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Effect of Whey Calcium on the Quality Characteristics of Kimchi

Woo-Po Park” and Kyu-Dong Park
Division of Food Science, Masan College, Masan 630-729, Korea

Abstract

Calcium powder from whey (WCF) was added to enrich the calcium content of kimchi, and the mixing ratios of it to
salted Chinese cabbage were 0.5, 1.0 and 1.5%. Quality characteristics of kimchi such as pH, titratable acidity, reducing sugar
content and microbial loads were measured during fermentation at 10TC. Kimchi samples with WCF showed a higher level in
pH and titratable acidity than that of control during fermentation. Kimchi having higher WCF maintained a higher in pH
and titratable acidity, and titratable acidity was above 1.0% about 12 days in kimchi sample with 0.5% WCF. Reducing
sugar content was steadily decrease after 5 days, and control maintained a higher than others. Microbial load was similar
until 10 days, but control was lower than kimchi samples with WCF. Based on the titratable acidity, kimchi with WCF had a

limitation in shelf life.
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Fig. 1. Changes in pH of kimchi added with whey calcium
during fermentation at 10T.

-@-: control, -l 05% powder, -A- 1.0% powder, -@- 1.5%
powder.
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Fig. 2. Changes in titratable acidity of kimchi added with
whey calcium during fermentation at 10T.

-@-: control, -W 05% powder, -A-: 1.0% powder, @ 15%
powder.
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Fig. 3. Changes in reducing sugar content of kimchi added
with whey calcinm during fermentation at 10T.

-@-: contol, -W-: 05% powder, -A- 10% powder, -4~ 15%
powder.
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Fig. 4. Changes in total microbial count of kimchi added
with whey calcium during fermentation at 10T.

-@-: control, - 0.5% powder, -A-: 1.0% powder, -4~ 1.5%
powder.
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Fig. 5. Changes in lactic acid bacteria of kimchi added with
whey calcium during fermentation at 10T.

-@-: control, -M-: 05% powder, -A-: 10% powder, -@~:
powder.
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