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Table 1. Composition of Kimchi material

Materials Amounts (g)
Raw Chinese cabbage 1,000
Garlic 12
Red pepper powder 35
Green onion 23
Shrimp anchovy juice 16
Ginger 6
Sugar 12
Monosodium glutamate 2
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Fig. 1. Changes in pHs of control and treated Kimchi during
fermentation at 20°C (A), 12°C (B) and 4°C (C) of storage
temperatures. ¢—&, Control; M—M, n-Capric acid (CA); A—A,
n-Capric acid methyl ester (CE).
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Fig. 2. Changes in acidities of control and treated Kimchi
during fermentation at 20°C (A), 12°C (B) and 4°C (C) of
storage temperatures. é—«, Control; l—M, n-Capric acid (CA);
A—A, n-Capric acid methyl ester (CE).
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Fig. 3. Changes in the numbers of total viable count of
control and treated Kimchi during fermentation at 12°C of
storage temperatures. ¢—¢, Control; H-—M, n-Capric acid
(CA); A—A, n-Capric acid methyl ester (CE).
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Fig. 4. Changes in the numbers of total viable count of
control Kimchi during fermentation at various temperatures.
&, 20°C; B—MN, 12°C; A—A, 4°C.
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Fig. 5. Changes in the numbers of Leuconostoc (A) and Lacto-
bacillus (B) of control and treated Kimchi during fermentation
at 12°C of storage temperatures. ¢—¢, Control; B—MB, n-Capric
acid (CA); A—A, n-Capric acid methyl ester (CE).
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Fig. 6. Changes in the numbers of Lactobacillus of control
Kimchi during fermentation at various temperatures. ¢—@,
20°C; m—M, 12°C; A—A, 4°C.
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Fig. 7. Changes in the numbers of yeast of control and treated
Kimchi at 20°C (A) and 4°C (B) of storage temperatures. —@,
Control; l—M, n-Capric acid (CA); A—A, n-Capric acid methyl
ester (CE).
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Change of Fermentation Characteristic of Kimchi by n-Capric Acid or n-Capric Acid Methyl Ester
Addition and Storage Temperature

Myung-Hwan Kim*, Byung-Yong Kim' and Tae-Young Ahn’(Department of Food Engineering, Dankook
University, Cheonan 330-714, Korea; 'Department of Food Science and Technology, Kyung Hee University,
Yongin 449-701, Korea, *Department of Microbiology, Dankook University, Cheonan 330-714, Korea)

Abstract : This study was conducted to investigate the effects of n-capric acid(CA) or n-capric acid methyl ester
(CE) addition during salting process, and fermentation temperature on chemical and microbial changes of Kimchi.
The pHs of control, CA and CE were 3.78, 4.28 and 4.35 after 6 days of storage at 20°C and were 3.85, 5.14 and
5.10 after 42 days of storage at 4°C, respectively. The effects of CA or CE addition at 4°C were higher than those
at 20°C. The maximum edible acidity, 0.75%, was reached within 3 days at 20°C, 15 days at 12°C, and the acidity
of 42 days at 4°C was 0.62% which was still lower value than the maximum edible acidity. Total bacteria,
Leuconostoc, Lactobacillus and yeast counts of the control were higher value than those of the treatments throught
the whole fermentation period. The addition of CE at 4°C had much affected the reduction of yeast count. As
microbial counts and reduction rates of control and treated Kimchi increased with increasing the storage
temperature.

Key words : n-capric acid, n-capric acid methyl ester, Kimchi, fermentation property
*Correspanding author
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