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Abstract

This study was performed in order to evaluate the quality properties of Kimchi containing 0%, 10%, 20% and
30% of oriental melon peel parts. The Kimchi was fermented for 28 days at a temperature of 15C. The pH,
titratable acidity, total microbial counts, and lactic acid counts were measured, and the sensory characteristics including
taste, color, chewiness, and overall acceptability were evaluated. During the 28 days of fermentation, the pH dramatically
decreased between the 7th and 21st day of the fermentation period, and maintained thereafter in control (0%).
However, the pH in peel-added groups slightly increased up to the 14th day and decreased up to the 21st day
with 4.13 ~4.41. The total microbial counts in control were significantly higher than those in the peel-added groups.
This trend was maintained throughout the fermentation period. A similar trend was found in the lactic acid microbial
counts throughout the fermentation period. During the sensory analysis, the values of taste were significantly higher
in the 20% and 30% peel-added Kimchi, while the chewiness and overall acceptability were significantly higher
in the 20% peel-added Kimchi than those in control. This study showed an improvement in the storage period
of Kimchi products with 20% of oriental melon peel, as well as the possibility of a commercial Kimchi manufacture.
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Table 1. Ingredients of 0, 10, 20 and 30% of Oriental melon
pecl-added Kimchi

(%, wiw)

Ingrediens Concentration of oriental melon peel

0 10 20 30

Salted cabbage 925 82.5 7.5 62.5
Red pepper powder 35 35 35 35
Galic 14 14 14 14
Ginger 0.6 0.6 0.6 0.6
Salt-fermented anchovy extract 20 20 20 20
Oriental melon peel 0 10 20 130
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Fig. 1. Changes of pH in 0, 10, 20 and 30% of Oriental melon
peel-added Kimchi during 28 day fermentation at 15C.
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Fig. 2. Changes of titratable acidity in O, 10, 20 and 30% of Oriental
melon peel-added Kimchi during 28 day fermentation at 15C.
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Fig. 3. Changes of total microbial counts in 0, 10, 20 and 30% of
Oriental melon peel-added Kimchi during 28 day fermentation at
15T.
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Fig. 4. Changes of lactic acid microbial counts in 0, 10, 20 and 30%
of Oriental melon peel-added Kimchi during 28 day fermentation
at 15C.
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Table 2. The sensory characteristics of 0, 10, 20 and 30% of
Oriental melon peel-added Kimchi

Taste Color Chewiness acc((:;gggity
Control 46+0.1° 47+0.1° 5040.1° 49+0.1°
10% 5040.1° 48+0.1° 5040.1° 5.040.1°
20% 5240.1° 48+0.1° 5.5+02" 53+0.1°
30% 52+0.1° 52+0.1° 52+0.1% 50+0.1%

“Means with different letters in a column are significantly different at p<0.05 by
Duncan’s multiple test.
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