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Quality Changes of Rosemary-Added Onion Kimchi during Storage by Packaging Conditions

In-Duck Park, Dong-Ok Chung and Hae-Ok Jung
Department of Culinary Art, Chodang University

Abstract

The effects of packaging materials, Ny/PE, PET/PE/Al, PET/PE/LDPE/CPP, and PET/AI/Ny/CPP, and packaging
methods, atmospheric axd vacuum packaging on physicochemical properties of onion Kimchi and rosemary-onion
Kimchi were investigated. The maximun swelling days of packaging materials were increased more in rosemary-onion
Kimchi than in onion Kimchi, and they were in the order of PET/Al/Ny/CPP, PET/PE/Al, PET/PE/LDPE/CPP, and
Ny/PE. The pH and reducing sugar contents of onion Kimchi and rosemary-onion Kimchi were decreased during
storage, and those of onion Kimchi and rosemary-onion Kimchi packaged in PET/Al/Ny/CPP were higher than those
in different packaging materials. Titratible acidity and vitamin C content of rosemary-onion Kimchi were lower than

those of onion Kimchi,
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sut there were no differences in the L and b values between two groups.

rosemary-otion Kimchi, packaging materials, packaging methods
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Table 1. Maximum swellin:z days of packaging materials.

Sample Packaging materials Days
Ny/PL(v) 17

PET/PE/Al(a) 18

A PET/PE/AL(v) 19
PET/PE/LDE/CPP(v) 17
PET/A/Nv/CPP(v) 20

Ny/Pli(v) 18

PET/PE/Al(a) 19

B PET/PE/AKv) 20
PET/PE/LD>E/CPP(v) 18
PET/AI/Nv/CPP(v) 22

A : Onion Kimchi, B : 1% Rosemary-added Onion Kimchi
a : atmospheric packaging, v : vacuum packaging

PE : polyethylene, LDPE : low density polyethylene,

PET : polyethylene terephthalate, Al : aluminium,

Ny : nylon, CPP : cast polypropylene
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Fig. 1. The changes of pH in packaged Onion Kimchi
(A) and 1% Rosemary-added Onion Kimchi(B) at 15C
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Fig. 2. The changes of titratible acidities in packaged
Onion Kimchi(A) and 1% Rosemary-added Onion
Kimchi(B) at 15°C
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atmospheric packaging, v ; vacuum packaging)
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Fig. 3. The changes of reducing sugars in packaged
Onion Kimchi(A) and 1% Rosemary-added Onion
Kimchi(B) at 15°C
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Fig. 4. The changes of Vit C in packaged Onion
Kimchi(A) and 1% Rosemary-added Onion Kimchi(B) at
15°C
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Table 2. The changes of colors of packaged Kimchi
during 15 days at 15C.

Sample  packaging materials L a b
bottle(a) 38.25 -4.56 59

Ny/PE(v) 39.11 -3.33 5.7

A PET/PE/Al(a) 39.35 -2.15 6.0
PET/PE/Al(v) 39.12 091 6.1

PET/PE/LDPE/CPP(v)  39.45 0.17 57
PET/AI/Ny/CPP(v) 39.09 0.54 6.6

bottle(a) 38.54 -0.98 57

Ny/PE(v) 39.25 1.70 5.1

B PET/PE/Al(a) 38.21 1.06 59
PET/PE/Al(v) 39.55 1.35 53

PET/PE/LLDPE/CPP(v) 38.21 0.32 5.7

OPET/AIl/Ny/CPP(v) 37.78 0.68 5.3
A : Onion Kimchi, B : 1% Rosemary-added Onion Kimchi
a : atmospheric packaging, v : vacuum packaging
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