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Effect of Maesil (Prunus mume) byproduct Obtained from Maesil
Liqueur Manufacture on Kimchi Fermentation

Myeung-Hee Chae, Na-Young Park and Shin-Ho Lee'
Faculty of Food Technology and Service, Catholic University of Daegu, Hayang, 713-702, Korea

Abstract

Quality changes of kimchi added with 10 or 20% Prunus muane liqueur byproduct (PLB), obtained after producing
Prunus mume liqueur, during fermentation at 10°C for 25 days were investigated. The pH and ftitrtable acidity
in 20% PLB added kimchi were changed more gradually during fermentation for 25 days compared to control.
Total bacteria and lactic acid bacteria counts in Aimchi added with 20% PLB were lower than those of control
during fermentation for 15 days. Kimchi fermentation was delayed about 10 days with 20% PLB. L and a values
of kimchi added with PLB decreased but b value increased with increasing the concentration of PLB. In the sensory
evaluation of kinmchi fermented for 10 days, the texture score of PLB added kimchi was higher than that of control,
and increased with increasing the concentration of PLB. There were no significant differences (P < 0.05) in overall
acceptability among control Aimichi and PLB added kimchi.
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Fig. 1. Changes in pH and titratable acidity of kimchi added with
Prunus mume liqueur byproduct during fermentation for 25 days
at 10C.
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Fig. 2. Changes in reducing sugar contents of kimchi added with
Prunus mume liqueur byproduct during fermentation for 25 days
at 10TC.
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Fig. 3. Changes in total microbial count and lactic acid bacteria
of kimchi added with Prunus mume liqueur byproduct during
fermentation for 25 days at 10C.
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Table 1. Changes in color difference of kimchi added with Prunus
mume liqueur byproduct during fermentation for 25 days at 10T

Fermentation days

Sample m 2

0% PLB  3673126°  3681123°  37.1412.20"°

Lig}(‘L“)less 10% PLB  3106:070%  3426+165"  35.50:135%
20% PLB  3026:047"  3474:L18% 32604174

0% PLB  1996:031°  2051:115°  23481055™

Re‘(’;;ess 10% PLB  1672:127%  19.19¢073"  23.04:0.84%

20% PLB  1499:061™  17.10:054™  1652:03™

0% PLB  1335:023"  17.48+19% 17.80£023°

Ye“((’b“)mess 10% PLB  1498:070°  1676:123° 18.63+1.21°
20% PLB  1922:089™  17.20+159° 18.12:126"

ab“dMee(x)ns within each row with no common superscripts are significantly different

(p<0.05).

A¥Means within each column with no common superscripts are significanily different
(p<0.05).

2] Hybeko] 27182 b A w4 JEth oz
PLB 10% 37} ZX& 2& 7|7to] A2 b gho] S7t
st o}, PLB 20% 37179 A% S A vEht
2 sy, mid Hrlol ole) 139 A= value)= A
3ha BT value)= Z7sk] on, BEE Yol AA
Aog 21x¢e] Aol thzTel vlg) oF FELE U

ibeae

71x)9] atg 77t 2 22 7ke] ¥M3lE Table 2014 2E
nel 2o} AR E BE 7Ite] FAEFE W AAlS
oRlolilel Aw z= 2z 7ke 7hAdic) WHE F strengthd}
hardnesst= 270l B8] A7 A JEebske™, 27t
go| Z7MES4E e S Yehth  Strength}
hardnessi= . 713t0] 71845 vtopxlon], BE 209
A o) 272 hardness 34.69x10° dynejem’, 10% H7}1E
37.74x10° dynefem’E UERNo}, diz=Tol Hl3) & AT
o eiglont S R9l Aol BEEA %kth PLB
20% H7FFE 50.60 x 10° dynefem’E VERo] AT

Table 2. Effects of Prunus mume liqueur byproduct on texture
of kimchi during fermentation for 25 days at 10T

Fermentation
(ime(days) 0% PLB 10% PLB 20% PLB
0 8934051  893:051%  893:051°
A ey 10 52 STt 606149
2 4454043 5.18:067  6.88:046”
0 6601:258  6601£258°  66.0142.58°

Hardness

o0 dynefen) 19 36.16+7.48"  47.954938°  5272+12.60"

20 34694263 37744438 50.60£397"

0 3164636 33.16:6360  33.16£636°
C"he(s%"“ess 0 2304144 3223:1042% 2952:379%C
20 20424240 27.08:4.88™° 27.55+5.70™°

0 80.70£14.39°  80.70:1439°  80.70+14.39
Spf‘?%’)n‘ﬁ 10 67.81£1339% 69.54:1537%  73.89:13.87
20 56434544 68.97:9.80b"%  73.6819.64°

0 78648494770 786.48+94.77° 786.48+94.77°
G‘““(I;‘)l“&‘s 10 179.40:44.94™ 2234326933 2644424805
0 175.14+19.67 215.67439.10° 272.04+65.86™

0 480.34+79.38" 48034:79.38% 480.34+79.38°
B““(S‘“S 10 133.74+2626" 15543£35.94* 182.77436.12
20 87.80+18.92% 124.53+29.05 174.18£16.42*

“Means within each row with no common superscripts are significantly different
ABgp<0‘05).
Means within each column with no common superscripts are significantly different
(p<0.05).
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Table 3. Effects of Prunus mume liqueur byproduct on sensory
quality of kimchi fermented for 10 days at 10°C

Sensory quality

Treatment Overall

acceptability
0% PLB 337:131 363:088 3.59+1.12° 378:1.19° 2.70:1.14* 3.22:1.05
10% PLB 322:105 337:145 330+129" 330:0.78" 3.11:097 326+081
20% PLB 293+1.14 296:129 293+0.92° 2744110 400:1.00° 3.07+0.73
*Mean within each row with 1o common superscripts are significantly different(p<0.05).

Livery poor, 2:Poor, 3:moderate, 4:good, S:very good
Lvery weak, 2:weak, 3:moderate, 4:strong, 3:very strong

Taste Color Flavor ~ Sourness  Texture
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