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Abstract

The aging degree of Kimchi fermented at 4C for 29 days was evaluated by the comelation between the flavor
and the acidity analysis. The Kimchi fermentation induced a gradual reduction in pH and an increase in acidity
from 0.26% (initial) to 1.15% (29th day). Flavor pattem of the fermented Kimchi was obtained by the electronic
nose system with 12 metal oxide sensors. Electronic nose analysis could differentiate the flavor profiles of Kimchi
according to the fermentation periods, making S groups in the principal component analysis (PCA) plot. Therefore,
aging degree of Kimchi could be differentiated by flavor pattems analysed by electronic nose.
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Fig. 1. pH and lactic acid content (%) of the fermented Kimchi at
4T during 29 days.
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Fig. 2. Principal component analysis (PCA) plot of fermented
Kimchi at 4T during 29 days by electronic nose analysis.
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