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Abstract

In order to compare Kimchi fermentability of Chinese cabbage cultivars, five cult-
ivars grown in Korea were fermented in 395 NaCl solution. The measurements were
doneZfor both the fermenting properties; bacterial growth, CO, generation, acid pro-
duction, dissolved oxygen, pH changes in the fermenting broth and extractable
sugars from the cabbage tissue and salt solution, respectively. The measured values
were scorized to evaluate the cultivar’s fitness to Kimchi processing. The most rapid

cultivar is Naeseu Baekno and the lowest one is Mussang.
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Fig. 1. Kimehi fermentation apparatus.
(a) Fermentation unit
(b) Sampling syringe
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Fig. 2. Bacterial activity of the various Chi-
nese cabbage cultivars during Kimchi
fermentation
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Acid production during Kimchi fer-

mentation
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Fig. 4. pH changes during Kimchi fermen-
tation
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Fig. 5. CO, generation during Kimchi ferm-
entation
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Fig. 6. Comparision of the permeabilities of
glucose through the Chinese cabbage
texture among the various cultivar
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Fig. 7. Changes of dissolved oxygen in Kim-

chi Extract during fermentation
O—CO : Nae Seu Baek No.
A—A : 77 Ga Rak,
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Table 1. Fermentation scores of the Chinese cabbage cultivars

Fermentation score

Chinese cabbage

otal Order of

. Bacterial Acid 0. CO0, Exiracta- ferment-
cultivar activities production P** uptake generation D.0. pie sugar SCOTe ability
Nae Seu Baek No 5 4 5 1 5 5 3 28 1
77 Ga Rak 4 5 5 5 3 1 3 26 2
Tong I ) 2 1 1 3 4 4 4 17 4
Gum Gang Man Choon 1 3 5 3 2 3 4 21 . 3
Mu Ssang 3 2 1 4 1 2 5 18 5
Numerical.values denote the degree of Kimchi fermentative ability
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