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A Study on Kimchi Development Using Device-Mashed Vice Materials
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Abstract

To save cost and time in Kimchi manufacture, the use of raw red-pepper paste and device-mashed vice materials, in place
of dried red-pepper powder, was examined. Two kinds of Kimchi were prepared: One with dried red pepper powder and
device-not mashed vice materials and the other with raw red pepper paste and device-mashed vice materials. Then pH, total
acidity, total viable cell counts, total lactic acid bacteria and sensory characteristics were evaluated.

Comparisons of the two Kimchis, indicated that changes in pH, total acidity, the total number of viable cells and total
lactic acid bacteria were similar between the two groups. The acceptability score of the Kimchi made using the raw red
pepper paste and device-mashed vice materials was slightly lower than that of Kimchi made using the dried red-pepper
powder. This color was indistinctly changed since the vice materials were mashed and mixed. In conclusion, the results
indicate that when manufacturing Kimchi using device-mashed vice materials, Kimchi of better quality can be made by
adding dried red-pepper powder.
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Table 1. Formula Kimchi" (%, W/w)

Chinese cabbage 100

Radish 16.15

Mashed raw red pepperz) 5.70

Garlic 2.7

Onion 43

Ginger 0.4

Salted shrimps 2.0

Sugar 0.2

" Salt content was adjusted to approximately 2.0% of final product.
Salt content was measured by digital-salinometer(Model NS-3P
Merbabu Trading Co, Japan),

2 2% red pepper powder was used, in place of mashed raw red pepper
paste in Kimch manufacture using of red-pepper powder and device-
not mashed vice materials.
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Fig. 1. Changes in pH of Kimchi made with red

pepper powder and mashed red pepper.
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Fig. 2. Changes in acidity of Kimchi made with red
pepper powder and mashed red pepper.
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Fig. 3. Changes in total cell number extracted Kimchi
with red pepper powder and mashed red pepper.
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Fig. 4. Changes in the cell number of total lactic acid
bacteria in extracted Kimchi with red pepper powder
and mashed red pepper.
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Table 2. Sensory evaluation according to Kimchi not mashed vice material and Kimchi mashed vice material

Score
Sample -
Color Taste Flavor Acceptability
Kimchi not mashed vice material 4.75£0.09" 3.66+0.20 4.16+0.15 4.00+0.19
Kimchi mashed vice material 3.72:40.13%++ 3.56+0.16 3.3440.16** 3.63+0.15

" MeantSEM, * Significantly different from the control group(** p<0.01 *** p<0.001).
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