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Abstract

To investigate the effect of onion on kimchi fermentation, the changes on the pH, total
acidity and total sugar content of kimchi with the addition of different amouts (5%, 10% and
15%) of onion were measured and the odor and taste evaluation was conducted during fermen-

tation at 14°C for 20 days.

As the fermentation period increased, fermentation rate of kimchi contained onion was
higher in 5% onion and was lower in 109% and 15% onion than that of control kimchi, sensory

evaluation score of onion kimchi was lower in 59 onion and higher in 109% and 15% onion than

that of control kimchi.
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Table 1. Preparation of Kimchi samples
Composition (%)
ingrdients control 5% onion 10% onion 15% onion
Raw chinese
cabbage 100 100 100 100
Galic 2 2 2 2
Ginger 1 1 1 1
Red pepper
power 2 2 2 2
Sugar 1 1 1 1
Green onion 4 0 0 0
Onion 0 5 10 15
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Fig. 1. Changes of pH and total acid (TA) during
kimchi fermentation.
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Fig. 2. Changes of volatile and non-volatile acid during
kimchi fermentation.
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Fig. 3. Changes of total sugar during kimchi fermenta-
tion.
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Table 2. Statistical analysis of oder and taste evaluation score of kimchi between sample at each day.

Sample Duncan’s multiple range test A) B)
F-values significance
Day Sans. control 5% onion 10% onion 15% onion
QOder 1.700¢ 2.000° 2.300° 2.025° 7.86 *
0 Taste 1.500° 2.0758° 2.125° 1.950° 37.05 **
Oder 2.000° 1.825° 1.575¢ 1.425¢ 35.15 -
? Taste 2.200® 1.750° 1.600¢ 1.500° 3531 .
Oder 2.500° 3.000° 3.0252 2.550° 13.79 *
* Taste 2.500° 3.100° 2475° 3.125° 35.77 -
Oder 3.125° 3.475° 3.025° 2.050¢ 67.93 -
s Taste 3.700° 3.100° 3.600° 3.125° 25.11 **
Oder 2.875¢ 1.950¢ 3.525° 4.175% 95.66 -
» Taste 2.500° 1.450° 3.650° 3.825° 204.41 **
Oder 1.975° 1.425¢ 2.500* 2.525% 91.14 *
2 Taste 2.100° 1.050¢ 2.550* 2.5002 89.54 *
A) Means nor followed by the same letter in each row differ significantly from one another (p<.05)
B) *significant at p<.01
**significant at p<.001
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