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Abstract

Cut Kimchi cabbages (3%x3 cm) were dipped in the egg shell solution (0.5% egg shell calcium/0.5% citric acid
solution) and stored in the low-density polyethylene (LDPE) film bag at 4°C for 2 weeks. Using this cut Kimchi
cabbage, kimchi was prepared and their physicochemical qualities were investigated. Moreover, their sensory qualities
were compared with Kimchi prepared with normal Kimchi cabbages. Egg shell calcium pretreatment (ET) showed
the lower weight loss of cabbages than non-treatment (NT), and soluble solid compounds were decreased in all
samples. Titratable acidity showed no statistical difference. After making a kimchi using cut Kimchi cabbages stored
for 2 weeks no statistical differences in soluble solids and titratable acidities of kimchi stored for 7 days were
shown. As a result of sensory test, preference of color was decreased and salted condition of control was the
most significantly decreased. Pickled seafood odor of kimchi showed statistical difference, compared with the control.
Crispness decreased in all samples. On the other hand, salty flavor and pickled seafood flavor were increased,
fresh cabbage flavor, bitter flavor and carbonic flavor were decreased. Overall sensory quality of cut Kimchi cabbage
(ETK) didn’t show significant difference compare with kimchi prepared with normal cabbage (CON). It is possible
to make kimchi with approvable sensory quality using cut Kimchi cabbage treated with egg shell calcium.
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Table 1. Physicochemical properties of cut Kimchi cabbages with
egg shell calcium pretreatment stored at 4C for 2 weeks

) Weeks
Samples
1 2
Weigh loss (%) 100£0.00*”  9997:001™  99.92+001®
€l 0SS

’ 100:000™ 9998001 9993000

Soluble solid NT 187:031%  177¢0.2*  160:0.17
content (*Brix) ET 193:0.12"  167:015™ 157012
Titrtable acidiy N 007:001*  006:001°  0.06:0.00
(%) ET 0074000 0.11£0.00*  0.06:0.00™

NT 640001°  667:006"  6.59+0.02

pH value oA A B
ET 645:001"  6.66:001" 641001

l’NT, non-treatment; ET, egg shell calcium pretreatment.

Means followed by the same letters within the row of each Kimehi cabbages are
not significantly different (p<0.05), *means followed by the same letters within
the column per parameter are not significantly different (p<0.05).

Fig. 1. Photos of kimchi prepared with cut Kimchi cabbages.
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Table 2. Physicochemical properties of kimchi prepared with cut
Kimchi cabbages stored at 4C for 1 week

Samples” CON NTK ETK

Soluble solid content (°Brix) 5.03+0.06” 4.870.15° 497+0.15"
Titratable acidity (%) 0.19+0.02° 0.20+0.01° 0.20+0.01°
pH value 5.74+0.02° 5.6240.03 571001

1)CON, control; NT-K, kimchi prepared by non-treatment cut Kimchi cabbages; ET-K,
kimchi prepared by egg shell calcium pretreatment cut Kimchi cabbages.

P Means followed by the same letters within the row of each Kimchi cabbages
are not significantly different (p<0.05).

Samplesl)

lst dayZ)

™ day3)

o =

"CON, control; NTK, kimchi prepared by non-treatment cut Kimchi cabbages; ET-K, kimchi prepared by egg shell calcium pretreatment cut Kimchi cabbages.

*One day storage at room temperature.
ISrore at room temperature for 1 day and store at 4°C.
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Fig. 2. Quantitative descriptive analysis profiles of the sensory qualities of kimchi with cut Kimchi cabbage by egg shell calcium
pretreatment.

(A), after 1 day, (B), after 7 days.
CON (@), control; NT-K (4, k]mchi prepared by non-treatment cut Kimchi cabbages; ET-K (), kimchi prepared by egg shell calcium pretreatment cut Kimchi cabbages.
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