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Abstract

In this study, sensory evaluation on ripened kimchi foods with herbs were carried out.
Sensory evaluation indicated that rosemary was the best of all among the tested herbs. It
seemed that 0.5% addition of fresh herb powder was most preferable and more than 4%
addition was not acceptable. Hot spice and herb flavor was remained when kimchi dishes
were prepared but it disappeared as time elapsed.
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material sorting — cutting — salting — desalting and washing — dehydration

— spice mixing — ripening

<Fig. 1> Manufacturing process of kimchi.
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{Table 1> Formulars for the ripened kimchi

Ingredient Contents(%)
Korean cabbage 81.10
Salt 8.00
Powdered red pepper 3.56
Garlic 1.35
Ginger 0.23
Green onion 1.55
Salted-fish juice 3.90
Sugar 2.10
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(Table 2> Formulars for ripened kimchi fried rice

Ingredient Contents(%o) Weight(g)
Ripened kimchi 235 400
Boiled rice 47.1 800
Pork 11.8 200
Onion 29 50
Ham 11.8 200

Carrot 29 50
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{Table 3> Formulars for ripened kimchi stew

Ingredient Contents(%) Weight(g)
Ripened kimchi 72.0 800
Pork 10.8 120
Bar rice cake 9.0 100
Garlic 23 25
Green onion 23 25
Powdered red pepper 27 30
Ginger 0.9 10
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<Fig. 2> The preference of herbs.
(Score 7 is extremely good)
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<Fig. 3> The preference of fried rice with herb ripened kimchi.
(Score 7 is extremely good)

<Table 4> Sensory evaluation of ripened herb kimchi stew(Score 7 is extremely good)

Sensory Storage Herb content (%)
characteristics time 0 05 1 2 4
0 6.38 6.00 5.14 5.07 4.00
1 5.08 5.50 5.08 5.08 4.05
Color
2 4.08 4.05 4.08 3.83 4.17
4 342 333 3.08 3.00 4.83
0 5.18 5.09 435 420 4.00
1 5.08 5.10 442 467 4.05
Flavor
2 5.02 542 425 4.75 4.18
4 5.00 5.85 458 4.80 425
0 6.57 6.76 473 432 4.05
1 6.17 6.71 4.00 532 429
Taste
447 4.45 422 401 4.00
4 433 437 417 438 4.11
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<Fig. 4> Sensory evaluation of ripened herb kimchi stew.
(Score 7 is extremely good)
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<Table 5> Sensory evaluation of ripened herb kimchi stew(Score 7 is extremely good)

Sensory Storage Herb content(%)
characteristics time 0 05 1 ) 4
0 6.28 6.38 5.94 567 425
Color 1 5.08 5.50 5.08 5.08 4.05
2 4.08 4.05 4.08 3.83 3.17
4 342 3.33 3.08 3.00 3.83
0 5.18 5.19 435 4.10 4.00
gy 1 5.08 5.20 442 4.17 4,05
2 5.02 5.32 425 421 4.12
4 5.00 535 4.58 426 4.18
0 6.67 6.76 633 467 4.05
Taste 1 6.17 6.71 6.00 432 4.00
2 447 445 422 4.01 325
4 433 4.37 4.17 4.08 3.01
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