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Fermentative Properties of Taurine added Kimchi
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Dept. of Food Science and Nutrition, Dankook University, Seoul 140-714, Korea

Abstract

This study was conducted to investigate the chemical and microbiological properties of taurine added Kimchi during
fermentation at 20T. A control group was salted with 10% brine solution, and a taurine group was salted with 10% brine
solution including 5% taurine and was divided into two groups depending on added taurine concentration after brining; 0%
taurine (Taurine I) and 3% taurine added (Taurine II). The pH of Kimchi was markedly decreased over time in all groups
and there was no significant difference between groups. Total acidity was the highest in Taurine II followed by Taurine I
and control group during five days of fermentation. The number of total microbe and lactic acid bacteria showed increase

similarly in all groups.
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o} pH 820t 0.057A] F3HA)7) v 4H]€E 0.1 N NaOHS]

Table 1. Composition of taurine added Kimchi (unit: g)

Control  Taurine I* Taurine II*

Brined chinese cabbage 200.0 200.0 200.0
Taurine - - 6.0
Green onion 2.0 2.0 20
Garlic 4.0 4.0 4.0
Ginger 1.6 1.6 1.6
Red pepper powder 4.0 4.0 4.0
Sugar 1.0 1.0 1.0
Salted anchovy 2.0 2.0 2.0

*Cabbage was brined in 10% salt solution containing 5% taurine

2o 2K ml)2 lactic acid FH%)C2 &

St (AOAC 1990).
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Fig. 1. Changes in pH of taurine added Kimchi during

fermentation at 20T.
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Fig. 2. Changes in total acid of taurine added Kimchi
during fermentation at 20T.
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Fig. 3. Changes in total viable cell number of taurine
Kimchi during fermentation at 20T.
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Fig. 4. Changes in total lactic acid bacteria number of
taurine Kimchi during fermentation at 20TC.
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