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Effect of Onion on Kimchi Fermentation (1)
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Abstract

The changes on the pH and acidity of kimchi with the addition of different amounts of onion
were inverstigated during fermentation at 14°C and 21°C for 20 days.

As the fermentation period increases, the pH of kimchi contained onion was higher than that
of control kimchi, and tokal, volatile and non-volatile acidity of kimchi contatined onion were
lower than those of control kimchi, at 14°C and 21°C
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Table 1. Preparation of Kimchi samples
o s o
Ingredients Composition (g %)
Control 10% onion 15% onion 20% onion
Raw chinese cabbage 100 100 100 100
Garlic 2 2 2 2
Ginger 1 1 1 1
Red pepper 2 2 © 2 2
Sugar 1 1 1 1
Leek 4 0 0 0
Onion 0 10 15 20
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Fig. 1. Changes of pH during Kimchi Fermentatin at 14
°C

1t control

08}  20%

Sory 10%
Ro6f 15%

(1] 5 10 15 20
Fermentation Period {(days)

Fig. 2. Changes of total acid during Kimchi Frmenta-
tion at 14°C
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Fig. 3. Changes of pH durting Kimchi Fermentation at
21°C
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Fig. 4. Changes of total acid during Kimchi Fermenta-
tion at 21°C

43l A wE wl K AF(1) 29

7ZrElez, ofsle] o] TF o ek Auine S50
A77F Fasteler ot 44 Aol 10%, 15% 45 g
3 A1 8%°] control A)&x.c} pHE 2 =
"L°} 4L AHE control A| g8t} 28] £x0] WF o
o 193, 8UA ol Fole 10%, 15%, 20% <kuk A

} A& 2 5olA control A|g.Br} =3 £x g w§sf
AP US & + den, 159, 2094 7HAE = A
gL Algso] o] & afolE Bk

21°C9] 73%-(Fig. 3, Fig. 4) ol Al+= 14°Cel} A 2.t} pH
Aol k= Fot HAbe] BE oz WslslgiAlul,
%3t A7t A&7} control A& Bt WEHA | tir)A)
Poltes 73k vlssksd ol

wheta, dotrh fralde] ASAA == fr14kel g
F348E 3ejeke 258 7HsEA slmg o) & whely)
A’ A7 o e sie]e) Qg

=4, %vhel Arhe 92 pH o $A5e] WEE o]
s v, 15%, 20% ot A7k ARERet 10% 3}
A7} A 87} 445 o] T ¥ pr EILAEE ¥ 7
g2 uglon, 21°Coll A nc} 14°Coll A i A7 v &
v ZadstA el

3. 3y Y HiBwY Mz HE

wE gl whE 34 Ak wiFEA Abel B W
3= Fig 5, Fig 6oll A A]slgi el

WA, FabAd abe) ABAdE HEE Ay, 14°Cel
Al AR A& AA ko] Frleletrl 2 o] Foll F
757t T35 b 21°Coll A& 49 o] Fol Tk
=7} 3= E 78 9ot Control Al 52} ofs} A
7} A 85 dlas) ¥ 20% ok b A8t 4971
] control A1 B8}t E QTS P o}t wtas) A
=& 54k control AR} 2E 2t Y7t A B Eol
A FrA abel ko] of AQleh, 2 F sbt A
o] A& A&+ ok} 10% A7t Al A

)3 ukA Al SEke) Wighe F L ELE A 8LA A
A 2A Frbstetrt o o) Fef FrEE} AL A
2.2 vepyttl, 14°Coll A= 29 Aol ko) A7t |87t
control Al BXc} T2 ulH4 ke g Mg o}t
8= 7} A vbd A control A 2ot & YA FE e}
Wi, o} pH w3t kel visdt AgdE & 5 3
t}, 21°Coll A€ 14°Coll i art v} £F 03 H3eqn,
20% <Fs} A7} A&7 44 AR E control A5 ¥ch



- :f —_y_—g
0 .7 10% N R
0 5 10 15 20
Fermentation Period (days)
non-volatile — — — volatile

Fig. 5. Changes of volatile and non-volatile acid during
Kimchi Fermentation at 14°C
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Fig. 6. Chnges of volatile and non-volatile acid during
Kimchi Fermentation at 21°C
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