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Abstract

Three major oligosaccharides, which are commercially available, including fructo-, soybean- and isomalto-oli-
gosaccharides were added during the preparation of kimchi to find possibilities of improving storage stability
and enriching bifidus-stimulating agents. At a refrigerated temperature, all oligosaccharides tested were very
stable over three weeks; however, at higher temperatures (e.g., 25 and 37°C), oligosaccharides added were de-
graded by microorganisms during the fermentation period. Among the three oligosaccharides examined, iso-
malto-oligosaccharides showed the highest stability; i.e., around 70% of the initial amounts were maintained
even at 37°C, suggesting that isomalto-oligosaccharides can be recommended as an effective ingreadient in
kimchi preparation because they have various beneficial functionalities.
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Fig. 1. Stability of fructooligosaccharides during the
fermentation of kimchi [ ; 4°C, @; 25°C, C; 37°C
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Table 1. Composition of oligesaccharides used in this
work

Oligosaccharides Composition”

Glucose 31.3%, Sucrose 11.3%,
1-Kestose (DP3) 26.8%,

Nystose (DP4) 24.6%,
1*-Fructofuranosyl nystose (DPS) 6.0%

Fructo-
oligosaccharides

Soybean- Glucose and Fructose 32%,
oligosaccharides  Sucrose 35%,
Stachyose (DP3) 24.75%,
Raffinose (DP4) 8.25%
Isomalto- Glucose 23.5%,

oligosaccharides =~ Maltose 16.3%, Isomaltose 5.2%,
Panose (DP3) 23.7%,
Isomaltotriose (DP3) 4.3%
Isomaltotetraose (DP4) 8.4%,

Other oligosaccharides (DP>4) 18.6%

"DP is the abbreviation for degree of polymerization
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Fig. 2. Stability of soybean-oligosaccharides during the
fermentation of kimchi (J; 4°C, ®; 25°C, O; 37°C
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Fig. 3. Stability of isomaltooligosaccharides during the fer-
mentation of Kimchi _; 4°C, B; 10°C, ®; 25°C, O; 37°C
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