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Physicochemical and Sensory Characteristics of Mul-Kimchi (Watery Kimchi)
Prepared with Red Cabbage
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Abstract

Physicochemical and sensory properties of Mul-Kimchi(watery Kimchi) prepared with red cabbage was compared with
those of Chinese cabbage or white cabbage. Acidity and twrbidity of red cabbage Mul-Kimchi were somewhat higher than
those of Chinese cabbage one, which was due to higher soluble solid content in red cabbage Mul-Kimchi. Hunter color
a value of red cabbage Mul-kimchi was very much higher than that of Chinese or white cabbage, which was consistent with
the data of anthocyanin content. Free radical scavenging activity was much higher in red cabbage Mul-kimchi than in Chinese

or white cabbage one.

Red cabbage Mul-kimchi had higher values of hardness, fracturability and chewiness during

fermentation, compared with those of Chinese or white cabbage one. Sensory results showed that there was no difference in
overall acceptability among three kinds of Mul-kimchi, although red cabbage one has higher scores of appearance and color
than others. Best to the results of this study, it is suggested that red cabbage is a good ingredient for Mul-kimchi,

Key words : Mul-Kimchi, red cabbage, anthocyanin, fermentation.
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Fig. 1. Changes in salt concentration of Mul-Kimchi du-
ring fermentation at 20 T.

(@ : Chinese cabbage, <> : White cabbage, A : Red cabbage)
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Fig. 3. Changes in acidity of Mul-Kimchi during fermen-
tation at 20°TC.

(@ : Chinese cabbage, <>: White cabbage, A : Red cabbage)
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Fig. 4. Changes in soluble solid contents of Mul-Kimchi
during fermentation at 20 T.

(@ : Chinese cabbage, <& : White cabbage, A : Red cabbage)
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Fig. 5. Changes in twbidity of Mul-Kimchi during fer-
mentation at 20TC.
(@ : Chinese cabbage,

<> : White cabbage, A : Red cabbage)
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Fig. 6. Change in Hunter color L, a, b value of Mul-Kimchi during fermentation at 20 T.
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Fig. 9. Change in texture of Mul-Kimchi during fermentation at 20T.
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