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Effect of Rosemary Leaf on Quality and Sensory Characteristics of Kimchi

TJong-Hyen Kim
Division of Food Science, Masan College

Abstract

The quality and sensory characteristics of kimchi added various levels of rosemary leaf during fermentation
at 15C were evaluated. Rosemary leaf amounts were added 0.5g(R0.5%), 1g(R1%), 1.5g(R1.5%) per brined
chinese cabbage 100g. The pHs and reducing sugar contents of all experimental groups decreased with increasing
the fermentation time, whereas levels of titratible acidity increased. The pHs and reducing sugar contents of
experimental groups added rosemary leaf showed higher than control, but titratible acidity of these groups showed
lower. Also, the period reached the maximum levels of the log number of lactic acid bacteria counts(cfu/ml) and
total viable bacteria counts(cfu/ml) of experimental groups added rosemary leaf were more delayed than control.
These results showed that the fermentation of experimental groups added various levels of rosemary leaf were
slower than that of control. On the Sth day of fermentation which had most delicious kimchi flavor, the sensory
evaluation analyzed by ANOVA followed Duncan's multiple range test showed that sour smell of experimental
groups added rosemary leaf was significantly lower, but green flavor and green smell of these groups were
significantly higher than control(p<0.05). The most preference among experimental groups was R0.5% and next
was control, R1.5%, R1%.
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Table 1. Changes in pHs of kimchi added various
levels of rosemary leaf during fermentation at 15C

Fermentation time (days)

1 2 3 4 5
Control 566 570 456 446 435 423
R0.5% 565 569 464 453 434 426
R1% 566 580 457 455 430 427
R1L5% 5539 577 461 456 436 424

Table 2. Changes in lactic acid(%) of kimchi
added various levels of resemary leaf during
fermentation at 15T

Fermentation time (days)

1 2 3 4 5
Control 028 025 039 061 075 084
RO.5% 024 024 050 055 067 074
R1% 024 024 038 064 075 077
Ri5% 026 023 053 039 072 079
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Fig. 1. Changes in reducing sugar of kimchi
added various levels of rosemary leaf during
fermentation at 157.
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Table 3. Changes in log number of lactic acid
bacteria (cfu/ml) of kimchi added various levels of
rosemary leaf during fermentation at 15T

Log(cfu/ml)
Fermentation Group
time(days)  Control R 05% R 1% R 1.5%
0 532 5.34 5.45 5.44

1 7.31 7.13 7.40 717

2 8.65 8.73 8.76 8.67
3 8.80 8.63 8.66 8.48
4 8.79 8.76 8.76 8.59
5 8.65 877 8.67 8.67
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Table 4. Changes in log number of total viable
bacteria (cfu/ml) of kimchi added various levels of

rosemary leaf during fermentation at 157

Log(cfu/ml)

Fermentation Group
time(days)  Conrol R 05% R 1% R 15%

Q 6.02 6.09 6.10 6.10

1 7.10 6.95 7.19 6.99

2 8.81 8.80 8.79 8.65

3 8.86 8.74 8.70 8.6D

4 8.83 8.87 8.81 8.52

5 8.56 8.82 8.65 8.65
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Fig. 2. Changes in values of L, a, b of kimchi
added various levels of rosemary leaf during
fermentation at 15C.
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Fig. 3. Sensory evaluation of Kimchi added
various levels of rosemary leaf during fermen-
tation at 15C.
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