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Effect of Addition Methods of Green Tea on Fermentation Characteristics of Kimchi
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Department of Child Wifare, Yeungnam College of Science & Technology, Daegu 705-816, Korea

Abstract

This study was conducted to investigate the effect of addition methods of green tea on the fermentation characteristics of
kimchi. Kimchis were prepared to 3 methods such as Chinese cabbage soaked in brine containing 1% of green tea
extracts(l), salted the cabbage soaked in water containing 1% of green tea extracts(Tl), salted the cabbage mixed with
seasonings containing 1% of green tea extracts(Ill), and fermented at 10TC. pH of I~III kimchis were higher than that of
control kimchi during fermentation, and its acidity showed the same tendency. Total microbe(5.40~8.38 log cfu/mL) and the
number of lactic acid bacteria(4.99~8.07 log cfu/ml) in I~HI kimchis were lower than those of control kimchi(6.16~9.29
and 4.59~8.42 log cfu/mL). Lightness of kimchi tissue showed the order of I<Ii<control<IIl. Sour taste and fishy taste of I~
II kimchis were lower than that of control kimchi. Overall quality was best in Il estimated by sensory evaluation and

fermentation characteristics.
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Fig. 1. Effect of green tea extracts on pH of kimchi during
fermentation at 10T.

Abbreviations and symbols: Con; control, I; Chinese cabbage
soaked in brine containing 1% of green tea extracts, II; salted
the cabbage soaked in water containing 1% of green tea
extracts, III; salted the cabbage mixed with seasonings
containing 1% of green tea extracts. Values are mean ¥ standard
deviations(SDs) of triplicate determinations.
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Fig, 2. Effect of green tea extracts on titratable acidity of
kimchi during fermentation at 10T.

Abbreviations and symbols: See Fig. 1. Values are mean*SDs
of triplicate determinations.
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Fig. 3. Effect of green tea extracts on total microbe of
kimchi during fermentation at 10T.

Abbreviations and symbols: See Fig. 1. Values are mean*SDs
of triplicate determinations.
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Fig. 4. Effect of green tea extracts on lactic acid bacteria(LB)
of kimchi during fermentation at 10<C.

Abbreviations and symbols: See Fig. 1. Values are mean¥SDs
of triplicate determinations.
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Table 1. Effect of green tea extracts on color of kimchi o di239 2 MoMe 28 159 olFd tda A3
fermented for 10 days at 10T Aol gRou AA IoME 209AAE od3 &
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') Abbreviations and symbol: See Fig. 1.
9 Values are mean+SDs of triplicate determinations and
different superscripts(a~d) in the row indicate significantly oF
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2 Scores of decoloration degree, astringent taste, sour taste and 2, Kim, SH, Park, JD, Lee, LS. and Han, D.S. (1999)
fishy taste were evaluated from very strong(5 points) to very Effect of pH on the green tea extraction. Korean J. Food

weak(l point), and overall acceptability was evaluated from

Sci. Technol., 31, 1024-1028
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