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Sensory Evaluations of Characteristics in Toha-Jeot Added Mustard Leaf

Kimchi during the Fermentation
-By Koreans and Japanese in Jeonnam Province-
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{ Abstract)

The purpose of this study is to investigate the sensory characteristics of Toha-jeot
added mustard leaf kimchi by Koreans and Japanese in Jeonnam Province. The sensory
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evaluation was conducted for the following 9 items such as color, savory taste,
carbonated taste, sour taste, hot taste, salty taste, off flavor, texture and overall
preference. The test was done by the group of kimchi was tested by Koreans or
Japanese with the age from 30 to 50 years, and each group contained 20~25
evalvators. Kimchi at different stages of fermentation day 0, 10 and 18th during
fermentation at 4°C for 4weeks was evaluated. During the fermentation period saltiness
of kimchi was 2.25~1.77% and pH of kimchis was decreased from pH 5.6~5.8 to 4.
2~4.6 . The score for the sour taste, hot taste, texture and overall preference of
Toha-jeot added mustard leaf kimchi increased in Korean group and as the fermentation
proceeded the savory taste, carbonated taste, texture and overall preference of Toha-jeot
added mustard leaf kimch increased as the fermentation proceeded in Japanese group.
The overall preference of Korean and Japanese groups for Toha-jeot added mustard
leaf kimchi was higher than that of control mustard leaf kimchi tested at 10th and 18th
days fermentation.
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Table 1. Ingredient used for making 7oha-jeot added Mustard leaf kimchi

Ingredients Amount(g)
Mustard leaf 100.0
Dried whole red pepper 1.75
Red pepper flour 2.50
Spiced Toha-jeot 2.50
Fermented shrimp 3.75
Fermented anchovy (boiled to water) 6.00
Glutinous rice paste 3.00
Garlic 1.50
Ginger 0.75
Onion 0.60
Apple 1.25
Pear 1.25
Sesame 1.50
2.5% salt water 750
Total weight 201.35
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Table 2. General characteristics of subjects Number

(%)
Korean Japanese
Age(year) 3040 20(83.3) 19(95.0)
41-50 4(16.7) 1(5.0)
Preference of Kimchi Like 21(87.5) 17(85.0)
Dislike 3(12.5) 3(15.0)
Preference of salty taste Like 7(29.2) 5(25.0)
Dislike 17(70.8) 15(65.0)

Table 3. Sensory evaluation of two kinds of kimc// during fermentation at 4°C by Korean

Fermentation period(days)

Evaluating items Kimchi
0 10 18

Color TK" 3.64+0.87 3.89+0.96 3.81+0.83
cK? 3.93+1.02 ' 3.68+0.98 3.9410.68

Savory taste TK 3.11+0.96 3.86+0.85 4.0620.77
oy CcK 3.43+0.88 3.57+0.88 3.8110.40
asie TK 2.89+0.83 3.29+0.85 3.25+0.58
Carbonated CK 3.36+0.99 3.32+0.86 3.38+0.88
Sour faste TK 2.50+1.04° 3.57+0.88" 3.81+0.40°
CK 325+1.08" 3.39+0.79 3.44+0.81

Hot taste TK 3.29+0.60° 3.57+0.63® 3.6940.70°
CK 3.50+0.64 3.25+0.52" 3.31+0.60

Salt faste TK 3.25+0.80 3.3210.94 3.75+0.68
Y CK 3.43+0.69 3.39+0.83 3.19+0.75"

Off flavor TK 3.29+0.80° 3.86+0.59" 4.06+0.57
CcK 3.61+0.63 3.8240.55 3.63+0.81

Texture TK 332:082° 3.82:0.77° 4.00£0.81"
CK 3.79+0.92" 3.71+0.81 3.50+0.73

Overall TK 3.36+0.73° 3.75+0.75" 3.88+0.72
preference CcK 3.61+0.69 3.6140.57 3.4410.63

Each values are meantstandard deviation.

