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Abstracl

The purpose of this sludy is to investigate the sensory characteristics of Toha—jeot added cabbage kimechi
by Koreans and Japanese. The sensory evaluation was conducted for the following 9 ilems such as color, savory
Laste, carbonated taste, sour laste, hot taste, salty taste, off flavor, texture and overall prelerence. Sensory
evalualion of kimchi was tested by Koreans or Japanese whose ages vary from 30 to 50 vears old and each group
had 25~ 30 evaluators. Kimchi at different stages of l[ermentation day 0, 10 and 18th was evaluated. Saltiness
of kimchi was 1.5~2.1% through the fermentation period and pH of kimchis was decreased [rom pl 54~5.6
to 41.3~4.4 during the l[ermeniation. The sensory evaluation of Toha—jeot added cabbapge kimchi by Keorean and
Japanese showed Lhe differences in evaluation as the fermentation proceeded. The color, texture and overall
preference of Toha—-jeol added cabbage kimchi fermentation for 10th days was scored significantly high by Korean
group while the score for the savory Llasle was increased as the fermentation proceeded. The hot taste preference
of Toha-jeot added cabbage kimchi fermented 18th days scored significanily high and also increased as the
fermentation proceeded by Japanese group. The overall preference of Toha—jeotl added cabbage kimch by Japanese
group was higher than that of control cabbage kimchi tested at 10 and 18th days fermentation.

Key words: sensory characteristics, Toha—jeot, cabbage kimchi
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Table 1. Ingredient nsed for making Toha—jeat added cab—
bage kimchi

Ingredients Aﬂ(g;mt Ingredients An(l;:;mL
Korean cabbage 1000  Radish 13
Dined whole 1.9  Carrot 13
red pepper Onion 16
Red pepper flour 1.5  Dropwort 1.3
Spiced Toha-jeot 20  Green omon, small 1.2
Fermented anchovy 1.l Green omen, large 13
(hoiled 1o water) Apple 1.3
Fermented shrimp 20  Pear 1.3
Glutinous nce paste 13 Sesame 0.3
Garlic 11 Starch svrup 0G
Ginger 0.6  Glue plant {dried} 0.1
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Table 2. Sensory evaluation of lwo kinds of kimechi during

fermentation at 4°C by Korean

22| Alke] A A eyt Loz ®of

Evaluating

Fermenlaton period (days)

iterns Kimchi i 10 18
Color T-K" 200+t086" 306088  363=072
' C-KY 3.75+088™ 325080 425=068""
S T-K 289078 3171098 3502103
savory taste o 2V 068 3004061 400051
Carhonated T-1 3112009 311+099 3312101
taste C-K 28940095 2754081 3257058
Sonr Last T-K 2644112 313=121  312+08)
RS ook zeaTer 2751092 7077
Hot tast T-K 8255079 339:0076 3631072
ot taste C-K 3224090 211£078  350%052
Saliy e LK 33TOTT 3437084 356063
SRLASE e K 5144081 31840488 3751068
Ol Hevor T-K 3644073 38641065  3.04+0.77
C-K 3614074 371060  384=0.77
Texture T-K 364+087 3611078  330=082
exture C-K  346+095" 3184086" 3912077
Overall T-K 3392068 3644068 389087
preference C-K 4182067 300072 400063

i‘Toha*,leot added cabbage kimchi
“Conlrol cabbage feumche.
YEach values are meanz:standard deviation.

M alues with dilferent alphabets within the row are signilicantly

different by Duncan's mulliple range test at p<005.

Significantly different between groups by T-test {'p<005, **p<

0.01, "**p<0.001),
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Carhonated
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Factors
Color
Sour taste
Hot tasle
Salty taste

Table 3. Sensory evaluation of iwo kinds of kimchi during

fermentation at 4°C by Japanese
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Table 4. Sensory evaluation of two kinds of kimchi during fermentation at 4°C by Korean and Japanese

B o])\élg .

e

Fermenrtation period (days)

Factors Kimchi »
Hmei Group 0 10 18
Tk K 4.00+0.85" 396+0.88 363+0.72
Colar J 3.62%1.01 363081 333083
. K 3.750.88 39550 80 4254068
C-K ] 3494072 369+0.79 3814075
T-K K 2804078 3174098 350%1.03
Savory laste ] 3.04+062 3,00 1.2] 308+0.57
} - K 311068 3.00=0.94 400051
I 2924065 294£0.68 azetne?”
TK K 3114099 31170.00 331+101
) ] 295+0 55 3380.80 300£0.60
Carbonated taste ok K 2,89 0.96 275+084 3954058
] 2924083 3.00+0.73 291082
T-K K 2.64+112 213+1.21 312%0.80
Sour tuste ] 287070 2132096 2.67%0.78
- K 2,645 1.02 2752092 375077
B T 2.920.71 2934077 3185087
Tk K 3.250.79 329+0.76 363+0.72
Hot taste J 304+1,12 213115 3832058
CK K 3,320,090 2114078 350052
] 2.00+£0.83 3.00=1.03 3.09+083
T-K K 3924077 3.43:0.34 256063
Sally taste ] 279+ 0,83 2884120 291+0.09"
¢ i K 3144084 5184048 2750 63
] 3007083 2637095 281+075"
K K 364£073 1862065 34077
OfF-flavor J 3454078 3.63+0.81 5.25+096
cK K 361£0.74 371+0.60 3.04£077
K I AN+0.75 3601105 327L0.47"
K K 354+087 361078 3502082
Texlure 1 317076 338+0.81 395+0,62
) ) K 3.46+0.96 31820886 394077
C-K ] 395079 3.18+0.56 3.00+063"
_ K 3.30-068 3614068 360087
S J 3.00+066 294+090" 308£0 79
Overall” preference ] K 318+0.67 300072 400063
C-K ] 3214083 2 810,83 981£0,75™

“Tohejeot added cabbage kimchi. ¥Conlrol cabbage kimchi. YK Korean, J: Japanese.

Bz N ;
Each values are mean= standard deviation.

Sigmbicantly different between groups by T-tesl (*p<0 03, * <0G, T R<0.001)
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