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Fig 1. Flow diagram of pizza making.
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Table 1. Approximate chemical oomposition of kimohi pizza sauce and pizza saue  (nit:%)

Composi t o mple Kimchi pizza sauce Pizza sauce

Moisture 21.6 21.5
Crude protein 12.4 10.7
Crude fat 5.2 6.9
Reducing sugar 8.3 6.6
Salt 2.1 1.8
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Table 2. Sensory evaluation of pizza sauce added with kimchi at different levels

Treatmen vality  Flavor Taste Color Overall
acceptability

Control 3.6” 4.1° 3.5 3.7°°¢
10% 3.9 4.5 3.9%° 4.1*°
20% 4.5° 4.6° 4.4 4.4
30% 3.8 3.2 3.4 3.4°

Scale : excellent =5, very good = 4, good = 3, bad = 2, very bad =1
" Means with different letters within same colums are significantly different (0.06).
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kimchi at 20% levels

Treatment uality Flavor Taste  Color Overa! l.
acceptability
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Control 3. 3.7 3.4 3.5
A 3.5° 3.2 3.6 3.5
"B 4.0° 4.0° 4.2 4,1

Scale : excellent =5, very good = 4, good = 3, bad = 2, very bad =1
" A: Pizza with 20% kimchi sauce: B: Pizza which dough was mixed with 2%
kimchi powder and pizza sauce was
“ Means with different letters within same columns are significantly

different (P<0.05).
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ABSTRACT

A Study on effects of favor in pizza added oregano
and Kimchi.

Cho yongbum, Park woopo, Jung sunkyung

Kimchi was added to enhance the acceptability of pizza sauce and pizza
for Korean adults, and flavor |ike oregano was also mixed to investigate
the compatibility with kimchi flavor. Pizza sauce with kimchi showed a
high crude protein and low crude fat contemt, Pizza sauce with 20% kimchi
showed the highest score in flavor, taste, cofor and overai! acceptability,
was significantly different from control in quality indices except taste.
Pizza with 2% kimchi powder in mixing dough showed a higher scofe in
sensory evatuation than that of only 20% kimchi added pizza sauce.
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