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Effect of Capsella bursa-pastoris (L.) Medicus on fermentation of Kimchi

Shin-Ho Lee'

Faculty of Food Science and Service Technology, Catholic University of Daegu, Gyungsan 712-702, Korea

Abstract

This research was performed to investigate the potential use of Capsella bursa-pastoris (L.) as an ingredient to improve
the biological function and flavor of kimchi. The quality characteristics were studied for kimchi with or without Capsella
bursa-pastoris (L.) Medicus (CBM kimchi) during fermentation for 25 days at 10C. The pH changes of CBM kimchi were
slower than those of control but did not show any significant difference after addition of Capsella bursa-pastoris (L.)
Medicus during fermentation. The titratable acidity of CBM kimchi was higher than that of control. The log number of
total bacteria was lower about 1.5 logiy cycle in CBM kimchi than in control during fermentation. However, lactic acid
bacteria did not show significant difference between CMB kimchi and control. Sensory qualities of kimchi such as color,
taste, flavor and overall acceptability were sngmﬁcantly improved by addition of 3% Capsella bursa-pastoris (L.) Medi-

cus(p<0.05).
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Fig. 1. Effect of Capsella bursa-pastoris (L.) Medicus on
changes of pH and titratable acidity of kimchi during fer-
mentation for 25 days at 10T.

CBM 1% : Kimchi with 1% Capsella bursa-pastoris (L.) Medicus.
CBM 3% : Kimchi with 3% Capsella bursa-pastoris (L.) Medicus.
T.A.(Titratable acidity, lactic acid %).
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Table 1. Effect of Capsella bursa-pastoris (L.) Medicus
on color of kimchi fermented for 10 days at 10T

Lightness(L) Redness(a) Yellowness(b)
Control 31.51+0.50 5.40+1.00 4.43+1.24
CBM 1% 30.14+1.00 5.72+1.11 4.74+0.70
CBM 3% 30.50+2.01 5.62+0.86 4.34+0.89

? Mean+SD(n=3).
* All abbreviations are the same as Fig. 1.

gl nAe ol Myt &3 561

£ 2719 AR BE 5 vAE WSke Fig 29 2
o % d5e) A LE YA thzre Yol WrhT =
T 323 VR U7E HE 104 5B 54 2717 e
3 Z7)ehe TS JERIRIT: 3 @49 Wk 1 5
A z2Te F F471 10° CFUMLE Yehlgies o
H7b & 10" CFUMLE tiz7o) ¥lste] Yol H7H77} <k
1.5 log cycle F= @A veht 2E7} 2 we} Wo
2okl e & #40) Aole QAR FNTFY A
BE S ES TETs Yol AR T Aol 1}
EpuA] bsieh. olel@ Ak AG] Snla) WAl G4 A
717 Bt & RS FATS HE AANHTRE Park ef
al(2001)9] HuelE oA Aoldt AdkS JERth ol
Aot g3l 1A &4 F ARy HEle & doe 5Y

-—
—_

E Total bacteria
~
T
o8 7
o
=z
5’ 7
>
o
o D
2
S —e— Control =~CBM 1% —e—CBM 3%
3 L s L |
0 5 10 15 20 25
Storage time(days)
- 10 -
IS Lactic acid bacteria
~
T
58 |
o
4
8 6
>
[&]
5.
®
= —e—Control & CBM 1% —e— CBM 3%
2 L L P L

0 5 . 10 15 20 25
Storage time(days)

Fig. 2. Effect of Capsella bursa-pastoris (L.) Medicus on
changes of total bacteria and lactic acid bacteria of kimchi
during fermentation for 25 days at 10T.

* All abbreviations are the same as Fig. 1.
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Table 2. Effect of Capsella bursa-pastoris (L.) Medicus
on sensory quality on kimchi during fermented for 10 days
at 10T

Color” Taste Flavor accc?c;te;;gity
Control 2.5° 2.5° 2.5° 2.0°
CBM 1% 35° 2.0° 2.5° 2.5
CBM 3% 3.5 3.0° 3.0° 3.0°

* All abbreviations are the same as Fig. 1.

V1 . very poor, 2 :poor, 3 :moderate, 4:good, 5:very good.

"¢ Mean within each column with no common superscripts are
significantly different(p<0.05).
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