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The changes of pectic substances of Kimchis with different

garlic contents during the fermentation periods
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Abstract

The changes of acidity, the content of alcohol-insoluble solid (AIS) and pectic substances of

Kimchis which were prepared with various garlic contents and fermentation at 21°C were invest-

igated. Acidity and the content of water soluble pectin of Kimchis increased but the content of

AIS and protopectin decreased during the fermentation. As the Kimchis contained high garlic

contents compared with the Kimchis deleted garlic, acidity of those rapidly increased but the

content of AIS of those slightly decreased with fermentation. In the case of Kimchis contained

high garlic contents, protopectin decreased and water soluble pectin increased with fermentation,

but the amount of changes was small.-
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Table 1. Ingredients ratio of Kimchis(g)

Ingredients Ratio
Korean cabbage 100
Green onion 2
Red pepper 2
Ginger 1
Garlic 0,1,2,4,6
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Fig. 1. Scheme for separation of pectic substances
from Kimchi
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Fig. 2. Acidity of Kimchis with different garlic
contents during the fermentation periods.
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Fig. 8. AIS contents of Kimchis with different
garlic contents during the fermentation
periods.
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Table 2. The changes of HWSP in the AIS of Kimchis with different garlic contents during the

fermentation periods. unit in %
Garlic contents(g)
0 1 2 4 6
F.P.(days)
0 14.90 16.50 13.54 15.01 13.85
1 15.34 16.71 15.70 15.11 13.56
2 18.25 17.10 13.98 17. 25 14.76
3 19.37 17.63 16. 29 17.04 15.47
8 21. 86 18.99 16.97 18.82 16.14

F.P.; fermentation periods
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Table 3. The changes of NaSP in AIS of Kimchis with different garlic contents during the
fermentation periods. unit in %
Garlic contents(g)
0 1 2 4 6
F.P.(days)
0 40.33 37.67 40. 24 41.04 40. 29
1 39. 28 42.93 45. 74 40.97 40.01
2 -44.95 43.25 41.54 39.63 44.63
3 45. 03 44.39 43.21 43.15 44.38
8 42.55 40. 08 40.44 41.41 43.87

F.P.; fermentation periods

Table 4. The changes of HeISP in the AIS of Kimchis with different garlic contents during the

fermentation periods. unit in %
Garlic contents(g)
0 1 2 4 6
F.P.(days)
0 44.77 45.83 46.22 43.95 45. 86
1 45.83 40.36 38.56 43.92 42.43
2 36. 80 39.65 44.48 43.12 40.61
3 35.60 37.98 40.50 39.81 '40.15
8 35.59 40.93 42.59 39.77 39.99
F.P.; fermentation perods
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