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Fig. 1. Changes in pH of dongchimi during fermentation at different temperature. Control(*): Dongchimi was
fermented in the kimchi refrigerator where fermentation course was built as fermentation at 23°C for
25 hr and —1°C for storage course. 20°C(#), 15°C(00), 10°C(A) or 5°C(O) is the temperature used for

the fermentation of dongchimi (Noh et al., Korean J, Food Sci, 40, 661-668, 2008)
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Table 1. Changes in overall acceptabiliity of dongchimi during fermentation at different temperature

Fermentation e 1)
temperature(C) Overall acceptability
Controf? 4.8+1.4% 5007 42+13 5.4+11 5.6+0.8 6.2+2.0 56x17
(day 0)* (day 1) (day 2) (day 9) (day 16) (day 23) (day 30)
5 48+14 42+18 56+1.4 58+1.8 5.6+1.8 6.81+1.4 6.0+16
ay ay ay ay ay ay ay
(day 0) (day 5) (day 10) (day 15) (day 20) (day 25) (day 30)
10 48+14 52+16 56+1.3 56+1.3 6.4%£15 4.0+1.2 40%16
ay ay ay ay ay ay ay
(day 0) (day 4) (day 8) (day 12) (day 16) (day 20) (day 24)
15 48+14 40%19 5.0+09 6.2+14 56+1.4 48+19 46+17
(day 0) (day 3) (day 6) (day 9) (day 12) (day 15) (day 18)
20 48+14 50£18 54+20 54%13 5018 48+19 3.6+15

(day 0) (day 2) (day 4) (day 6) (day 8) (day 10) (day 12)

overall acccptabiliyt of kimchi was evaluated with the ninc score scale tests by traincd panclists, Scorc 1 or 9 means the poor or best of
dongchimi, respectiyely.

Dongchimi was Fermented in the kimchi rcfrigerator where fermentation course was set at 23°C for 25 hr and —1°C for storage course.
IMean+SD

“Fermentation period

(Noh et al., Korean J, Food Sci, 40, 661-668, 2008)
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Fig. 2. Changes in pH of Dongchimi juice during fermentation at 25°C with addition of spices, 2% NaCl and
Dongchimi juice of pH 5.4, 4.4. @—@®; control, A—A; 5% Dongchimi juice, B—M; 10% Dongchimi

juice, *—*; 15% Dongchimi juice

(Kim et al., Korean J, Food Sci, 26, 726—732, 1994)
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Fig. 3. Dongchimi product in market
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