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Changes of Quality Characteristics and Nitrate Contents in Ulgari—Baechu Kimchi,
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Abstract

Nitrate contents and quality characteristics of Ulgari-Baechu Kimchi, Yulmoo Kimchi, and ¥Yulmoo Mul-
Himchi were investigated during a storage period. In case of Ulgari-Baechu Kimchi and Yulmoo Kimchi,
an increase of pH and decrease of acidity were distinguished by the 4th day of the storage after fermentation.
In Yulmoo Mui-Kimchi, pH value decreased and total acidity increased through the whole storage period.
Total microhial and lactic acid bacterial counts of Yulmoo Kimchi and Ulgari-Baechu Kimchi reached the
peak at the 4th day of storage and slowly decreased after the 18th day. Tetal microbial and lactic acid hacterial
counts of ¥ulmoo Mul-Kimchi were also the highest at the 4th day of fermentation but showed gradual
decreases from the same day. Nitrate contents of Ulgari-Baechu Kimchi significantly decreased by
fermentation at room temperature, which continued during the whole store period to down by 11%. Showing
the similar pattern in the nitrate content change, Yuimoo Kimchi and Yulmoo Mui-Kimchi recorded 12% and

5% decrease, respectively.
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Fig. 1. Change of pH in [igari-Baechu Kimchi, Yulmoo
Kimchi, and Yulmoo Mul-Kimchi during storage period,
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Fig. 2. Change of titrate acidity in Ulgari-Baechu Kimchi,
Yulmoo Kimchi, and Yulmoo Mul-Kimchi during storage
period.
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Fig. 3. Change of total microbial counts in Uigari-Baechu
Kimchi, Yulmoo Kimchi, and Yulmoo Mul-Kimchi during
storage period.
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Fig. 4. Change of lactic acid bacteria counts in Uigari-
Baechu Kimchi, Yulmoo Kimchi, and Yulmoo Mul-Kimchi
during storage period.

g BIE(19) £ 95 2ol ME 953 gyt
olHct A 3] AASHEH yHELR AFLEE
7} gtol HAT e 4SS AL o EN GFAXY &4
£ AdA7 He g AR EHYCh

GREAA L Bagee 37 dF 52x10° CFU/mLe
A A7 4g A HWR) o =@EHTF AR 11LRH 7
4817] A=Ete] GRS BlE) LF 24817 AEEie
ALz egod, ol 4R EHA Y O 7t 7|7t

FAXET gA et AT YXFE AEeE #HH
At R PR} 9FEDA S ZuFFE vaEH AL v,
Kong §(19)& 9¥EA=]e gitme] dFAx A3 =
£ e YEhisithT Rad wiE B dApe e 9587
28] gLt SEAHRG Bobed o) B dEelH
GEEAAY A& =44)70] WA te =z 1747 A &
A GREAX | vls) Robme] A&7]7e] gsh7] Wil
Ao 2 ALZHTH

z , | 2 9¥EHRAE AFSE F
ob it o] 9 M E A 29 Fig 59 2o 82
z o =2 HL 1365 mekesl A
o} folEA DAl 17417 $E
F 1323 mg/kg 2 2 s o] Bd Ad FAE A
717t Bt AZHo AA 254 1,212 mgkgo 2 ©F 4
F g vlmete] 1% TAdbs]ow, A 67871A] 1o
4o TaE HelA gt
GEAXL] FAibyg T Aol AR nlAsEA R
Az R o] foetA st 25 A% 1573 medke
ol 4] 17417 9rE 5 1,497 meke 0 5 o 5% 4 E T,
A 18958 A 6797 1,3H mgke FELR B©E
AF THH) 1296 FHF A48tE LR VERTh =5 4%
ERAE d& 28 2 A AFS AXE B¢ #EI
S8t S5 A5 1466 mg/kgol A A 1887 = 1,330
mg/kg & 2 5% 7HF A3t



798 EEERRL ERESIE

1600

£] —m—Ulgary —g—"ulmoo ---g-- Yulmoo Mul

1550
1500
1450
1400

mgikg

1350
1300
1250
1200

Starage period (day)

Fig. 5. Change of nitrate contents in Ulgari- Baechu Kimohi,
Yulmoo Kimchi, and Yulmoo Mul-Kimchi during storage
period.
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