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Abstract

In this study, we assessed changes occurring in the characteristics of Aralia continentalis Kitagawa (AcK) Kimchi
prepared using different CaCl, treatments and seasonings by documenting the changes occurring in over the course of
preparation and preservation. No visible changes were detected in the degree of total vitamin C athough the levels of
reducing sugar in the AcK-preserved products decreased over the storage period; the samples overall evidenced
relatively high retention rates. Among the qualities of the AcK-preserved products, soluble dietary fiber generaly
increased over the storage period but the levels of insoluble dietary fiber decreased, and total dietary fiber increased to
some degree or was maintained at a constant level. The total soluble solid content evidenced an increasing tendency

over the storage period.
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Table 1. Formula of Araia continentalis Kitagawa Kimchi

(9

Ingredient KAY KB? Kc? KD?
Ack® 100 100 100 100
Red pepper powder 45 45 45 45
Minced garlic 20 20 20 20
Minced ginger 10 10 10 10
White sugar 05 05 05 05
Fermented shrimp 4.0 4.0 - -
Fermented anchovy - - 40 40
Glutinous rice paste 6.0 6.0 - -
Perilla paste - - 6.0 6.0
Total 118 118 118 118

VKA, KC: Without 0.3% CaCl,
KB, KD: Trested with a salt concentration of about 0.3% CaCl,
9 AcK: Aralia continentais Kitagawa
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Fig. 1. Changes in totd vitamin C of Aralia continentalis Ki-
tagawa Kimchi during storage a 4°C for 6 months.
®-@®: KA(Added with glutinous rice paste and fermented
shrimp, without CaCl,,(0.3%) trestment)

H-Hl: KB(Added with glutinous rice paste and fermented
shrimp, with CaCl,,(0.3%) treatment)

A-A: KC(Added with perilla paste and fermented anchovy,
without CaCl,,(0.3%) treatment)

@-@¢: KD(Added with perilla paste and fermented anchovy,
with CaCl,(0.3%) treatment)

Means in a row followed by different superscripts are sig-

nificantly different(**p<0.01,***p<0.001)
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Fig. 2. Changes in reducing sugar of Aralia continentalis Ki-
tagawa Kimchi during storage a 4°C for 6 months.
@-@®: KA(Added with glutinous rice paste and fermented
shrimp, without CaCl,,(0.3%) treatment)

l-W: KB(Added with glutinous rice paste and fermented
shrimp, with CaCl,(0.3%) trestment)

A-A: KC(Added with perilla paste and fermented an-
chovy, without CaCl,,(0.3%) treatment)

@-@: KD(Added with perilla paste and fermented an-
chovy, with CaCl,,(0.3%) treatment)

Means in a row followed by different superscripts are sig-

nificantly different(**p<0.01,***p<0.001)
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Total chlorophyll(mg%)
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Fig. 3. Changes in tota chlorophyll of Aralia continentalis
Kitagawa Kimchi during storage at 4°C for 6 months.
@-@®: KA(Added with glutinous rice paste and fermented
shrimp, without CaCl,,(0.3%) trestment)

H-Hl: KB(Added with glutinous rice paste and fermented
shrimp, with CaCl,,(0.3%) treatment)

A-A: KC(Added with perilla paste and fermented anchovy,
without CaCl,,(0.3%) treatment)

@-@¢: KD(Added with perilla paste and fermented anchovy,
with CaCl,,(0.3%) treatment)

Means in a row followed by different superscripts are sig-

nificantly different(**p<0.01,***p<0.001)
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Table 2. Changes in soluble dietary fiber, insoluble dietary
fiber and total dietary fiber in Adia continentalis Ki-
tagawa Kimchi during storage a 4°C for 6 months

(%, Fresh matter basis)

