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Effect of King Oyster Mushroom (Pleurotus eryngii)
Addition on the Quality of Kimchi during Fermentation

Jeong-Han Kim*, Mi-Hwa Moon, Jae-Woon Chung, Jeong-Hyun Chi, and Young-Cheoul Ju
Mushroom Research Institute, Gyeonggido Agricultural Research and Extension Services

Effect of king oyster mushroom (Pleurotus eryngii) on kimchi quality was evaluated during fermentation at 5°C.
Kimchi showed rapid decrease in pH up to 7 days, and thereafter slowly decreased. Titratable acidity of kimchi
was inversely proportional to pH of kimchi. Treatment of king oyster mushroom did not significantly affect total
microbial and lactic acid bacterial counts in Aimchi. Antioxidant activity and overall-eating quality of blanched
king oyster mushroom-added kimchi were highest among samples tested.
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Fig. 1. Changes in pH of kimchi added with king oyster
mushroom during fermentation at 5°C.

@: control, M: blanched stick form (1 X3 X5 c¢m) king oyster
mushroom, BSM, A: blanched pack form (1 X3 X5 cm) king oyster
mushroom, BPM, @: salted stick form king oyster mushroom, SSM,
—: salted pack form king oyster mushroom, SPM. Each value is
expressed as mean * standard derivation (n=3).
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Fig. 2. Changes in titratable acidity of kimchi added with king
oyster mushroom during fermentation at 5°C.

@: control, ll: BSM, A: BPM, @: SSM, —: SPM. Each value is
expressed as mean :t standard derivation (n = 3). Abbreviations are the
same as in Fig. 1.
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Fig. 3. Changes in viable colony count of kimchi added with king
oyster mushroom during fermentation at 5°C.

@: control, l: BSM, A: BPM, @: SSM, —: SPM. Each value is
expressed as mean = standard derivation (» = 3). Abbreviations are the
same as in Fig. 1.
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Fig. 4. Changes in lactic acid bacteria count of kimchi added
with king oyster mushroom during fermentation at 5°C.

@ control, l: BSM, A: BPM, @: SSM, —: SPM. Each value is
expressed as mean = standard derivation (» = 3). Abbreviations are the
same as in Fig. 1.
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Fig. 5. Scavenging activity of kimchi added with king oyster
mushroom on DPPH radical after 6 days of fermentation.

Each value is expressed as mean 1 standard derivation (n = 3).
**Different letters indicate significant differences among treatments
by Duncan’s multiple range test (p <0.05). Abbreviations are the
same as in Fig. 1.
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Table 1. Sensory evaluation of kimchi added with king oyster mushroom after 6 days of fermentation

Pretreatment Addition forms Texture

Overall-eating

Acidity Sour taste

quality
Blanchi stick (BSM) 6.0° 6.1° 49 6.6°
anching pack (BPM) 5.5 6.0° 5.4% 5.9%
sal stick (SSM) 5.0° 7.5b 5.90 3.8°
aling pack(SPM) 4.8 6.6" 5.3 4.0
Control 7.0° 5.3° 5.3% 6.5¢

*Different superscript letters within the same column indicate significant differences among treatments by Duncan’s multiple range test (p < 0.05).
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