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Abstract

Puchu (Allium odorum L.) Kimchi was prepared in 5 different conditions and the color(chlorophyll and car-
otenoids) and textural properties were measured during fermentation up to 43 days at 10°C. The 5 preparation con-
ditions which varied depending upon the sub-ingredients were as follows: to add salt (treatment A), soybean
sauce(treatment B), soybean sauce and perilla seed powder (treatment C), anchovy sauce(treatment D), and
anchovy sauce and glutinous rice paste(treatment E). Residual contents of chlorophyll and carotenoid decreased

Pryet)

with the lapse of fermentation time, especially in treatments D and E. Value “a” indicating the degree of greenness
in Hunter's color value decreased with the lapse of fermentation time, especially in treatment E. The contents of
total soluble pectin and total soluble solid increased during fermentation.
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Table 1. Ingredients for Puchukimchi preparations

(units : g)
Ingredients Samples”
A B Cc D E

Leek 1000 1000 1000 1000 1000
Red pepper powder 54 54 54 54 54
Garlic 40 40 40 40 40
Ginger 16 16 16 16 16
Salt 38 - - - -
Soybean sauce - 183 183 - -
Perilla seed powder - - 20 - -
Anchovy sauce - - - 130 130
Glutinous rice flour - - - - 10
Water - - - 100 100
DA salt

B: soybean sauce

C: soybean sauce and perilla seed powder

D: anchovy sauce

E: anchovy sauce and glutinous rice paste
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Fig. 1. Changes in chlorophyll during fermentation of
Puchukimchi prepared with different methods.

A: salt

B: soybean sauce

C: soybean sauce and perilla seed powder

D: anchovy sauce

E: anchovy sauce and glutinous rice paste
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Fig. 2. Changes in carotenoid during fermentation of
Puchukimchi prepared with different methods.

A:salt

B: soybean sauce

C: soybean sauce and perilla seed powder

D: anchovy sauce

E: anchovy sauce and glutinous rice paste
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Table 2. Changes in Hunter's color value during

fermentation of Puchukimchi prepared with different
methods

Hunter's Samplesz)
color value” Days A B C D E

4190 41.80 4200 4190 4200

L 8 41.60 4120 41.80 41.80 4230
23 4140 4140 4200 4090 4140

43 40.80 4070 4070 4150 41.60

-1040 -1040 -1020 -1020 -10.30

8 -9.80 -10.30 -10.10 -10.00 -10.00

2 23 -880 -870 -790 -8.10 -740

43 -130 -120 -040 -060 -0.01

0 1680 1670 1660 16.80 16.80

b 8 1650 1630 16.10 17.00 16.50
23 1630 1600 1590 1620 1630

43 1570 1560 1570 1530 1590

0 000 000 000 000 000

AE 8 073 073 055 030 052

23 175 188 240 240 3.00
43 923 933 993 972 1035

l)L; lightness(100; white, G; black), a; redness(70; red, -80;
green), b; yellowness
(70; yellowness, -80; blue). AE=./(AL?) + (Aa?) + (Ab?)

2A: salt
B: soybean sauce
C: soybean sauce and perilla seed powder
D: anchovy sauce
E: anchovy sauce and glutir ous rice paste
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Fig. 3. Changes in water soluble pectin content during
fermentation of Puchukimchi prepared with different
methods.

A salt

B: soybean sauce

C: soybean sauce and perilla seed powder

D: anchovy sauce

E: anchovy sauce and glutinous rice paste
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Table 3. Changes in total dietary fiber during
fermentation of Puchukimchi prepared with different

methods (%, dry basis)

Days Samplesl) IDF SDF” TDF”
A 29.62 0.82 30.44

B 28.28 091 29.19

0 C 2824 092 29.16
D 27.99 0.98 2897

E 2942 0.95 30.37

A 2530 4.12 2942

B 2345 6.32 29.77

8 C 2349 6.12 29.61
D 2405 5.90 29.95

E 24.31 5.97 30.26

A 217 6.42 28.59

B 20.05 9.32 29.37

23 C 20.01 9.44 2945
D 2294 792 30.86

E 2045 9.81 - 30.26

A 21.88 6.83 28.71

B 1942 10.40 29.82

43 C 19.05 1045 29.50
D 20.00 9.11 29.11

E 19.57 10.63 30.20

DA salt.

B: soybean sauce
C: soybean sauce and perilla seed powder
D: anchovy sauce
2)E: anchovy sauce and glutinous rice paste
3)IDF: Insoluble dietary fiber.
4)SDF: Soluble dietary fiber.
TDF: Total dietary fiber.
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Fig. 4. Changes in total soluble solid content during
fermentation of Puchukimchi prepared with different
methods.

A:salt

B: soybean sauce

C: soybean sauce and perilla seed powder

D: anchovy sauce

E: anchovy sauce and glutinous rice paste
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