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Abstract

This study was camied out to investigate the changes in the fermentation characteristics of Kimchi prepared with
various salts (Korean solar salt, Chinese solar salt, washed and dehydrated salt, purified salt and a processed salt).
Acidity appeared to increase most rapidly in Kimchi prepared with Korean solar salt and reached higher level.
Total microbial count slowly increased at the beginning of fermentation and reached maximum on 6 days, then
decreased slowly. The number of lactic acid bacteria was rapidly increased up to 4~6 days, and thereafter decreased
slowly. In conclusion, any significant differences in fermentation characteristics analyzed was not observed in Kimchi
prepared with various salts except acidity.
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Fig. 1. pH and acidity changes of Kimchi prepared with various
salts during fermentation at 257C.

-@-, Korean solar salt , -O-, Chinese solar salt , -W-, Washed and dehydrated salt ,
-V/-, Punfied salt, -Bl-, Processed salt
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Table 1. Salinity changes of Kimchi during fermentation at 25C"

Fermentation time(days)

Salts
0 2 4 6 8 10
Korean solar salt 325:0032 36540 12° 3.59:0.11% 3.53:0.13° 352+008° 353+007°
Chinese solar salt 376:002° 4.05:009° 4111008 41420 10° 4.13:005° 40340 14
Washed and dehydrated salt 40540 11° 440:011° 4231008 4111009 423:0.15° 416:00°
Punfied salt 4,08£0.07° 4,050 08° 417+006" 434+007" 4.15:0.13™ 42040 12
Processed salt 342:0.00™ 3424009° 3360 12° 3474015 337:009° 3404006
NaC] (%) 15 analyzed with uitration of 0.IN AgNO;
4 Values not sharing a common letter are sigmificantly different at p<00S
Table 2. Hunter value changes of Kimchi during fermentation at 25C
Fermentation time (days)
y]
Y
Salts Hunter” Value 5 3 s 6 3 10
L 20440 2™ 129403 109407 115:0%° 10.8:0.4° 1H12¢03
Korean solar salt a 53:01° 0.240.0° 0.120.0° 01:05° 0.5405° 0.55:0.3"
b 10410 4° 39403 32403 34401° 3840 % 363:0.1°
L 219:03" 108:06° 111203 1090 1° 108:03° 11.07£04®
Chmese solar salt a 68+05" 030 3™ 050 1* 04:02% 04+04% 04106"
b 11607 2104 3640.7% 360 7™ 3740 1% 337:07°
L 229+03® 115:0.3° 104:03% 93+06" 10240 4% 10.4240.8°
Washed and dehydrated salt a 82:07 03:03° 0.1103* 02400 00403 0.1109"
b 12621 1™ 2840 1™ 26:03™ 2105 30+04™ 259:0 0™
L 21310 5™ 10740 4% 107+0™ 9905 102+0 7™ 104620 4%
Punified salt a 77:02° 0303 00£00™ 000.8™ 00+04™ 012405
b 11620 5™ 22406™ 31103 27:09™ 27107 265+0.7
L 18.40.6° 109£0 3™ 100+03° 93103 10.5+0.6™ 1022:03*
Processed salt a 32103" 0410 1™ 02400 00£05° 02107 009:0 1™
b 89:03° 21203 24200 2304 24104 27440 4™
thhtness (100, white , 0, black), a redness (-, green, +, red), b yellowness (-, blue, +, vellow)
> Values not sharng a common letter are significantly dlfferent at p<005
Table 3. Changes in texture of Kimchi during fermentation at 25C
Fermentation time (days)
Texture Salts h
0 2 4 6 8 10
Korean solar salt 181024 10410 07° 071007 087£020° 0.7620.08" 064+007°
Chinese solar salt 22540 50° 1114013 094+0 07 0.9410,07° 078007 057007
(Xlg;ffy“ni‘/hmz) Washed and dehydrated salt 175+0 16" 119+007° 08740 12° 087:0.14° 071007 0440 08"
Punified salt 204:0 14" 106+008" 092:007 092:007" 0.65:000" 053:000°
Processed salt 1.790.19° 11240 22° 08740 00" 100£000° 0 940,07 065+0 00"
Korean solar salt 5814030° 6141037 371:0 26° 4.82+0.06° 42340 06" 363:0.15"
Chinese solar salt 640+137 601+054° 495:020" 5.36:042% 48740 20° 41110.14°
}gsardnms . Washed and dehydrated salt 5300 18° 628020° 5.20£0 49™ 514:029° 3871014 3234018
(x10dynefem’) Purified salt 533+045" 53120 59° 461:034° 501:028° 48740 30° 425:0.14°
Processed salt 6631035 768£017° 4861022 558:022™ 4874032 4724020°

P4y alues not sharng a common letter are significantly different at p<005
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Streptococcus changes of Kimchi during fermentation at 25TC.

-@-, Korean solar salt ; -O-, Chinese solar salt , -W-, Washed and dehydrated salt |
-V-, Purified salt, -lll-, Processed salt
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