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The Quality Characteristics of Baechukimchi added with Broadleaf
Liriope (Liriope platyphylla)
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Abstract The purpose of the study is to examine the convergence effects of the addition of Broadleaf liriope
(Liriope platy phylla) on the taste and fermentation characteristics of kimchi. Based on the weight of the total
materials used for making kimchi, the added rates of Liriope platy phylla were 0, 3, 5. 7, 10%, respectively.
Kimchi was fermented for 28 days at 5T to investigate pH, acidity, total and lactic acid bacteria and sensory
evaluation was performed. The control in pH showed a tendency to get rapidly lower, and the treatment slowly
lower until 14 days, and it maintained the optimal taste. In the acidity change, the control rapidly rose after 14
days of fermentation, and the treatment maintained a regular level after 21 days. In the change of the total
bacteria, the control increased after 21 days of maturing and the treatment progressed maturing without a big
change after 14 days, and the lactic acid bacteria increased and had almost no change after 21 days. The
sensory test, overall acceptability, flavor, taste, sour taste, palatability and texture were significantly high, and in
the flavor, palatability and overall acceptability, the Liriope platy phylla 5% added treatment was the highest.
The Liriope platy phylla 5% added treatment is expected to improve the taste and hypotonicity of kimchi.
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The Quality Characteristics of Baechukimchi added with Broadleaf Liriope (Liriope platyphyila)

(Table 1) The ingredients ratio of Baechukimchi
added with Liriope Platyphylla

. Sample code and ratio(%)"

Ingredients Control| MI | M2 | M3 | M4
Salted cabbage 74 74 74 T4 T4
Red pepper powder 6 6 6 6 6
white radish 5 5 5 5 5
Galic 4 4 4 4 4
Onion 4 4 4 4 4
Lick 3 3 3 3 3
Chives 2 2 2 2 2
Salted shrimp 2 2 2 2 2
Liriope platyphylla 0 3 5 7 10

UControl : Baechukimchi added with Liriope Platyphylla

MI : Baechukimchi prepared with 3% Liriope platyphylla
at the rate of total weight.

M2 : Baechukimchi prepared with 5% Liriope platyphylla
at the rate of total weight.

M3 : Baechukimchi prepared with 7% Liriope platyphylla
at the rate of total weight.

M4 : Baechukimchi prepared with 10% Liriope platyphylla
at the rate of total weight.

3 pH & AtE

2] A& 100gS A7) (Hanil, HMC-150T, Korea)
2 ;oA 19k LS, 24 A%E ALgste] ol
@ 5 71 ozl g Aste] pHS} A E 23k pH
+ pH meter(Thermo orion 3-star benchtop pH meter,
USA)Z 8ol 4 30 0 Satgleh, A 4
A ZF Aol 0.IN NaOH &5 7Fste] pH 83¢] = uj
A AA sk 1 48" mLE lactic acid®] $HEH(%)
2 gl st

o N

<

o lrnL_E_

PCA(Plate count agar, Difco Lab., USA) HH A ]

poun'ng culture method® H =3+ th& 35T A 2 Hj

F colonyE A58t CFU/mMLLZ YERS

. = Zaht 284 iR (Lavtobaccillus MRS

agar and broth, Dofco Lab., USA)E Al&-3}o] Fr=9}
o oJate] A@star Ashd

%7} 57025
3ir
=

% 5719 Al

S e AAE sl Al Zeld 15
o] e AFEH st o FE 7t o] He ot
ol tiste] Abd w& F Hrhs AAselth tHedd
At ALEE 715 AAF WS TR HEHoR 1 o

Zt}, 64 2w Foh 74 vl$ Frhe] Wt PgEog I
gkt W5 HAF £ Fr(Flavor), BHTaste), 4

uH(Sour taste), 7F2 2H(Palatability), 2 7H Texture) 1
1 713 %=(Overall acceptability)Z 37135}

o} TSRl AFESE vl F2 X Al 10g8 AE3SH
of AT Ao, ArL T Hd 2k AFE F38HA 3t
AR F7HE & F UEE S, T3 AbEt
A=E 7T F AEF AT

EAE4S SPSS program(Statistical Package for

Science, Ver. 12.0, SPSS Inc., Chicago, 1L,
USA)E ol&ste] 4 AT i d xF0AE 73t
3L Ate] f= 4R (one-way ANOVA)S A Alst
R, 7 AEZEY] 79492 Duncan®] o9 HA
(Duncan’s multiple range test)S ©]-&38Fe] p<0.05 &
o4 73k