D Toha-jeot added leaf mustard kimchi

2 Control leaf mustard kimchi

Values with different alphabets within the row are significantly different by Duncan’s multiple range test at p<0.05.
Significantly different between groups by T-test (p<005, "p<0.01, ""p<0.001).
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Table 4. Sensory evaluation of two kinds of kimchi during fermentation at 4°C by Japanese

Fermentation period(days)

Evaluating items Kimchi
0 10 18

Col TK" 3.75+0.85 3.44+0.81 3.5010.67
o cK? 3.13:0.44" 3.56+0.63 3.33+0.78
Savory tate TX 3.38+1.01 3.69+1.01 3.67+0.65
avery CK 2.92+1.02 3.19+0.75 3254097
st TK 3.13+1.03° 3.44+0.63% 3.830.58"
Carbonated taste CK 3.04+1.06 3.19+0.75 3.33:0.78
Sour fasto TK 3.25+0.74 3.38+0.62 3.33+0.49
ur CK 3.25+0.94 319075 3.3310.65
ot e TX 3.38+0.88 3.44+0.81 3.5040.52
CK 3.29+0.62 3.44+0.89 3.58+0.67
Sy s TX 3214098 3.56+0.63 3.00+0.43
ty taste CK 3.08+0.93 3,38+0.62 3.000.60
ot ia TX 3294095 3444081 3.1740.58
-aver CK 3.16+0.70 3.25+0.86 3.17+0.83
Toxtume TX 321+1.02 3.44+0.63 3.50+0.52
CK 3.12+0.90 3314079 3.17+0.83
Overall TX 3.12+1.11 3.7540.85 3.4140.67
preference CK 3004098 3314070 3,08+0.79

Each values are meantstandard deviation.
DToha-jeot added leaf mustard kimchi
2Control leaf mustard kimchi

Values with different alphabets within the row are significantly different by Duncan’s multiple range test at p<0.05.
Significantly different between groups by T-test (p<0.05, “p<0.01, ""p<0.001).
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Table 5. Sensory evaluation of two kinds of kimch/ during fermentation at 4°C by Korean and Japanese

Fermentation period(days)

Evaluating items Kimchi Group

0 10 18
K" K’ 3.6410.87 3.89+0.96 3.81:0.83
Color ™ 3.7540.85 3.44+0.81 3.50+0.67
cK® K 3934102 3.68+0.98 3941068
] 3.13+0.44 3.5610.63 3.3310.78
K K 3.11:0.96 3.8610.85 4.0620.77
] 3.38:1.01 3.69+1.01 3.6710.65
Savory taste cx K 3.43:088 3.57+0.88 3.81+0.40
J 292+1.02 3.19+0.75 3.25+0.97
TK K 2.89+0.83 3.29+0.85 3.2510.58
J 3.13+1.03 3.44+0.63 3.830.58"
Carbonated taste ox K 3361099 3.32:0.86 3.38:0.88
J 3.04+1.06 3.19+0.75 3.33+0.78
K 2.50+1.04 3.57+0.88 3.81+0.40
= ] 3.25+0.74" 3.38+0.62 3.33:049™
Sour taste K 325+1.08 3.39+0.79 3.4410.81
cx J 325+0.94 3.1940.75 3.33+0.65
TK K 3.29+0.60 3.57+0.63 3.69+0.70
J 3.38+0.88 3.44+0.81 3.50£0.52
Hot taste ox K 3.50+0,64 325:0.52 3.31:0.60
] 3.29+0.62 3.44+0.89 3.58+0.67
X K 3.25+0.80 3.32+0.94 3754068
] 3.21+0.98 3.5610.63 3.00+0.43
Salty taste CK X 3.4310.69 3.3910.83 3.1940.75
] 3.08+0.93 3.38+0.62 3.00+0.60
K K 3.2910.80 3.86+0.59 406+0.57
] 3291095 3.4410.81 3.17+0.58
Oft-flavor K 3.6110.63 3.8240.55 3.63:0.81
cx I 3.16:0.70" 3.25+0.86" 3.17+0.83
K 3.32+0.82 3.8240.77 4.00+0.81
X J 3.2121.02 3.4410.63 3.50+0.52"
Texture cx K 379:092 3.71:0.81 3.50£0.73
] 3.12+0.90 3.31+0.79 3.1740.83
X K 3.36:0.73 3.75+0.75 3.88+0.72
Overall preference J 3.12+1.11 3.750.85 3.41+0.67
CK K 3614069 3.61+0.57 3.44+0.63
] 3.00:+0.98 3.31+0.70 3.0810.79

Each values are meantstandard deviation.

DToha-jeot added leaf mustard kimchi, Control leaf mustard kimchi. K : Korean, “J : Japanese

Values with different alphabets within the row are significantly different by Duncan’s multiple range test at p<0.05.
Significantly different between groups by T-test (p<0.05, “p<0.01, ""p<0.001).
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Fig. 1. Sensory evaluation of carbonated taste of Toha-jeot added leaf
mustard Aimchi during fermentation.
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