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Effects of Brined Baechu Cabbage and Seasoning on Fermentation of Kimchi

Ja-Young Yun', Ji-Kang Jeong', Suk-Hee Moon? and Kun-Young Park’

'Dept. Food Science & Nutrition, Pusan National University
“Dept. Food and Nutrition, Kyungnam College University

ABSTRACT This study investigated and compared the fermentation characteristics of intact kimchi and brined baechu
cabbage and seasoning fermented separately. Fermentation characteristics of kimchi, brined baechu cabbage and season-
ing, such as pH, acidity, microbial counts, and springiness were measured during the fermentation period (4 weeks
at 4°C). Changes in pH, acidity, and microbial counts of the seasoning fermented separately were slower than those
of brined baechu cabbage and kimchi itself. The fermentation characteristics of brined baechu cabbage were very
similar to those of kimchi during the fermentation period. Additionally, we manufactured and fermented kimchi, after
which baechu cabbage and seasoning were separated shortly before the measurements. Baechu cabbage and seasoning
separated instantly from kimchi showed similar fermentation characteristics to their separately fermented counterparts.
Changes in springiness of kimchi itself and brined baechu cabbage fermented separately were similar during the fermen-
tation period. These results indicate that kimchi fermentation is affected by brined baechu cabbage more than seasoning.
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Table 1. Standardized kimchi recipe

Ingredients Content (g)
Brined baechu cabbage 100.0
Red pepper powder 3.5
Crushed garlic 1.4
Crushed ginger 0.6
Anchovy juice 2.2
Radish 13.0
Green onion 2.0
Sugar 1.0
Final salt concentration (%) 2.5
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Fig. 1. Changes of pH and acidity of brined cabbage and seasoning during the storage period. Means with asterisks in the same
storage period are significantly different (P<0.05) by Student's t-test.
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Fig. 2. Changes of bacterial counts of brined cabbage and seasoning during the storage period. Means with a asterisk in the same
storage period are significantly different (P<0.05) by Student's t-test.
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Fig. 3. Changes of pH and acidity of kimchi, brined cabbage, and seasoning during the storage period. ““Means with the different
letters in the same storage period are significantly different (P<0.05) by Duncan's multiple range test.
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Fig. 5. Changes of springiness of kimchi and brined cabbage

during the storage period.
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