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Abstract

The aim of this research is to develop recipe of kimchi beverage made of sun-dried salt. A distinction between
this recipe with existing ones is the Korean traditional ingredient, sun-dried salt. The variety and amount of recruitment
on the beverage was established after its characteristics were investigated by sensory tests. Preference of sweetening
agent for the beverage was oligosaccharide > honey > sugar powder > sugar > aspartame > pear juice. While
sensory evaluation was conducted on color, flavor and overall acceptance, the overall acceptance scores are as
following; 6.24 for watery radish kimchi, 6.00 for white kimchi and 5.76 for Korean cabbage kimchi. Among
other beverages, watery radish kimchi beverage was preferred. Amount of kimchi for the beverage was most suitable
at 10 % of the contents. It was the same with all the other beverages. When the products were stored in normal
temperature, the evaluation scores dropped for all sensory items as time passed.
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Fig. 1. Manufacturing process of kimchi with sun-dried salt.
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Table 1. Formula for the white kimchi beverage

Components Contents (g)
kimchi 0 - 250
omiza juice 1000
oligosaccharide 300
sugar powder 80
water 1000
pine nuts 20
honey 50
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Fig. 2. White kimchi beverage.
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Table 2. Formula for the watery radish kimchi beverage

Components Contents (g)
watery radish kimehi 0~250
orange peel 10
sugar powder 75
salt 25
vinegar 15
water 1000
honey 25

Fig. 3. Watery radish kimchi beverage.

HdAuFAXSEY M7 HA2|
A WA, AR R, 571 e, B, B, A7)
o AzERe AR AR BLANFAAE PR

7 28 "oja o o] Ad 2T A7 A
ZQth A g o AR EET AL ol 208
e F 7t U R G2 vl ST FLsHA 4o
S Fo Aol &4E W §71A g2 3t E3A
upre] gk AL 23 $54 e FAEE I



ol AR A7 E B ARE

AT wHolAM &9 2
Tz At A AR gy &
A FH 29 &5 = Table. 3 9 Fig. 49} 2t}

Table 3. Formula for the sun-drid salt Korean cabbage kimchi
beverage

Components Contents (g)

Sun-drid salt Kotean cabbage kimchi 0~250
cinnamon powder 2
ginger 20
sugar powder 40
pine nuts 8
water 1000
honey 20

ZF 7§19 3kl met WAl flavor), Shaste), ?i‘f‘&;‘ﬂ] ¢l 7
% %(overall acceptance)ol] T3t =& M Bl A
we} deel e G9ic) e ARk 70 A5 A Y
0% A5 0, Z2tel ksl dsiel 14 o)
el Arpolx] 74e vk Tkl H4E oldt

o Brlelsit). Al Brhe e UAGRE Fobshe
Ages AT s wAE ¢ A g
AlZ v GIEA] E2 Qloke: £ W AL sla 128
F ohe ARE ek Brleld SAR e freld g
AABAL AYG DA SR ALe WA 2] Al
B 3N A, 7154E A3 717 st EARE Ho)
5

g AANZ S S8 803

ZAVe A3 Fg. 59 #th
ZAvge] Hawe EaT > HE > frigey > A

> obzdlg > WlF o UERth

T

- T - = . T
Honey Oligosaccharide Sugar Aspartam  Sugar powder  Pear juice

Fig. 5. The preference of sweetness.
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Table 4. Sensory evaluation of the kimehi beverage by different
ratio of kimchi contents (%)

Sensory Storage kimchi contents (%)
charagteristics

me

(hour) 0 10 15 20 25
0 612 6P 595 e %525
2 508 Y5500 Y558 sogt  soF

COIOI' 7 a b v 4 b ¢
A4 M08 Y405t Y08t 18 BIF
48 ™47 133 B 30 28
0 618 Y649t '595% 6310 Y60
12 558 5000 447 el %525
Flavor

2 Y59 sat 4o s nse

8 600 585t use 2500 2000

0 61T 6P 63 s %528

Overall 2 %™ Ussr e 53 %59
acceplance o4 44T AT 4 40 4
48 ™a3F B3P P 418 401

"Hedonic scale 1 : distike extremely 4 : Neither like nor dislike 7 : like extremely
Means with the same letter are not significantly different (p<0.05).abed means Duncan’s
multiple range test for contents of kimehi .

XYz

means Duncan’s multiple range test for storage time.
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Table 5. Sensory evaluation of the watery radish kimchi beverage
by different ratio of kimchi contents(%)

Sensory Stt(i);age kimchi contents (%)

characteristics (howr)

0 10 15 20 2
0 658 6510 64 6dr 625
12 %508 V5500 ssg M508° 505

Colo 4 408 405t 08 38 BT
8 M 13 30 300 28
0 '6l8 6790 665 648 Y6’
2 558 5000 44 Mer 425"
Flavor

U Vs 54 oy s s

8 600t 585t st s 2000

0 eI™ 6 623 612 6od

overnll 12 617" ve2ar Yoo  sx sud
acceptance 94 47 45 AR 400 400
4 ™33 43 M2 a1 40

"Hedonic scale 1 : dislike extremely 4 : Neither like nor dislike 7 : like extremely
Means with the same letter are not significantly different (p<0.05).abed means Duncan’s
multiple range test for contents of kimchi.

**means Duncan’s multiple range test for storage time.

Table 6. Sensory evaluation of the cabbage kimchi beverage by
different ratio of kimchi contents (%)

Sensory Stt?rr:ege kimchi contents (%)
characteristics (how) 0 10 5 20 25

0 558 se 55 43 5250
2 508 M5S0 V558" Ys080 Y505

Color z a ab 3 b c
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48 ™42 1333 30" B0F 283
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0 55547 676 63 61 e

Overall 2 eI Temt Ve 53 ad
acceptance 94 Y47 45 M2 40 00
B/ 433 43 M2 a1 401

"Hedonic scale 1 dislike extremely 4 © Neither like nor dislike 7 : like extremely
Means with the same letier are not significantly different (p<0.05)abed means Duncan’s
multiple range test for contents of kimehi.

¥ means Duncan’s multiple range test for storage time.
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