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Effect of Added Doenjang (Soybean Paste) on the Kimchi (Fermented
Korean Cabbage) Fermentation

Yong-Suk Lim'
Faculty of Biotechnology, Daegu University of Foreign Studies, Kyungsan 712-881, Korea

Abstract

The potential use of Doenjang in place of salted-fish juice as an ingredient in Kimchi fermentation was examined, to improve
Kimchi qualities such as flavor and taste. Quality characteristics were monitored during progressive fermentation of Kimnchi
with Doerjang (KD) at 7 d intervals for 28 d at constant temperature (10°C). The data showed that the pH of KD was somewhat
lower than that of the control as fermentation progressed. The titratable acidity in KD was linearly proportional to the pH
change. Both the growth of lactic acid bacilli and total bacteria in Kimchi were iphibited in KD compared to control. In terms
of color, the L, a, and b values of KD were all lower than those of control. In sensory evaluation, the taste, flavor, color,
and overall acceptability of the new form of Kimchi were increased significanfly by addition of 5% (w/w) Doenjang (p<
0.05). All data indicated that the color and taste propertiesof KD were improved by addition of Doenjang during
fermentation.
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Fig. 1. The changes of pH and titrable acidity of kimchi containing
doenjang during fermentation for 28 days at 10°C.

A: Control, B: added doerjang of 5%, C: added doenjang of 10%, D: added doenjang
of 15%
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Fig. 2. The changes of total bacteria of kimchi containing doenjang
during fermentation for 28 days at 10TC.

A, B, C, D: See the legend in Fig. 1.
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Fig. 3. The lactic acid bacteria of kimchi containing doenjang
during fermentation for 28 days at 10C.

A, B, C, D: See the legend in Fig. 1.
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Table 1. Effects of doenjang on color of kimchi for 14 days at
10T

L a b
A 31.76:0.11° 16.65+0.03° 15.4310.01°
B 30.41£0.04° 13.65+0,02° 13.634001°
C 31.42+0.03° 17.7240.02° 14.58+0,01°
D 30.63+0.05" 1651002° 14.11:001°

A, B, C, D: See the legend in Fig. 1.
““Mean within cach row with no common superscripts are significantly
different(P<0.05).
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Table 2. Sensory quality of doenjang added kimchi
]

Taste Flavor Color Overall acceptability
A 3410600 32:044 324033 3.4+044°
B 401078 384046  40:065 40:0.82°
o 30:082°  30:04°  36:042 3.0:0.79°
D 281074 264085  3.0:0.78 26:048"
{&, B, C, D: See the legend in Fig, 1.

1: very poor, 2: poor, 3. moderate, 4: good, 5: very good.
lean within each row with no common superscripts are significantly different(P<0.05).
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