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Physicochemical Characteristics of Onion Kimchi Prepared with Jeot-kal and Chitosan
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Abstract

This study was conducted to examine the effects of Jeor-kal and chitosan on the physicochemical
characteristics and hardness during onion Kimchi fermentation. The onion Kimchi was stored at 4+1°C for 42
days. The study results were as follows. The pH of control onion Kimchi and the experimental groups was in
the range 5.30~5.80. The pH of the experimental groups slowly decreased during the fermentation. The total
acidity of the four kinds of onion Kimchi was increased. The reducing sugar content was maximized at 4 days
of fermentation, after which it decreased gradually as the fermentation processed. The ascorbic acid content of
control onion Kimchi and the experimental groups was increased rapidly at 21 days and then decreased. The
hardness of onion Kimchi measured instrumentally was higher in onion Kimchi treated with the salt-fermented

Toha jeot juice than in control onion Kimchi.
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Table 1. Ingredient of various onion Kimchi
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g1} ZXE waring blenderZ ®}f3 oS 1 F
& ZF52 100 JNF F 10mE A5 Mor
#Poz 4=g FYAA

& FHs7] st
waring blenderZ u}4j §
3 20gg FHad SHFST 180miZ SAstal o3t
) (Whatman No. 2)2 oJ#sjx 1 8L ALESHA

; iy | Composition(g)

Onion Kimchi ingredient OK TOK AOK COK
Salted onion 8000 8000 8000 8000
Red pepper powder 80 80 80 80
Sesame seed 80 80 80 80
Waxy rice paste 240 240 240 240
Salt - fermented Toha jeot juice 0 300 0 0
Salt - fermented anchovy jeot juice 0 0 300 0
Chitosan 0 0 0 300
NaCl content in salt and fermented Jeot-kal 0 69(23%) 72(24%) 0
Added NaCl 133.01 64.01 61.01 133.01
Total NaCl content(%) of onion Kimchi” 3.620.32 3.4+0.02 3.3+0.33 3.2+0.03
OK : Onion Kimchi control.
TOK : Onion Kimchi added with salt - fermented Toha jeot juice.
AOK : Onion Kimchi added with salt - fermented anchovy jeot juice.
COK : Onion Kimchi added with 5% chitosan solution.
Y Mean+SD(n=3)
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Table 2. Condition of operation of Rheometer

Maximum force 10 kg

Chart speed 120 mm/min

Table speed 8 mmy/sec

Probe type Knife

Maximum force ~ Maximum peak force of sample
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Fig. 1. Changes of content of salt in onion Kimchi
samples during fermentation time.
Symbols are the same as in Table 1.
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Fig. 2. Changes of pH in onion Kimchi samples during

fermentation time.
Symbols are the same as in Table 1.
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Fig. 3. Changes of content of total acid in onion Kimchi
samples during fermentation time.
Symbols are the same as in Table 1.

pHE Yold: 382 Uenjgion™™
352 gosld 42 A3 3% AL
o] 31¥+% pHE Fasu AEE Frlsgon,

& AA w/é = ; /&E Hals AHEE 54
27193 040~060 % oYW Ho] wF 7oA
14dANE 0.65~090 %2 AA3] FRL, §A
2A7R F5 AL =75t 1.03~1.33 %9 &
ok iz vs) EsdA HJrbe, "EAGA FH
TVt 9 5% T84 JNEA AubEolA LgT)itol
AE$2 & AR F7MAT Lee 502 ¥
BAFY %71 AE7F 035~050%010.e1k &40
APEFE Hah Frrstd 28UAol= 1.17~1.26%
Aoka Bastel E Ane Hed FAFo|en,
Lee £, Cho 5% Jeon £7¢ AFRIE n|$£3}
Aok FRAA 79 F AE AHFS ESSA
b, 5% FE4 FEA AU, HAYAR JUE
a3 2y o2 w4tk olEs FE¥ES Kim
99 AeA AZ ArtEe WMEAAI} A2
of ula] FAgFol YT BiLe FARSHH T

3. &I} X9 5 T Y gEo| wa)
&3 A 2ESY F 49 FPHse Fg 4

o} Zon, wgxylot 24~28%°19W FLF F
ol &4 494 Rt FI7HITE 2 ol F FAaste
149742 FA3s] ZAasH I, 214l 28YU7HA]
£AHYE 1 9T FF 03~-05%9 3, 1 olF
QA= 032~045%74% ZrAsrGe £A47])7Ho)

- 361 -

R A 27

Reducing sugar (g%)

T T v T 1
o] 7 14 21 28 35 42

Fermentation time (days)

Fig. 4. Changes of content of reducing sugar in onion
Kimchi samples during fermentation time.
Symbols are the same as in Table 1.
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Fig. 5. Changes of content of ascorbic acid in onion
Kimchi samples during fermentation time.
Symbols are the same as in Table 1.
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Fig. 6. Changes of maximum cutting force of texture of
onion Kimchi samples during fermentation time,
Symbols are the same as in Table 1.
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