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Abstract

The present study was carried out to elucidate the changes in the chemical characteristics of taurine added
Kimchi during fermentation for 46 days at 6°C. Chinese cabbage was brined in a 10% salt solution for the control
Kimchi and in a 10% salt solution containing 5% taurine for taurine added Kimchi (Taurine I, II, and III). One
and three percent (w/w, based on Chinese cabbage) of taurine were added to make Taurine II and Taurine III,
respectively. Reducing sugar and vitamin C contents for all the samples decreased after the 46-day fermentation.
Taurine was not detected in the control, and the taurine contents, from the largest to the smallest, during the
fermentation period were Taurine III, Taurine II and Taurine I. Amino nitrogen contents in all the samples
studied proportionally increased during the 46-day fermentation. It is suggested that taurine does not affect
the chemical characteristics of Kimchi during fermentation at low temperature (6°C).
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Table 1. Formula of taurine added Kimchi (Unit: g)
Control” Taurine I ? Taurine 1% Taurine 17
Brined Chinese cabbage 500.0 500.0 500.0 500.0
Taurine - 5.0 10.0 20.0
Green onion 5.0 5.0 5.0 5.0
Garlic 10.0 10.0 10.0 10.0
Ginger 4.0 4.0 4.0 4.0
Red pepper powder 10.0 10.0 10.0 10.0
Sugar 2.5 2.5 2.5 2.5
Salted anchovy 5.0 5.0 5.0 5.0
Total 536.5 541.5 546.5 556.5

UChinese cabbage was brined in 10% salt solution.

YChinese cabbage was brined in 10% salt solution including 5% taurine.
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Fig. 1. Changes of reducing sugar contents in taurine added
Kimchi during fermentation for 46 days at 6°C.
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Table 2. Changes of vitamin C contents in taurine added Kimchi during fermentation for 46 days at 6°C

Fermentation period

Vitamin C (mg/100 g)

(day) Control Taurine 1 Taurine 11 Taurine III
0 21.90+0.01° 18.30£0.12° 19.77+0.18" 17.48+0.16"
1 20.92+0.15" 17.64+0.11° 1862+0.11 18.79+0.06°
5 19.61+0.07° 20.59+0.05" 19.44+0.02¢ 19.55+0.11¢
9 19.93+0.10 20.26+0.01" 18.79+0.05° 21.08+0.04
13 18.79+0.05' 19.93+0.08¢ 18.79+0.03° 20.26+0.03°
18 18.46+0.13° 20.10+0.04" 19.20+0.07¢ 20.20+0.06°
23 19.44+0.03¢ 20.26+0.09 20.10+0.02° 20.59+0.11"
29 18.79+0.01" 20.10+0.04" 18.40+0.01' 19.44+0.05
36 19.11+0.05° 19.77+0.03¢ 17.890.02¢ 18.30+0.01"
46 16.33+0.06" 16.66+£0.01% 16.08+£0.03" 16.98+£0.05"

Values with different letters within the same column differ significantly (p<0.05).
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Table 3. Changes of taurine contents in taurine added Kimchi during fermentation for 46 days at 6°C

Fermentation period

Taurine (mg/g)

(day) Control Taurine I Taurine II Taurine IIT
0 NDV 2.82+0.11% 7.17£0.07° 16.49+0.09*
1 ND 3.02+0.01% 7.34+0.13° 16.70+0.08"
5 ND 2.69+0.09" 7.44+0.01° 16.82+0.03"
9 ND 2.83+0.01° 7.03+£0.02° 16.79+0.02°
13 ND 2.88+0.03" 7.54+0.06 16.80£0.02°
18 ND 2.89+0.03" 7.56+0.02° 16.84+0.01°
23 ND 2.90+0.06" 7.62+0.05° 17.42+0.01*
29 ND 2.79+0.02° 7.66+0.12° 17.3040.04°
36 ND 2.80+0.07" 7.03£0.06° 17.20+0.09*
46 ND 2.79+0.04" 7.01+0.03" 17.01+0.02°

Values with different letters within the same column differ significantly (p<0.05).

UND: not detected.

Table 4. Changes of amino nitrogen contents in taurine added Kimchi during fermentation for 46 days at 6°C

Fermentation period

Amino nitrogen (%)

(day) Control Taurine 1 Taurine 11 Taurine III
0 0.17+0.01° 0.25+0.00' 0.25+0.02' 0.34+0.01"
1 0.42+0.00" 0.45+0.02" 0.47+0.01" 0.50+0.03*
5 0.50+0.04° 0.58+0.01% 0.62+0.01¢ 0.68+0.00°
9 0.58+0.01¢ 0.62+0.01° 0.65+0.03 0.71+0.04°

13 0.57+0.02 0.640.03 0.76£0.01° 0.78£0.00%
18 0.59+0.00° 0.67+0.02% 0.78£0.04™ 0.80+0.04%
23 0.60+0.01° 0.70+0.01¢ 0.80£0.03"™ 0.84+0.02™¢
29 0.65+0.04™ 0.7240.06™ 0.82+0.01™ 0.86+£0.01™
36 0.67+0.03 0.76+0.02" 0.86+0.00 0.89+0.00
46 0.8440.03° 0.92+0.01° 0.95+0.04% 1.080.02°

Values with different letters within the same column differ significantly (p<0.05).
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