Storage time Dietary fiber
(magnthS) Sample SDFY IDF? TDF”
KAY 0.44 151 1.97
KB? 0.45 158 2.03
0
Kc? 043 1.59 2.03
KD? 0.44 1.61 2.05
KA 0.54 1.39 1.95
KB 052 1.48 2.02
2 KC 047 1.49 1.97
KD 0.51 1.45 1.95
KA 0.60 1.41 2.02
. KB 0.69 1.34 2.04
KC 057 1.40 1.98
KD 0.64 1.32 1.96
KA 0.73 1.34 2.09
6 KB 0.88 1.33 221
KC 0.66 1.35 2.03
KD 0.80 1.32 2.14

YKA: Added with glutinous rice paste and fermented shrimp,
without CaCl,,(0.3%) treatment

2 KB: Added with glutinous rice paste and fermented shrimp,
with CaCl,,(0.3%) treatment

Y KC: Added with perilla paste and fermented anchovy, without
CaCl,,(0.3%) treatment

YKD: Added with perilla paste and fermented anchovy, with
CaCl5,(0.3%) treatment

% SDF: Soluble dietary fiber

% IDF: Insoluble dietary fiber

) TDF: Total dietary fiber

g‘%%%‘Ol 212%J A gw5 AA
A, KB, KC, KD7} ¢F 1.97~2.03%= t
AE71Zke] F7Vste] WA sAdo] Zls)Hol
%%l 7kt A% 6/l oF 2.03~221%
7kt ARFEH oA Zol= UAAT A
St e T Aol TS YERAT
2] B84 Aol 242 wite

BA=d A7) S7VErE 784 Aol
2718 Wi B84 AojAdf= ZHaste ATk
Btk & T84 Aol &S AvEd Az
7] KA, KB, KC KD7} Z+Z} 0.44, 0.45, 0.43, 0.44%%
YERARITE A7 271 Loll= 242t 054, 052, 0.47, 0.51%,

ofr
At nL
= r_EL

b N o

© b Ry
W
_EL

r{r o[; ;g -
tlo NN
o il.z

>

o

2

Jo

[

lo do o2



A a7f LA olE 060, 0.69, 0.57, 0.64%=Z FFolA I
3] Zrtslgon, A% 67H%J&H°ﬂ:: 0.73, 0.88, 0.66,

o

80%E A@7|Zto] SIS 848 Aoldw S7t
o] Zo] ¢ ¥Sith

‘:‘_Q_/\—] }\lo])d o zg.aok_‘: KC7]— 7]_7(% li‘ﬂ] L}E}}ﬂ,\-gb}
o2 A7l vlsl A4 =7] Z47F 151, 158, 159, 1.61%
olglou} HaH oz 7hasly] AlREle] AR 67]Kdl
= 1.34, 1.33, 1.35, 1.32%°| At}

vl gt oq?L(smm ST %5 199034 H
AFATNA pH B FAES wsie} &
7t AR7I1Zke] SUVETE STV ATFATe) fAkst
At

FEE AAY A9 F 784 1 =
Flg 40| A Eh HM 2o @HJJEE Xﬂ% z710lA F

ERJEATS xaﬂ 47H 2 vm Q‘rUPo}ﬂl 7ttt A%
671<¥€ KASF KBE Tha 7151993 KCeF KD= ot
& prashe A%e RA.

10

Total soluble solid(%)

0 2 4 6
Storage time(months)

Fig. 4. Changes in total soluble solid contents Aalia continen-
talis Kitagawa Kimchi during storage at 4C for 6
months.

@-@®: KA(Added with glutinous rice paste and fermented
shrimp, without CaCl,,(0.3%) treatment)

l-W: KB(Added with glutinous rice paste and fermented
shrimp, with CaCl,(0.3%) trestment)

A-A: KC(Added with perilla paste and fermented anchovy,
without CaCl,,(0.3%) treatment)

@-@: KD(Added with perilla paste and fermented anchovy,
with CaCl,,(0.3%) treatment)

Means in a row followed by different superscripts are sig-

nificantly different(*p<0.05, **p<0.01, **p<0.001)
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