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Abstract

To observe the Tood quality of Baik—kimchi which is known as a watery Chinese cabbage pickles
without fish sauce and red pepper pasle, the changes of dietary fibers and pectic substances during
fermentation at 5°C and 25°C werc siudied. Baik-kimchi fermented at 25°C showed a greater changes
in pH and acidily than those of 5°C during storage. Ripened Baik-kimehi products fermented at 5°C
could be prepared on 9—~12 days of fcrmeniation, and those had a pH range from 1.25 Lo 4.40 and
acidily of 0.34~0.53. But in the case of 25°C fermenitalion, Baik—kimchi ripened for 3 days showed
a pH of 4.02 and acidity of 0.54. The pH and acidity of the Baik-kimchi juice changed more rapidly
than those of the Baik—-kimchi solid regardless of fermenlalion temperatures. The content of solible
dietary fiber(SDF) was ranged from 3.06 Lo 4.87% at 5°C and a wide varialion in SDIF was observed
in the sample fermented at 25°C{4.15--11.22%). Insoluble dietarv fiber(IDF) were increased from 21.66
% to 28.42% in solid of Baik-kimchi during fermentation at 5°C and ranged from 21.37% to 24 65%
for sample fermented at 25°C. A notable amouni. of pectin had been dissclved in juice of Baik-kimchi
till the best ripening time and showed the level of 223.2mg/100ml at 5°C on the day of 9 and 207.3
mg/100ml at 25°C on the day of 2. In contrast, the contents of pectin in solid Baik—kimchi decreased,
whereas contents of sodium hexametaphosphate soluble pectin(HXSP) and HCI soluble pectin{HCISP)
increased with fermentation period.
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Table 1. Composition of Baik-kimchi ingredienis

Ingredienls
Salted Chinese cabbage 525z
Carlic 1.8¢
Onion 1.8¢
Ginger 0.3g

0.5% salt water 13 6ml
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Duplicate sample 0.5g
| Dissolve in 30ml of water

Boil for Smum

Cool to room temperature

30ml of 1/15M phosphate buffer{cH 5.8
20ml of 223 pancrealin

Nall to make conc. of 10mmol

2~3 drops of toluene

Incubale al 40°C for 24h
|

Futer{Glass fAber GA-100, Advenlec Toya)
I

Residus

[
Wash

45% Ethanol, 20ml>2
Acetone, 10mlx2

Dry (105°C, overnight}
|

Coaol and weigh
|

{Inscluhle)
l

!
Filtrate

| 4vol. of cthanol(60°C)
Precipitation
‘ stand for 60min

Filter{Glass fiher GA-100. Adventec Toya)
|

Wash
78% Ethanol, 20ml %3
95%¢ Ethanal, 20ml* 2
Acetone, 10ml*2
Dry{103°C, overnight}
|
Cool and weigh
l
{Soluble}
i

|
Protein determinalion

|
Asl'|1 determunation(525°C, 5h}

Calculate(Total, mseluble and soluble dietary fiber)

Fig. 1. Determination of dietary fiber by modified Prosky method.

TDF : Total dietary fiber
IDF : Insoluble dietary fiber
SDF : Soluble dietary [iher
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Fig. 2. Changes in pH during [ermenialion of Baik-kim—
chi.
A Samples lermented al 5°C
B' Samples lermented at 25°C.
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Table 2. Dietary fiber contents 1n Baik—kimchi
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Soluble dietary fiber
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Molsture (SDF) (IDF) (TDF)
Fresh Chinese cabbage 859101 01201 1.01=0.2 113x01
Salted Chinese cabbage 92,1602 013=01 12502 13802
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Table 3. Changes of alcohol insoluble solid(AIS) in Baik-kimchi during fermeniation al 5°C and 25°C
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Table 4. Changes of peclin concentration of Baik-kimchi juice during fermeniation at 5°C and 25°C
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