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Abstract

In order to determine proper condition of fermentation, the contents of riboflavin, vitamin C, taste

and pH were observed at 10°C and 0°C using two kinds of Kimchi. (15 and 7 kinds of subsidiary ingre-

dients)

The percentage ratio of riboflavin reached maxima (173% and 156%) in the 30 days period at 10°C
and (162% and 160%) in the 60 days period at 0°C. At the period of borderline, that person is not
accept the tasts because of too sourness, total riboflavin is remained so much that of origin(100%, 94%).

The amount of vitamin C increased by 162% and 144% at 60days according to at 0°C, and then decre

ased gradually.

The palatibility test by 10 trained panels, most Koreans favored both freshness and repeness of Kimchi,
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Table 1. Ingredients ratio of Kimchi
(unit : w/w%)
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Ingredients Kimchi 1 Kimchi 2
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Chinese cabbage 69.2 79.3 L & =
Radish 15.1 15.5 1) Riboflavin 2| 83}
antie - -2 A2 WYFFA ek AGewst 471749 &
inese onion . .
Ginger 0.4 0.4 olofl A 2 WaEAEE 2 vhg 29 13 7
Red peper powder 1.9 2.0 200} (=)
Salt 0.2 0.5
Watercress 1.2 —
Small sardin soused 0.8 —
Sword fish soused 0.8 —
Chestnut 1.6 —
Pear 4.0 -
Alaskan pollack prozen 2.0 —_
Sesame white 0.2 -
Threaded red peper 0.1 —
Total 100. 0 100. 1
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Fig. 1. Change of vitamin B; during fermenta-
tion of Kimchi.
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Fig. 2. Change of vitamin C during fermentation
of Kimchi at various temperature.
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Table 2. Palatability test of Kimchi

Period of fer mentation

Temperature Variety of Kimchi

0 10 30 60 90 (days)
0°C Kimchi 1 6.2 6.1 5.0 5.8 5.0
0°C Kimchi 2 5.1 5.8 5.2 5.7 5.6
10°C Kimchi 1 6.2 5.8 5.4 4.7 3.9
10°C Kimchi 2 5.1 5.7 5.7 4.8 4.3
*Unit of Scoring test
Degree Discription Degree Discription
10 Excellent 5 Borderline
9 Very good 4 Borderline minus
8 Good 3 Poor
7 Slightly good 2 Very poor
6 Borderline plus 1 Extremely poor
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Fig. 3. The pH variation of Kimchi during fer-
mentation.
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