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Abstract
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Manufacturing method and ingredient ratio for young radish kimchi (yulmoo kimchi) and young radish watery
kimchi (yulmoo mool-kimchi) were standardized from literatures. Ingredients having frequency of use greater
than 50% were only used in the standardization process. Green onion, red pepper, red pepper powder, garlic,
ginger, and anchovy juice were included in young radish kimchi. Green pepper, red pepper, garlic, ginger, and
starch were included in young radish watery kimchi. The standardized ingredients ratio of young radish kimchi
(yulmoo kimchi) on young radish 100 g was as follows: green onion 8.0+ 3.8, crushed garlic 2.9+ 1.3, crushed
ginger 1.630.7, red pepper 7.0 1.7, red pepper powder 4.2+ 1.2, and anchovy juice 3.7+0.5. The standardized
ingredients ratio of young radish watery kimchi (yulmoo mool-kimchi) on added water 100 mL was as follows:
young radish 50.6+10.8, crushed garlic 3.0%0.7, crushed ginger 1.5%0, green onion 3.3+ 1.3, green pepper 3.31+1.9,

red pepper 2.4%1.3, and starch 1.510.6.
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Fig. 1. Frequency of use of ingredients in manufacturing
young radish (YR) kimchi and young radish watery (YRW)
kimchi from literatures.
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Table 1. Standardized ingredient ratios of young radish (YR)
kimchi and young radish watery (YRW) kimchi from lit-
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Ingredients Weight (g)
YR kimchi  YRW kimchi

Young radish 100 50.6+t10.8
Garlic 29+13 3.0x07
Ginger 1.6x£0.7 1.5%0
Green onion 80L38 33*1.3
Red pepper 7017 24+1.3
Green pepper None 33%19
Red pepper powder 42%12 None
Anchovy juice 3705 None
Water None 100
Starch None 1.5+06
Final salt concentration (%) 25
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Adding water

rWashing (3 times) & Draining (for lhr)J

Dretreatment of ingredients i

l

|

Adding | [ Making starch soup
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Fig. 2. Schematic diagrams for the standardized manufac-
turing method of young radish kimchi (yulmoo kimchi) and
young radish watery kimchi (yulmoo mool-kimchi) from lit-
eratures.
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