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ABSTRACT
A Basic Study of Muan Onion Kimchi with Herb

Jung Hae Ok, Oh Suk Tae, Jung Dong Ok
In this study, physical properties and color were measured and sensory
evaluation was conducted on the onion kimchi with herb. Onion was produced
during the winter season at Muan area. It means that water content of the
onion was least of all the seasons. Onion kimchi was made with various
herbs and various amounts of herb was added to the onion kimchi for the
selected herb. Sensory evaluation indicated that Rosemary was best of all
the tested herbs. Adequate amounts of Rosemary was 1 and 2 %, while 5 % was
not evaluated as good.
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