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Physicochemical Characteristics and Preference of Kimchi
Provided to the Elementary School Foodservice in the
Seongnam Area

Hyun—Jung Ji, Shin—In Park"
Dept. of Food and Nutrition, Kyungwon University'”

Abstract

This study was camried out to investigate the physicochemical characteristics, intake rate, and sensory
properties of kimchi provided to elementary school foodservice in Seongnam. Average amount of kimchi
intake at the elementary school foodservice for lower grade(1~3) students and higher grade(4~6)
students was 7.15 g(23.83%) and 11.15 g(37.17%) respectively. The physicochemical properties of kimchi
provided to the school foodservice in Seongnam were different between head cabbage kimchi(Pogi kim-
chi, H product) and head cabbage kimchi for children(C product). The head cabbage kimchi showed
the pH 4.31~4.65(average pH 4.45), 6.86~8.38 “Brix(average sugar content 7.74 °Brix), and salinity 1.3
6~2.20%(average 1.73%) whereas the head cabbage kimchi for children indicated the pH 4.23~
4.45(average pH 4.32), 7.68~8.48 °Brix(average sugar content 8.18 °Brix), and salinity 1.38~1.80%(av-
erage 1.65%). The result of the sensory evaluation of head cabbage kimchi and head cabbage kimchi
for children indicated that there was significant difference by grades and gender. Higher graders tended
to prefer less sweet, less sour and salty kimchi, and gids preferred sweet and sour kimchi more than
boys. Therefore, it is required to develop kimchi for children considering sensory characteristics by
grades and gender.

Key words : kimchi, intake rate, physicochemical characteristics, sensory evaluation, elementary
school foodservice.
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{Table 1> Composition of head cabbage kimchi and head cabbage kimchi for children served at ele-

mentary school foodservice in Seongnam

Kimchi

Ingredients

Head cabbage
kimehi

Salted-baechu(67%), radish, red pepper powder, garlic, salt-fermented shrimp, salt-fermented
anchovy(liquid type), salt-fermented anchovy, red pepper, sugar, ginger root, onion, mustard

leaf, salt, wheat flour(hard), L-monosodium glutamate

Salted-baechu(68%), radish, children's kimchi seasoning(Cz)children's sea tangle base), salt-

Head cabbage
kimehi for children”

fermented shrimp(liquid type), salt-fermented anchovy(liquid type), oligosaccharide, red pepper
powder, onion, garlic, welsh onion(large type), leek or mustard leaf, lactic acid bacteria

(Leuconostoc DRC 0211, fermented liquid type, 0.1%), chlorella growth factor(CGF 200), c

kimchi special paste

" H product.

2N product.
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{Table 2> Kimchi intake rate of elementary school students in the school foodservice
Servin Intake Intake
Kimchi Grade size (g)g © rate(%)
1~3 30.0 7.15 23.83
gf;;i?fbbage 4~6 30.0 1115 37.17
Average 30.0 9.15 30.50
Head cabbage 1~3 30.0 743 24.77
kimchi for 4~6 30.0 10.92 36.40
children” Average 300 9.18 30.60
Y H Product.

Y C Product.
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<Fig. 2> Sugar contents in head cabbage kimchi
and head cabbage kimchi for children in the ele-
mentary school foodservice.
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<Fig. 3> Salinity in head cabbage kimchi and
head cabbage lkimchi for children in the elementary
school foodservice.
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{Table 3> Sensory characteristics of head cabbage kimchi and head cabbage kimchi for children served

at the elementary school foodservice by grades

Head cabbage kimchi"

Head cabbage kimchi
for children”

Sensory

characteristics Grade Grade Grade Grade
1~3 4~6 1~3 4~6
Color 5,03 6.03" 6.10° 4.43°
Flavor 487 5.53° 6.17° 527"
Taste 4.70° 523 6.30° 4.77°
Sourness 477" 543° 527" 4.40°
Texture 533° 547 6.47° 5.63°
Overall acceptance 4.93° 547° 6.43" 457

" H Product.

? C Product.

® Means with same letters in a row are not significantly different at 5% level by Duncan's multiple range test.
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{Table 4> Sensory characteristics of head cabbage kimchi and head cabbage kimchi for children served
at the elementary school foodservice by gender

Head cabbage kimchi

Sensory Head cabbage kimchi D for children?
characteristics
Male Female Male Female
Color 5.60” 539" 5.10° 567
Flavor 538" 4.78° 557" 6.11°
Taste 5.36" 4.00° 5.40" 5.83"
Sourness 5.19° 478" 4.81° 478"
Texture 5.55% 5.06° 5.95° 6.28°
Overall acceptance 5.55" 433° 5.43" 5.67"
Y H Product.
2 C Product.

? Means with same letters in a row are not significantly different at 5% level by Duncan's multiple range test.

{Table 5> Preference of head cabbage kimchi and head cabbage kimchi for children by grades and gender

in the elementary school foodservice N(%)
Variable D Preference - 3 Total
Head cabbage kimchi Head cabbage kimchi for children
Grade
1~3 9(30.0) 21(70.0) 30(50.0)
4~6 18(60.0) 12(40.0) 30(50.0)
Gender
Boy 19(61.3) 12(38.7) 31(51.7)
Girl 8(27.6) 21(72.4) 29(48.3)
Total 27(45.0) 33(55.0) 60(100.0)
" H Product.
? C Product.
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