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Abstract

In this study, new dduk-galbi was developed by adding ripened Korean cabbage kimchi made with solar salt. Dduck-galbi
was selected by pre-estimation for main dish to add the ripened Korean cabbage kimchi. To solve the bad smell of ripened
Korean cabbage kimchi and enhance the function of the food, herb was added. The preference of the herb to kimchi was
determined by sensory evaluation. The preference was in the order of rosemary > lemon balm > thyme. Sensory evaluation
was adopted to determine optimal contents of ripened Korean cabage kimchi. The result showed that 10 % was best for beef

dduck-galbi and 20 % for pork dduck-galbi.
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Fig. 1. Manufacturing process of Korean cabbage kimchi
made of solar salt.
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Table 1. Formula for the ripened Korean cabbage kimchi

Components Contents (%)
Korean cabbage 79.30
Solar salt 8.00
Powdered red pepper 3.56
Garlic 1.35
Ginger 0.23
Green onion 1.55
Salted fish juice 3.90
Sugar 2.10
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Table 2. Formula for beef dduk-galbi added with ripened
Korean cabbage kimchi

Table 3. Formula for pork dduk-galbi added with ripened
Korean cabbage kimchi

Components Contents (g) Components Contents (g)
Beef 800 Pork 800
Soybean sauce 40 Soybean sauce 40
Sugar 36 Sugar 36
Ground green onion 28 Ground green onion 28
Chopped garlic 16 Chopped garlic 16
Black pepper 2 Black pepper 2
Sesame oil 20 Sesame oil 20
Pear juice 5 Ginger juice 5
Rice wine 5 Onion juice 15
Ripened kimchi 0-240 Rice wine 5
Honey 10 Ripened kimchi 0-240
Sesame 5 Honey 10
Starch syrup 20 Sesame 5
Rice-flour 10 Starch syrup 20
Herb (rosemary) 3 Rice-flour 10
Cooking oil 13 Herb (rosemary) 3
Chemical seasoning 2 Cooking oil 13
Chemical seasoning 2
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Fig. 2. The preference of herbs (1: dislike extremely, 4: neither like nor dislike, 7: like extremely). “* Means with different letters

are significantly different (p<0.05).
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Table 4. Herb preference for beef dduk-galbi added with
Korean cabbage kimchi

Rosemary Thyme Lemon balm
Color 6.540.36"*  5.6+0.29°  6.4+0.17°
Flavor 6.7+£0.09° 6.5+£0.31* 6.6£0.20°
Taste 6.4+0.23° 6.0£0.09° 6.3+£0.24°
Overall acceptance  6.7+0.31* 6.1£0.29° 6.6+0.15*

1: dislike extremely, 4: neither like nor dislike, 7: like extremely.
DMean+SD (n=12)

“bMeans with different superscripts within a row differ signifi-
cantly (»p<0.05).
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Table 5. Sensory evaluation of beef dduk-galbi added with ripened Korean cabbage kimchi

Sensory Storage time Ripened Korean cabbage kimchi contents (%)
characteristics (hour) 0* 5 10 20 30
0 5.58+0.281A 5.9440.15% 6.45+0.26 6.27+0.25%4 6.2540.23
12 5.08+0.08" 5.08+0.26%P 5.95+0.18°P 5.45+0.19""%  5.05+0.18"
Flavor 24 4.08+0.17°C 4.05+0.14°® 5.48+0.20% 4.8340.06°® 4.17+0.08¢
48 3.4240.06°P 3.3340.10%¢ 4.98+0.084C 4.10%0.11%<C 3.83+0.12°¢P
0 5.1840.09<* 5.2940.06°A8 5.95+0.14% 4.50+0.13% 4.20+0.09*
. 12 5.08+0.14° 5.2040.15%8 5.4240.098¢ 4.67+0.20°8 4.25+0.17%8
Chewiness «CD dC dac bB aB
24 4.92+0.08 5.1240.09 5.15+0.21 4.5340.12 4.1840.12
48 4.20+0.12°° 4.65+0.18%P 4.88+0.07%° 4.50£0.08¢ 4.00£0.03%
0 5.4740.30%* 5.76£0.31A 6.16£0.30% 5.67£0.09%A 4.25+0.08*
Overall 12 5.1740.24%8 5.7140.19¢AB 6.03+0.19% 5.2240.10*8 4.19+0.13%8
acceptance 24 4.47+0.14"C 4.45+0.25" 5.77+0.15°¢ 4.01+0.08%¢ 4.00+0.11%¢
48 4.33+0.07°P 4.37+0.05° 5.3740.03% 4.18+0.16""  4.01+0.04°¢

*Hedonic scale 1: dislike extremely 4: neither like nor dislike 7: like extremely

YMean+SD (n=12)

*d Means with different superscripts within a row differ significantly (p<0.05).
A-DMeans with different superscripts within a column differ significantly (p<0.05).
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Table 6. Sensory evaluation of pork dduk-galbi added with ripened Korean cabbage kimchi

OS2 7RA7F AshEe & ¢ AT

Sensory Storagetime Ripened Korean cabbage kimchi contents (%)
characteristics (hour) 0 5 10 20 30
0 5.58+0.21"* 5.62+0.26™ 6.00+0.12%* 6.67+0.26% 6.25+£0.21*
12 5.08+0.08%" 5.2840.19%AB 5.58+0.294 5.7540.1798 5.55+0.26%AB
Flavor c bB bB c B
24 4.08+0.12%¢ 4.25+0.31° 4.48+0.14 4.95+0.21°¢ 4.87+0.09¢
48 3.4240.05%° 3.63+0.12°¢ 3.98+0.11°C 4.65+0.08%P 4.53+0.11%¢
0 5.08+0.26" 5.1440.08"A 5.15+0.22% 5.3040.06% 5.00+0.10**
) 12 4.18+0.15*8 4.20+0.16*8 4.42+0.16" 4.97+0.21°® 4.2540.16%8
Chewmess BC bB C dC bBC
24 4.12+0.23" 4.22+40.20 4.35+0.07° 4.75+0.07 4.18+0.048¢
48 4.10+0.08%° 4.1540.17%¢ 4.2840.10°° 4.59+0.03°P 4.10+0.06%
0 5.07+0.09%* 5.16+0.07°* 5.3340.16™A 5.67+0.27% 5.4440.09°*
Overall 12 4.1740.31%8 4.71£0.248 5.00+0.09°" 5.3840.09%8 5.19+0.21°8
acceptance 24 4.12+0.22%¢ 4.45+0.11°%¢ 4.72+0.04°¢ 4.81+0.07°¢¢ 4.20+0.11%¢
48 4.0340.13°" 4.1740.17"° 4.27+0.06°° 4.38+0.11%° 4.0140.10°°

*Hedonic scale 1: dislike extremely 4: neither like nor dislike 7: like extremely

"Mean%SD (n=12)

+d Means with different superscripts within a row differ significantly (p<0.05).

A-PMeans with different superscripts within a column differ significantly (p<0.05).
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