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The Change of Residual Chlorpyrifos during Fermentation of Kimchi

Shuk Ja Yun
Department of Traditional Cuisine, Clhun Cheon Junior College, Chun Cheon.

Abstract
To determine the change of residual chlorpyrifos during Kimchi fermentation, the Kimchi was
prepared and fermented at 4 °C for 4 weeks according to the conventional method. As a model ex-
periment, chinese cabbages which were soaked in the chlorpyrifos solution were used for Kimchi
preparation. It was found that the concentration of residual chlorpyrifos which was 0.161 ppm in
raw cabbages decreased to 0.0938 ppm by 4 times of washing and further decreased to 0.0099
ppm during fermentation of Kimchi for 4 weeks. In the model system, the residual chlorpyrifos
decreased by the first order reaction as the fermentation of Kimchi proceeded. It’s half life is ap-

proximately 1.8 weeks.
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Table 1. Composition of raw materials for Kimchi

Raw material ~ Weight (g) Raw material Weight (g)
Cabbage, Korea 480.0 Red pepper powder 58
Radish 72.0 Mustard leaf 7.3
Green onion 6.7  Water cress 73
Garlic 2.9 Salted shrimp 121
Ginger 2.3 Salt 29
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Table 2. Residual concentration of chlorpyrifos of va-
rious raw materials

Row material Residual concentration {ppm)

Cabboge, Korea 0.1614
Redish 0.0469
Green onon 0.1880
Garlic ND
Ginger ND
Red pepper powder ND
NaCl ND
Mustard leot 0.0144
Water cress 0.0455

ND: Not detectable
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Fig. 1. The change of residual chlorpyrifos during fer-
mentation of Kimchi
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Fig. 2. The change of residual chlorpyrifos during fer-
mentation of Kimchi in a model system.
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