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Preparation and Characteristics of Kimchi Tablet

Seuk-Ran Park, Yoo-One Choi, Kwang-Sup Youn and Soon-Dong Kim
Department of Food Science and Technology, Catholic University of Daegu Kyungsan 712-702, Korea

Abstract

In order to prepare kimchi tablet(KT), the kimchi was fermented with crushed materials and lactic acid bacterial
starter. The effect of drying methods (hot air-drying : HAD, freeze drying: FD), moulding pressure (100, 150 and 200
kg/cm2) and moulding time (0, 1, 2, 3 and 4 min) of kimchi tablet on residual solid, characteristics of filtrate, color,
textual properties, hygroscopicity and sensory quality were investigated. No great difference showed in residual solid of
the tablet prepared with freeze dried kimchi (FD-KT), but the tablet prepared with hot air-dried kimchi (HAD-KT)
decreased markedly with an increase in moulding pressure. Residual solid of FD-KT was lower than that of HAD-KT.
The pH and redness for HAD-KT and FD-KT were similar. Total sugar, acidity and lightness of FD-KT as compared
with HAD-KT were higher, while higher max, yield, strength and hardness were found for HAD-KT. Color, tactile,
flavor, chewing taste, acceptability and hygroscopicity of FD-KT were generally higher than those of HAD-KT.
Hygroscopicity of HAD-KT decreased with an increase in moulding pressure in and time, but that of FD-KT increased.
Overall qualities of FD-KT and HAD-KT showed best in 200 kg/ew of moulding pressure, 3min of moulding time.
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Table 1. Effect of drying methods and moulding
pressure of kimchi tablet on the residual solid
and characteristics of water solution

Pressre Resicual Characteristics of water solution
WS G wid@ g Addy  Tod s (OD)
00 0374004 501007 0MT00F 05300
HADY 10 0891005 5001008 061+004 0527000
W 101005 4900F 091008 048007
0 0800 4932008  081-00F 0591007
' 10 080:00F 49800 08800 054001
W 081E0M4 5001004 068001 054002

L2 Apbreviations : HAD, hot air drying : FD. freeze drying.

¥ Data represents the meantSD of triplicates and
different letters (a-c) in the column indicate significant
differences at p<0.05.

Table 2. Effect of drying methods and pressure on the
textual properties of kimchi tablet

Pesre M Yield” Strength Hardress
Smgles g o 0% 109 @l0omeen)  (x 10dynelen)
0 101200 09800 Smt0IS 1670l
HAD' 10 2004005 204006 10467014 WI3THOIS
W 04008 2204000 1Llt0K 7101
0 06IF00F  0%00F 30014 863201
' 150 IR0 13005 657H0IT 26271014
W 165+00° 1008 eu01d w3y

U Max : Power when the tablet was destroying.

¥ Yield : Power before the tablet was destroying

3':” Abbreviations : HAD, hot air drying : FD, freeze drying.

% Data represents the mean*SD of triplicates and
different letters (a-f) in the column indicate significant
differences at p<0.05.
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Table 3. Effect of drying methods and pressure on the
color of klm(,hl tablet

Pressure .
S e bW
00 TI5H026Y 42434003 +19575020°  8300+020°
HAD" 150 71384020F 42551007 420313028 8297043
00 77614027 <2214011° 419501025 8367 +085°
0 82531026 -098+016 420604004 87331040
Y 10 22481020 1011016 +20241005° 8733+016
W o700 065101 +1891£0I8" 8813051

“ Abbreviations : HAD. hot air drying : FD, frecze drying.

" Data rcpresents the mean'SD  of triplicates and
different letters (a-d) in the column indicate significant
differences at p{0.05.

Table 4. Effect of drying methods and pressure on the
sensory quality of k1mch1 tablet

7 %M@E do) 7Cior Tactile  Flavor (ase Acceptability

0 22047 162055 24105 22:04 18:084°

HADY 150 4*055a 74‘035*“ 267055 304071 20-000°
W 2w " 262055 281048 26 g;s"’
0 3 090 34s 035“‘ 22411 204158 32-109"
w10 3808 4.z.to.s4 24084 32-168 402071
0384088 42-071 267114 36E1IE 36708
l\bbrcwatvons : HAD. hot air drying : FD, frecze drying.

¥ Data rcpresents the mean!SD  of triplicates and
different letters (a-d) in the column indicate significant
differences at p{0.05.
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Table 5. Effect of drying methods and various time on
the textural properties of kimchi tablet

1) 2 2
Sarples 2:; ?ﬁli(};] ] zligg) (x ig({)l;dyngtrél/cm) x }llgmcm)
0 20-00f 20007 10304 3825012
U 235008 205+008 1172:013"  4040-016"
HAD 2 239=00° 238=008 193015 419+013
30270008 2602005 1347H04°  4987-0.18°
4 200 275-002° 13864017 4952700
0 1382002 137:007 6317015  314010.06°
b0 166=003 83301 363301
2 162000 1e:00° 8R0S 3681007
301922000 191003 9577013 3691012
4 176003 175:003 881016 3671014
" Max : Power when the tablet was destroying.
 Yield : Power before the tablet was destroying.

¥ Data represents the mean £SD of triplicates and different
letters (a-d} in the column indicate significant differences
at p¢0.05.
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Fig. 1. Effect of moulding time on the hygroscopicity of kimchi
tablet prepared by various drying methods and pressure.
Abbreviations : H.D-100~200, hot air drying-moulding
pressure ; F.D-100~200, freeze drying-moulding pressure.
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Fig. 2. Effect of moulding time on the hygroscopicity of kimchi
tablet prepared by hot- air drying methods.
Abbreviations : H.>-0~4, hot air drying-moulding times.
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Fig. 3. Effect of moulding time on the hygroscopicity of
kimchi tablet prepared by freeze drying methods.
Abbreviations : F.D-0~4, frecze drying-moulding times.
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