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Abstract

To investigate the quality characteristics of kimchi around Masan area, home made and commercial
kimchi samples were collected from December 1994 to June 1995. The weight of a head of Chinese
cabbage was 3.0kg after purchasing and reduced to 2.36kg after salting. Home made kimchi showed
a little higher pH and titratable acidity than those of commercial kimchi in winter. Salt concentration
of home made kimchi in winter was 3.69%, and higher than that of commercial kimchi. Color of
home made kimchi was higher in L, a and b than that of commercial kimchi in winter and spring.
The pH of commercial kimchi was lower about 0.3 than that of home made kimchi in spring. Home
made kimchi in spring showed about 0.3% higher salt concentration than that of commercial kimchi.
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Table 1. Weight change of Chinese cabbage during
kimchi processing (unit : kg/a head)

After salting
2.36+0.56

After purchasing After trimming
3.00+058" 2.86+0.54
DValues represent means *S.D.(n=87)
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Table 2. The quality of home made and commercial kimchi in winter around Masan area

Characteristics Home made kimchi Commercial kimchi
pH 4761053 466+051”
Total acid content(%, W/V) 0.70x0.11 0.61%£0.13
Salt concentration(%) 3.69£055 3.09%0.13

L 30.75*+1.83 29.64+1.35
Color a 18.03+3.66 16.62*+2.31

b 17.28+2.87 15.83%+1.30
Total microbial count(10°CFU/ml) +5.2 34 £17
Lactic acid bacteria count(10°CFU/ml) *43 21 *11

PV alues represent means+S.D.(n;=68, nz=11)

L: Measurement of lightness and varies from 100 for perfect white to zero for black, a: Measurement of redness
when plus, gray when zero, and greenness when minus, b: measurement of yellowness when plus, gray when zero,

and blueness when minus

Table 3. The quality of home made and commercial kimchi in spring around Masan area

Characteristics Home made kimchi Commercial kimchi
pH 463+061" 4.32+0.19%
Total acid content(%, W/V) 0.75%0.15 0.78£0.07
Salt concentration(%6) 3.39+0.54 3.05+£056

L 31.26+2.67 30.59+2.96
Color a 17.42+393 15.33+4.00

b 18.40%+4.21 16.50+4.36
Total microbial count(10°CFU/ml) 110 £63 6.1 *49
Lactic acid bacteria count(10°CFU/ml) *6.0 6.6 *£59

12y alues represent means*S.D.(n;=15, n;=6)

L: Measurement of lightness and varies from 100 for perfect white to zero for black, a: Measurement of redness
when plus, gray when zero, and greenness when minus, b: Measurement of yellowness when plus, gray when zero,

and blueness when minus
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