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o f4AE FA--> AF, 7#E71% 48 > FFF > AY

AAEI A=y

ARl A7t & Av FAokA FAUEE FuEY 2 BAABES T3 A
A&, a2 FelA HF BEAo 3, HAA T3] 2ole AMEda A4HE AS
FAo2 sto] MEstgtHTable 1. AXY%E wighve 54 wiFAAd 4 &S &
s FAoz desdnt B3 A t=s A FEsstr] A vay
g TAAYS AE AFAFANE desAFon, YR =2 dedEt 2
A&t AHTable 2). HAFE] A AFS Asixe AA Az HAASE R A
2% AXNFES A& WE MFHA FH FRHE AT 222 YFAFSEA 5
d a92 ANEHES SAsIg o, MEAFS do Jted & AEE FAHE =
S}E% Sttt

Table 1. The Choice of Kimchi Yangnyum Ingredients

Red pepper, Garlic, Ginger, Green onion,
Herb .
Onion etc.
Salt &
Salt, Salted & fermented Anchovy,
Fermented .
Ingredients Seafood Salted & fermented Shrimp, etc.
Fruit Pear, Apple, Kiwi, Orange etc.
Vegetables Radish, Korean Parsley, Leek etc.
Other Rice Powder(Porridge), sesame seed etc.
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Table 2. The Working Process of Kimchi Yangnyum : Setting Recipe

Red pepper powder, Garlic, Ginger,
Herb Garlic, Ginger, Green onion, Onion : Washing - Peeling -
Green onion, Onion etc. -> fine chopping
Salt, Salted & fermented
Salt &
Fermented Anchovy, fine chopping(or Sieving)
Salted & fermented P
Seafood )
Shrimp, etc.
. Pear, Apple, Kiwi, Orange ) ] . .
Fruit ¢ Washing — Peeling —> fine chopping
etc.
Vegetables | Radish, Leek etc. Radish : fine chopping
Rice Powder(Porridge), ) e
Other g Rice Powder : boiling
sesame seed etc.
Ao Az

2-2. A Pd L AAY 32
2-2-1. A-g-ulA
PCAW} A (tryptone bg, pH7.0) %}
EMBA (peptone 10g, lactose 5g, sucrose bg, dipotassium phosphate 2g, agar 13.5g,
eosin Y 0.4g, methylene blue 0.065g, pH7.2), MRSA(proteose peptone 10g, beef

yeast extract 2.5g, dextrose 1lg, agar 1bg,

extract 10g, yeast extract 5g, dextrose 20g, polysorbate80 lg, ammonium sulfate
0.1g, manganese sulfate 0.05g, dipotassium phosphate 2g, agar 15g, pH6.5)& Ztzt
1L Z5H%50] %o] 121ColA 1587 Bitste] WAz A g5tedh
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2-2-2. pH &34

pHE A2 10gg #H3ld ZH4 10mle #7718t pH meter(Sartorius) 2 Z A3
o.

2-3. A A A% (Titrated acidity)

2_
Aol 2He AE 10ge A5+ pH7F 830 £2E wWrhx 0.IN NaOH& Ao 2

AAste, oY o] NaOHALZFE g o] H&89 lactic acid(%)¥2z FAI53A
o},
2-2-4. 9%

A& 10ge FHste mb2 £ Salt analyzer(SS-31A, Sekisui)E &4 8}t
2-2-5. A E23%

272% 939 plant count agar(PCA, Difco co.)¥| A& AF&3te 30CelA
24~48A17F H3 wjkd F E33E colonyE AlFAT

g3da 2 dZ3ds5
RAFT 2 gAFSFe =4S 95t EMB agar(Difco co)¥lAE A3t 30T
o A 24~48A17 B wj¥e T EHE colonyE AlFsHAH

T

A3 A3 R x2
3-1. ALY A= Wiy 2947

AzFAF A4 0 232 A €58 U FIAE 1074 FFE A
Fde Az 2AE AQuMFAN] Fedtel ANE BT A, WAALE sho] 1F
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3-2-2. REAQ 222 2@ ANSEIH AARY |HFH - Y24y 54 vl

1) pHW 3}

5 - P

4 =
I
o

3 -

2 -

1t

0 1 L 1 i |

od 5d 10d 15 20d 25d 30d
day
[ -8~ KS2 pH -6~ Y52 pH]

Fig 11. Changes of pH during Kimchi-Yangnyum and Kimchi storage at 47T.

AAAPFQ KS29 pHE AFz7] 573004 $7] 4022 Zaste 2FE Ul whdd, 4
ARF YS2E %7|50001 0.0, A 30UdME 4797 A9 AFo] YU
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Fig 12. Changes of titrated acidity during Kimchi Yangnyum and Kimchi
storage at 4T.

A2 KS29] HAMNEE AFE7] 030022 YeElgon Ay 15494 061308 4 AL}
#2243 AFstAn, AFF7IY 304 A= 1.045% R 2 eyt
3

g ool YS29 HAAEE AHAx7|o 10352 AA 6 wle w$ =gtow, A 30U
11712 dAth2 WalsE Jehgx 2okt

pHe} 244 28€2dy, AXAE7s ddAdF7te] e 24 4L Jeus 2L 2 5
A2t
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3) =9 W3

Table 3. Changes of salt concentration during Kimchi Yangnyum and Kimchi
storage at 4TC.

Salt concentration(%)
Sample
name od 5d 10d 15d 20d 25d 30d
KS2 1.7 15 14 1.2 1.2 1.1 14
YS2 1.8 1.7 15 13 15 14 1.4

ARNDES E QIA AZEINN AFEAAA T AYTUo) EhE Ho) & vhehA
2 gieh.
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Fig 13. Changes of total viable cell numbers during Kimchi and Kimchi Yangnyum
storage at 4T.

Z2FFd dolM KS2& A% x7] 1.7x10cfw/mlolgen, 7)o 52x10° cfu/mlz A 377+
=]

Fob utd Z71EAE UEd 9rE YS1S AZ xRl 33X10%fu/mldl A AFEs) g E 11X
10°cfu/mlZ A% 305 A3 #45 FA5A0.
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Fig 14. Changes of lactic acid bacteria numbers during Kimchi and

Kimchi Yangnyum storage at 4TC.
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Fig 15-1. Changes of coli form group bacteria numbers during Kimchi and
Kimchi Yangnyum storage at 4TC.
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Fig 15-2. Change of E. coli numbers during Kimchi and Kimchi Yangnyum
storage at 4T.
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3-2-1. AAFE 2 A9 AFLE 2

B AY9s F3td AR 5 pHAESE 2ge o, AXYY
500~5.19, A% 30YA = 479~504Z 2 WS Holx 9%t
5942 <ol wigte pH7F E=kou, AZ7|zre] A wet A
A% 0 A A= 3.73~4.027kA A dERen 7x F KS27F & A
L ERSE T

ZFAaAA6 oA AAFEL 3RFY &S el E P eY, AFVNES & #EE o
Bhux e wh AR A E &7] 0250~0.300914 AF 304 A= 1.045~1.1268 JERARleH,
KS12 A% 104A%FY o2 Adddol v =4 Jelgy, KS2& A8 =71 A verso.
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