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Abstract

Addition of sugar, engymatic hydrolysis and salt concenlration were evaluated for Lheir effects on the
changes in some characteristics of Kimchi juice during fermentation. The Kimchi juice was prepared by
brining and grinding of outer layer leaves of chinese cabbage, one of the wastes products of Kimchi proce—
ssing, followed by fermentation and filtration. As the NaCl concentration decreascd from 5.0% (o 1.0%,
ihe fermentation procecded significantly faster. Addition of sucrose or glucose al the range of 0.5~2.0%
also improved the fermentation bul the concentration effect was little. Enzymatic hydrolysis on the brined
cabbage prior to fermenlation with a commercial polysaccharides hydrolases also increased the fermentation.
However the solid concentration in Kimchi juice was ralber decreased by higher concentration of NaCl
and enzymatic hydrolysis. The reducing sugar content showed a rapid decrease from 24 hours of ferm—
enlation and the elect of enzymatic hydrolysis was little.
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Fig. 1. Changes in pH and total acidity of Kimchi juice
with addition of differenl concentration of NaCl
during fermentation at 25'C.
pH(—), total aciddy{-—-}

Table 2. Changes in solid conceniration of Kimchi juice
during fermentation al 25°C with addition of
different conceniration of NaCl and spices

NaCl Fermentation time(hour)
conc. ¢ 12 24 33 48 a0
Control 047 039 0556 086 116 098
1% 048 044 028 062 042 052
2% 031 032 026 048 050 061
3% 028 024 030 040 033 Q41
4% 038 028 014 024 024 024
5% 041 0233 028 024 021 031
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Table 3. Changes in solid concentration of Kimchi juice
during fermentation at 25'C with addition of
spices, 2% NaCl and different concentration

of sucrose
Sucrose Fermentation time(hour)
cornc. 0 12 24 36 48 60
Cemirol 031 032 026 048 050 041
0.5% 036 070 094 042 032 106
1.0% 066 084 084 080 066 142
1.5% 048 026 058 €82 090 180
2.0% 03 117 038 106 103 136
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Fig. 2. Changes in pH and total acidity of Kimchi juice
with addition of different concentration of sucrose
during fermenlation at 25"C.
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Fig. 3. Changes in pH and Lolal acidily of Kimchi juice
with addition of differenl concentralion of glucose
during fermentation at 25°C.
pH(—), total acidity(——-)

Table 4. Chaunges in solid concenlration of Kimchi juice
during fermentation at 25°C wilh additlion of
spices, 2% NaCl and different concentration
of glucose

Glucose Fermentation timelhour)
Cone. 0 12 24 36 48 60

Cenlrel 031 032 026 048 050 061
0.3% 031 081 034 070 0ld 006
1.0% 045 024 100 081 112 0la
1.5% 036 082 120 074 064 010
2.0% 050 010 102 070 024 030
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Fig. 4. Changes in pH and total acidily of Kimchi juice
during fermentation at 25°C after enzymatic hy-
drolysis at 50"C for 1 hour.
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Fig. 5 Changes in redusing sugar of Kimchi juice during
fermentation at 25°C after enzymatic hydrolysis
at 50°C for 1 hour.
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Table 5. Changes in solid concentration of Kimchi juice
during fermeniation at 25°C after enzymatic hy-
drolysis at 50"C for 1 hour with addition of spi—
ces and 2% NaCl

Enzyme Fermentatlion time {hour)
addition 4] 12 24 3 48 60
Control 031 032 026 048 050 €61

01% viscozyme 024 016 036 040 064 154
0.29% wiscozyme 024 046 040 040 046 080
0.1% celluclast 024 010 010 052 076 120
02% celluclast 024 012 016 070 040 032
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