3.1 pH & Atz H35}

Wis H7HES dElate] @ AXE 5ColA 28Y
FEEATIHA Z43 pHe] ¥sh= [Fig. 119 2tk 2
2] pHE A E @ g2 630~6502 £EXE BY
o} uhE 7IH 2T 4622 T4 GolX e A
S Holow, WiE A= 553~6719] LA i
TEO O 22 X5 BT o]F W 4L A 714
A&H o ol A tzT 431, WEE AT 42

0~4629] £X= Hgon 28U = 420, &5
AT 406~4427 2 W3} glo] WE It FgEg o
WiEE 5% 7t H% A< pH7} 4627 7}% =7 Ur

535‘011 fﬂrﬁ‘r ‘B“EL Tr7W**«1 **7}01] @ ez
AZEm, %4 $7] pHe t&g}%to] Suksl e ”E‘
o] we}l 1% Yol EAsh= )
4, #7l0leE SO 4EAE uhzoleha y_zm 2

Journal of Digital Convergence | 393



tH22, 23, 241 ARl =A25], &3i4H26], "HE2715
A7Vt ATl e 797X pH e A AeHAl v
Elgton), £4%7]dE =3 Zog Qo
AT AnelA s Wi H7H7E pHel #8kE A4
S 2A A&7 pHAA| Edshe 7S A1)
Aoz ey,

froo

N

=+—control
-=-M1

M2
—=M3
——M4

0 7 14 21 28
Fermentation period (days)

[Fig. 11 Changes of pH in 0, 3, 5, 7 and 10%
of Baechukimchi added with Liriope
Platyphylla during 28day fermentation

at 5C
WEE A7tEs dEste] B WEse] 7k A
A& 5ColA 28¢U7 LEATIHEA S48 A% Wshe
[Fig. 219} 2t} 1A)9] e 9 213 gz 051, 4
s AT 045~048= Hlszek X E YehIe
A3 Stk HE 1494 2T 065, Yits A
g7 055~0599] ExE HATh HE 149 o] F U=

= 378 %ol 209 092, B 1029) WS

WEE A7 G

ol W
wol) ghick AA] A4 2

oft
2
R=)
)
>
rlr
rlu
_>|‘I_’4
o
o it ro

N
N
ol
o
&2
o
jan
>~
Do
!
B
o
2
il
=
(@}
Lo
%
X
e,
2
N
)
m
oo
lo
oY
R

7E 1
FA a1, ole s frate Aol wE = AA pH
= Y 1 AlEE ol Yele] i3l

1.2
0.8 |
£
=
=] —e—control
=3
<
0.4 =M1
M2
——M4
(o} T T T !
o 7 14 21 28

Fermentation period (days)

[Fig. 2] Changes of acidity in 0, 3, 5, 7 and
10% of Baechukimchi added with
Liriope Platyphylla during 28day
fermentation at 5°C

ojAfe] Aol WitES Hriek w9 pHe
= ARE e BY 2 Rols AL Wio] vy f
2717+ A7) 29t e Ao dAvkHch v
=127], vl S (2], d=ERE3R], H5A5FEE(33],
U434 5& Hrret AX 9] AF A% v AekS
B,

F7kshe 4TS ngou), MBS Wt e
FitaE 143 o 2 s glo] S4e] Waslol o

394 1 Journal of Digital Convergence 2015 Nov; 13(11): 391-398



The Quality Characteristics of Baechukimchi added with Broadleaf Liriope (Liriope platyphylia)
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(Table 2) The sensory characteristics of 0, 3, 5,
7, 10% of Baechukimchi added with
Liriope Platyphylla

Sarmples” acc(Z;farglﬂljty Flavor | Taste Z;Utz S}jlﬂ?; Texture
Control 287" 327" | 260° | 333" | 273° | 347"
M1 373 | 400" | 353" | 3.87" | 353" | 393"
M2 447 400" | 420" | 433" | 440" | 4.33°
M3 413" 420° | 360" | 3.80" | 337" | 4.00™
M4 4.40° 433" | 460" | 3.80" | 433" | 453"

V" Abbreviations are referred to <Table 1>.

Y Data values are expressed as mean (n=15)

¥ a~c Means with different letters in a column are significantly
different at p<0.05 by Duncan’s multiple test.
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