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Abstract

For the convenience of transportation and improvement of the utility of raw chinese cabbage

- during harvest season, the condition of pretreatment for the raw chinese cabbage with pickle
has been examined by preserving for one to ten days, The changes in the content of riboflavin
and ascorbic acid in kimchi (pickled-seasoned chinese cabbage), which was manufactured by using
the pickled cabbage as a main raw material, along with ginger, garlic, red pepper powder, rad-
dish and fermented shrimp as seasonings, during ripening were ‘investigated with specially
referred to palatability. The yield of the pickled cabbage compared to the raw cabbage after
treating with pickle was 62 to 65% in volume and 15 to 42% in weight. After 10 days of
pickling of the chinese cabbage, one-third of total ascorbic acid was diminished but no change
in riboflavin content was observed. During ripening of kimchi, riboflavin content in kimchi
processed with the pickled cabbage has not been changed compared to the content in convention-
ally made kimchi, however, slight decrease in ascorbic acid content in the kimchi processed
. with the pickled cabbage was as certained. The result of organoleptic test showed that the kimchi
processed with the pickled cabbage became inferior to the conventionally made kimchi with the

days of ripening.
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Table 1. Ingredients of kimchi

24,

Materials Percentile ratio

by weight

Salted chinese cabbage 42.0
Ginger 0.4
Garlic 1.2
Red pepper powder 2.6
Fermented shrimp 7.7
Chinese onion 3.5
Salt 6.2
Raddish 36.4
Total 100.0
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Fig. 1. Changes of air temperature during
the kimchi storage.
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Table 2. Changes of weight and volume in
chinese cabbage according to NaCl
concentration of pickle

Reduction in weight

NaCl concentration(%)
and volume

10 20 25

Weight(w/w%) 15 19 42

Volume(v/v%) 62 64 65
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Fig. 2. Vitamin content of chinese cabbage
salted in 25% NaCl.
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Fig. 3. Riboflavin content of kimchi using

salted chinese cabbage versus fermen-
tation period.
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Fig. 4. Ascorbic acid changes of kimchi using
salted chinese cabbage versus fermen-
tation period.
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Table 3. Result of organoleptic test of kimchi
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Fig. 5. Changes in pH of kimchi fermented
with salted chinese cabbage.
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Days of storage by pickling

Days of ripening 1 4 8 10
App Tas Tex App Tas Tex App Tas Tex App Tas Tex
0 4.3 4.1 4.0 4.3 4.1 3.8 4.2 4.2 4.1 4.3 4.1 4.0
20 3.9 4.2 4.1 3.8 4.1 4.1 4.1 3.8 4.2 3.8 3.9 4.0
42 3.8 3.9 4.2 3.8 3.8 4.2 3.7 3.9 4.3 3.7 3.6 4.0
63 4.0 4.2 4.5 3.7 3.6 4.3 3.4 3.4 3.8 3.4 3.1 3.5
78 3.6 3.9 3.8 3.3 3.7 3.9 3.5 3.7 3.9 3.4 3.0 3.6

Abbreviations: App; appearance, Tas; taste, Tex; texture

Remark:

Scores in organoleptic test; 5: excellent, 4: good, 3: fair, 2: poor, 1:

extremely poor
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