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Effect of Semi-dry Red Pepper Powder on Quality of Kimchi

+
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Department of Food and Nutrition, Seoul Health College

Abstract

We compared two kinds of red peppers, semi-dry red popper and hot air dry red pepper, and made two kinds
of Kimchies with them for this study. The semi-dry red pepper is better to maintain natural color of raw red
pepper, to keep hygenity and to protect its loss of the nutrition, than the hot air dry red pepper. The results
are as follows:

The content of vitamin C and ASTA color value in semi-dry red pepper powder were much higher than those
in hot air dry red pepper. The cell numbers of total bacteria in semi-dry red pepper powder were much lower
than those in hot air dry red pepper. The changes in quality of the two Kimchies were evaluated by pH, acidity,
total microbes, lactic acid bacteria cells count and sensory. The patterns of changes in pH, acidity, total microbes
and lactic acid bacteria cells count of two kinds of samples were the same. But in case of sensory evaluation,
Kimchi made with semi-dry red powder showed best sensory scores than of all in overall acceptability.

Key words : Kimchi, red pepper powder, semi-dry red pepper powder
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Table 1. Proximate composition of various raw red pepper and different dryness of red pepper powder ( »

Proximate composition(%o)

Sample
Moisture Ash Crude lipid  Crude protein Carbohydrate
Raw red pepper 84.7+0.11 (12.9) 1.0+0.03 (6.4) 1.6:0.21 (10.2) 2.1+0.21 (13.9) 10.6 (56.6)
Hanbando Semi-dry red pepper powder 69.9+0.05 (12.9) 1.7+0.06 (9.4) 1.8+0.14 (9.8) 3.5£0.03 (19.1) 23.1 (48.8)
Hot air dry red pepper(crush)  12.9+0.04 5.320.03 8.7+0.08 11.120.04 62.0
Raw red pepper 82.340.23 (14.5) 1.040.07 (5.5) 1.540.12 (8.7) 2.6+0.02 (11.1) 12.6 (47.2)
Buza Semi-dry red pepper powder 67.2+0.16 (14.5) 1.9+0.05 (8.8) 3.1+0.25 (14.4) 3.5+0.02 (16.3) 24.3 (46.0)
Hot air dry red pepper(crush) 14.5+0.07 5.940.11 8.740.14 13.8+0.05 571
I;;tdzm:e;fdsti:fer povider 16.240.13 5.040.07 1006009  12.040.07 56.8
Dry red pepper powder by sun 14.9+0.55 5.440.98 10.0£0.11 13.0+0.04 56.7
Hot air dry red pepper powder by import 15.3+0.50 6.2+0.07 6.010.38 13.440.03 59.1

D Dry basis.
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Table 2. Contents of vitamin C, value of ASTA color, number of total bacteria and number of coliform
bacteria in various raw red pepper and red pepper powder

Total bacteria cells Coliform bacteria No.

Sample Vitamin C (mg%) ASTA color No. (log cfu /g)l) (log cﬁ,l/g)z)
Raw red pepper 217 - 5.90 2.04
Hanbando Semi-dry red pepper powder 13.1 207.35 3.65 ND
Hot air dry red pepper(crush) 6.5 81.18 7.50 N.D
Raw red pepper 313 - 3.98 N.D
Buza Semi-dry red pepper powder 15.2 190.59 3.54 N.D
Hot air dry red pepper(crush) 4.7 69.70 6.11 N.D
Hot air red er powder :
® depa:mryent stl())j:f P 7.1 73.14 6.10 N.D
Dry red pepper powder by sun 6.8 86.92 6.43 ND
Hot air dry red pepper powder by import 43 162.50 5.36 N.D

N.D : Not detected. 1) Standard spread plate count method.

2) MPN method.
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Table 3. Sensory test of Kimchi made with dry
red peppex(crush) and semi-dry red pepper powder
(Hanbando)

No. Scoring score(M £+ S.EM.)
Sample
of men  Color Taste Flavor  Texture
H-1 26 4.08+0.17 3.3140.29 3.1240.12 3.31+£0.19

H2 26 3.35:020" 3.85+0.21 3.42+0.26 3.96+0.23"

Significantly different from the control group.

(" p<0.05, ™*: p<0.01). H-1 : dry red pepper(crush).
H-2 : semi-dry red pepper powder(Hanbando).
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