min.)

l

l

Residue

Supernatant(HWSP)

I 0.4% sodium hexametaphosphate 100mL
Standing at room temperature(4hrs.)

Centrifugation(3,500rpm, 40min.)

[

Residue Supernatant(NaSP)

| 0.05N HCl 50mL
Refluxing in boiling water(1lhrs,)

l Cooling
Centrifugation(3,500rpm, 40min)

Residue Supernatant(HCISP)

Fig. 1. Scheme for separation of pectic substances fram
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Table 2. Physicochemical characteristics of home made Kimchi around Chonnam area

Characteristics

Home made Kimchi

pH

Total acid content(%, w/v)
Salt concentration(%)

Volatile acid content (%, w/v)
Redox potential {mV)
Reducing sugar content (mg%)
Ascorbic acid content (mg%)
L

a

b

Color

475+023"
0842019
350+1,08
0094004
-134.08+43.10
1325250
1018+3386
52.29+2.46
19.68+396
2769321

" Values represent meansxS.D(n=22)

L : Measurement of lightness and varies from 100 for perfect white to zero for balck, a: Measurement of redness when
plus, gray when zero, and greenness when minus, b: Measurement of yeliowness when plus, gray when zero, and

blueness when minus
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Table 3. The quality characteristics of home made Kimchi around Chonnam area

Characteristics

Home made Kimchi

Hardness(kgf)

Total microbial count(10°CFU/ml)

Lactic acid bacteria count(10°CFU/mi)

Yeast count (10°CFU/ml)

HWSP(hot water soluble pectin)

NaSP(sodium hexametaphosphate soluble pectin)
HCISP(hydrochloric acid soluble pectin)

Alcohol insoluble solids (AIS) content

9.26+1.63"
55+13
46+31
8.8+16
17.35+141
29.65+2.02
53.0%3.02
5.53+1.14

" Values represent means=S.0(n=22)
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