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Kimchi Quality Affected by the Addition of Grapefruit Seed Extract Powder

Woo-Po Park and Duck-Kyu Chang
Division of Food Science, Masan College, Masan 630-729, Korea

Abstract

Grapefruit seed extract powder (GFSEP), which was made with grapefruit seed extract and calcium carbonate, was
investigated to retard the fermentation rate. The mixing ratios of GFSEP to salted Chinese cabbage were 0.1, 0.3 and 0.5%.
Quality characteristics of kimchi such as pH, titratable acidity, reducing sugar content and microbial loads were measured
during fermentation at 10T. pH and reducing sugar content of control and kimchi sample with 0.1% GFSEP showed
decreases until 10 days, and then attained to stabilized levels. Kimchi samples with 0.3% and 0.5% GFSEP maintained a
higher pH and reducing sugar content, while microbial load was lower than others. Based on the pH and titratable acidity,
kimchi samples with GFSEP prolong the shelf life about 3~10 days.
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Fig. 1. Changes in pH of kimchi added with grapefruit seed
extract powder during fermentation at 10TC.

-@-: control, -l 0.1% powder, -A-: 03% powder, -4-: 05%
powder.
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Fig. 2. Changes in titratable acidity of kimchi added with
grapefruit seed extract powder during fermentation at 10T.
-@-: control, -Wl: 0.1% powder, -A-: 03% powder, -- 05%
powder.
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Fig. 3. Changes in reducing sugar content of kimchi added
with grapefruit seed extract powder during fermentation at
10T.
-@-: control,
powder.

-l 0.1% powder, -A-: 0.3% powder, -¢-: 0.5%
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Fig. 4. Changes in total microbial count and lactic acid
bacteria of kimchi added with grapefruit seed extract
powder during fermentation at 10TC.
-@-: control, -W: 0.1% powder, -A-:
powder.
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