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Quality Characteristics of Shepherd's Purse(Capsella bursa-pastoris) Kimchi

This study was carried out to investigate the shelf life of Shepherd's

during Fermentation
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Abstract

purse(Capsella bursa-pastoris) Kimchi during

fermentation at 10C. Capsella bursa-pastoris was treated without or with blanching. The viable cells of lactic acid
bacteria(LAB) of raw and blanched Kimchi after fermentation for 15 days at 10TC were 7.91 log CFU/mL and 6.4 log CFU/mL,
respectively. The viable cells of LAB of Capsella bursa-pastoris Kimchi at 10°C were lower in the blanched one when compared
to the raw one. The pH of raw Kimchi was lower than that of the blanched one during fermentation for 25 days at 10T.
The viable cells of total bacteria of the blanched Kimchi were lower than that of non-blanched one during fermentation at
10T. The ascorbic acid and chlorophyll contents decreased more in the blanched Kimchi when compared to that treated
without heat. The sensory quality of the blanched Kimchi was a little inferior to that treated without heat during

fermentation.
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Table 1. Analytical conditions for determination of vita-
min C

Conditions Ascorbic acid
Instrument SP8800, Spectra 200
Lichr -18
Column ichrosspher 100RP

(250X4 mm, S py)
Lichrosspher 100RP-18(4 X4 mm, 5 )
H;0, 1% PICBs

Guard coloum

Mobile phase

Flow rate 1.0 mE/min
Detecter and wavelength UV254 nm
Inject volume 10 mL
Attenuation 16

Chart speed(cm/min) 0.25
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Fig. 1. The changes of pH and titrable acidity of during
Capsella bursa-pastoris fermentation for 25 days at 10T.
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Fig. 2. The total bacteria of Capsella bursa-pastoris
kimchi fermentation for 25 days at 10T.
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Fig. 3. The lactic acid bacteria of Capsella bursa-pastoris
kimchi fermentation for 25 days at 10T.

Viable cell{log No, CFU/m1)

1 &

Al

4 54

in
#e

W5 133

© 24 blanching®] 52& +84 Ui £4E H4s
M E4F B843) AT Foln AF avEe AF
(o]

o 71528 MIATE Aoz d#A sl

4. x| =AM ZF HiElDl Co} Z2=2Zlo| vig}

AABL1 Wolo] AHglE 2eld Yol Zx]9] ascorbic acid
sheda) chlorophylle] &8 H3lE =43 Z3}E Table 2, 33
2t} Ascorbic acid®] TaFe Y o3} H|H ol 2%

chlorophyll gte] 744 F=7} @A et} Chlorophyll
2 ERbet A Fo e, 73 2 A4 whiel wmel fA &
g7t =™, X9 &g FolE chlorophyllase?] #H&274-8
nEE) B o $AgRcel O g 2 AAE Aol 9% pHel o
o2 Ztadte A3E Jelfdo)

Table 2. The contents of ascorbic acid of Capsella
bursa-pastoris kimchi during fermentation at 10T

Days 5 10 15 20 25
Sample
Non-blanched ~ 153.1 1580 1724 1792 126. 89.7
Blanched 984 1042 1032 1194 897 824

Table 3. The contents of chlorophyll of Capsella bursa-
pastoris kimchi during fermentation at 10T

Days v 5 10 15 20 25
Sample
Non-blanched 812 735 644 600 472 264
Blanched 645 518 488 425 419 399

Table 4. Sensory quality of Kimchi after fermentation
for 14 days at 10T

Taste Flavor Color acc(c)e;:arzgity
Non-blanched 2.6+0.07 3.6+0.10 3.6+0.11 3.0+0.11
Blanched 3.8£0.05 3.4+0.10 3.840.05 3.8+0.07
df 14 14 14 14
T-value —24,0%** 3.53%%  -335%%  _—16.0%**
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