KOREAN J. DIETARY CULTURE 297
Vol. 7, No.4 (1992)

UXEH 012 Weo| HISel Aol B olxls P

450k SIS - X[ Bl - ZIYE
Agdsty s e 53kt
(19921 114 264 #H4)

Effects of Surface Finishing Methods on Quality
of Kimchi in Stand Vessel During Storage

Joong-Man Kim, Shin-Mook Hwang, Yong-Bae Choi and Hyong-Tae Kim

Department of Agricultural Chemistry, College of Agriculture, Wonkwang University
(Received November 26, 1992)

Abstract

To investigate effects of the surface finishing methods (A : conventional press stone, B : enclosing in polyeth-
ylene (PE) bag, C: press-tone wrapped with PE film and D :covered with chinese cabbage leaves 4 cm in
thickness on Kimchi) on Kimchi quality, pH-values, redness, film forming yeast growth, hardness and sensory
quality of Kimchi during storage (for 60 days, at 10+ 5C) in glass vessel (11X30cm) were investigated.
pH of the top layer of A, C and D sample were higher than the optimum pH (4.2) of Kimchi, film forming
yeast occurred on the surface of Kimchi, color of top layer Kimchi juice was darkened, and panel score
of freshness and firmness was significantly worse (p<0.01) than that of sample B. However, in the case
of Kimchi stored in PE bag (B), film forming yeast were can't detected visually in the surface of Kimchi,
pH values were low as good quality Kimchi, freshness and firmness panel scores and hardness were significan-
tly better ($<0.01) than A, C and D, and redness of juice of top layer of B was also preserved clearly

for 60 days. Accordingly among the four surface finishing metods, the B-metod was most effective in preserving
of y of Kimchi.
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Fig. 1. Effect of surface finishing methods for Kimchi
storage on pH values of top layer Kimchi
juice for 60 days storage at 10+ 5C. A : con-
ventional press stone, B : enclosing in PE-bag,
C : PE film covered press stone, D : covering
with Ugerji.

Table 1. Mineral content in Kimchi fermented with the various different surface finishing methods

(unit : ppm)
Samples K : Ca . Mg Na Cu Fe Mn
A 4250+ 20.34°  727+12.02® 453+ 1456° 9860+ 25.25° 3+05 24+091° 7+053
B 4000+ 2526/ 705+11.42°  416%+13.03" 9850+ 25.79 - 2+ 042 -
C 4320+ 24.02° 741+ 1535 447+ 15.28° 9770+ 2145 — 4+0.12 -
D 4690+ 23.67° 738+ 1534¢ 451+ 11.34* 9650+ 23.7% - 2+ 043 -

Mean+ SD of triplicates. .

Different letter superscripts indicate significant differences at p<0.01 for each column.
A, B, C and D are same as in Fig. 1.
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Fig. 2. Effects of surface finishing methods on red-
ness of Kimchi stored for 60 days at 10+ 5C.
A, B, C and D are same as in Fig. 1.
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Fig. 3. Mechanism of black coloring in the Kimchi
juice of top layer Kimchi during storage, in
the case of press stone placed on Kimchi.

Table 2. Effect of surface finishing method on occu-
rance of film forming vyeast in of Kimchi
after 60 days storage at 10+ 5T

Finishing Storage day
method 0 15 30 45 60
A - — 44+ + 4+
+
B — — — — —
C - - + + ++
D - - + ++

A, B, C and D are same as in Fig. 1
+ :indicates visible film forming yeast growth.
— :indicates none detected.
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Table 3. Sensory evaluation of freshness and firm-
ness of Kimchi stored at the various fini-
shing method

Finishing  Freshness  Firmness  Hardness*
method (unit : g)
A 15+£0.2 43+ 1.2 120+ 5.6

B 8.5+ 0.5° 9.6* 2.0¢ 450+ 6.4¢

C 27109 7.1+18%  335+73

D 2.6+ 0.4° 63+£20% 334+ 7.2

Meant SD. *: measured with rheometer.

Different letter superscripts indicate significant diffe-
rences at p<0.01 for each column. A, B, C and D
are same as in Fig. 1.
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