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Ahbstract

Changes in the contents of volatiles and chloropylls of Angelica keiskef Kimchi during fermentation
were investigated. Total chlorophyll contents decreased gradually during the fermentation period, Chlorophyll
a decreased rapidly from 1.38 to 0.5 gg/cm by the 5th day of fermentation with no further changes at
7th day, while chlorophyll b did not show any change by 2rd day and decomposed rapidly thereafter.
Major volatile compounds identified in the kimchi were sabinene, @ -pinene and @ -terpinolene, which
were gradually decreased during fermentation. There were significant differences in ceclor, sourness,
bitterness and overall acceptability 1 sensory evaluation of Angelica keiskel Kimchi during fermentation

at 20°C.
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Table 1. GC/GC-Mass conditions for volatile
substances of Angelica Keisier Kimchi

Ttems Conditions

GC/MS Instrument Vanan MAT212 system
and SSMAT

188 data system

Varian 3700GC

GC Instrument

Columm HP-Inowax (0,25 mm % 30 m)
Oven temp. 70°C, 2C/min, 1207C,
20 mun, 10C/min 220°C
Column flow 10psig He
Injection volurnn 10 44 splitless mode
Injection temp. 210°C
Detector temp. 2507C
M5
Ion source pressure  1.4x107 Torr
Ton source 70eV EI
Ion source temp., 220'C
Emission current ImA
Interface Open splitter 250°C
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Table 2. Changes in chlorophyll content of
Angelica keiskei Kimchi during fermentation

( zl/ml)
Chloro- Fermentation
oro 1 period (days) 4 5
phyil —ﬁ

Total 178 163 143 106 074 052
a 138 112 0987 067 056 (056
b 040 058 052 044 021 006
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Fig. 1. Total ion chromatogram of Angelica keiskei.
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Fig. 2. Total ion chromatogram of Angelica keiskef Kimchi.
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Fig. 3. Mass spectra of major volatile substances in Angelica keiskei Kimchi.
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Table 3. Changes in volatile compounds of Anegelica keisleei Kimehi during fermentation at 20°C

( z2l/ml)
Peak Identified wolalile components raw Sample 0 Lay 7
No. 2 5

1 unknown 0.24 0.08 0.05 0,02 0.02
2 £ -Myrcene 0.46 012 0.06 0.04 0.04
3 e -Thuens 037 0.05 0.04 0.03 0,01
4 @ -Pinene 7.76 114 1.06 0.70 0.44
5 ¥ -Terpinene 012 0.03 (.01 0.01 0.01
6 3.7.7-Trimethylcyclchepta-1,3,5-triene 077 014 0.08 0.04 0.04
7 unknown 0.13 0.0 0.04 0.02 0.03
8 unknown 0.15 0.04 0.02 0.02 0.01
9 Sabinene 851 4.38 1.79 093 0.97
10 a - Terpindlene 3.38 0.45 0.20 014 014
11 unknown 0.05 0.04 0.05 0.07 0.05
12 unknown 0.04 0.04 0.03 0,03 0.03
13 4-Decancne 021 0.Z5 0.25 0.48 0.27
14 4-Decancl{Std)
15 unknown 0.24 - - - 0.01
16 unknown 0,36 oM 0.01 - 0,01
17 trans-Caryophyllens 223 0.05 0.07 0.02 0.08
18 a ~Humulene 3.03 0.04 0.05 0.02 0.07

Tatal 28,04 .91 387 257 2.22

Tahble 4. Average scores of sensory evaluation of Angelica keiskei Kimehi during fermentation at 20°C

Day Color Sourness Saltiness Hotness Texture Offflavor  Bitterness accz;f;;]i}ity
0 3731046 155+052° 318+040° 2824075 3554052° 500+000° 4274046 3554068
1 400+000° 283+102° 308+029° 2024000° 3253045° 500+000° 317+111°  400+000°
2 378+068" 3331070 32240447 2894060° 344+05F 480+033° 233+050° 3560527
3 343079 371048 314+037 271+048° 35740530 4574053 18640370 34340530
4 289+092% 4114105 3224066° 278066 3111078 433+088° 156+052%  289+078
5 2400865 4404096 320+ 04° 260%051° 3104056 380+091° 100+£000°  290+090°

Mean + STD (n=10). Means i the same column sharing a commen super script letter (s} are not significantly different{p>005}
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