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ABSTRACT

To determine the salinity of packaged Kimchi, bulk Kimchi and other common foods, we collected samples
of foods from the Gyeonggi province area in October 2006 and determined the salinity levels in one serving
portion. The average salinity of all foods was 0.226x0.212%. The average salinity of all Kimchi samples was
0.401+0.260%. The average salinities of soups, stews, protein containing side dishes, vegetable side dishes and
drinks were 0.153+0.085%, 0.691+0.213%, 0.157+0.102%. 0.209+0.127% and 0.080+0.076%, respectively. The
average salt intake of one serving of Kimchi was 0.125£0.041 g, while the average salt intakes of one serv-
ing of the soups, stews, protein containing side dishes, vegetable side dishes and drinks were 0.306+0.170 g,
1.38240.426 g, 0.094+£0.061 g, 0.146+0.089 g, and 0.159+0.152 g, respectively. The salinity of packaged
Kimchi was significantly higher than the salinity of the bulk Kimchi (p<0.01). In addition, the salinity of the
liquid and solid stem portions of the packaged Kimchi was significantly higher than the salinity of the same
sized portions of the bulk Kimchi (p<0.01). Furthermore, the salinity in the liquid and solid stem portions of
the packaged mustard leaf Kimchi were significantly higher than the salinities of other types of Kimchi (p
<0.0001). The salinity of all Kimchi is higher than that of soup, protein containing side dishes, vegetable
side dishes or drinks, but the salt content of one serving of Kimchi is lower than those of the soups or
stews or vegetable side dishes or drinks (because one serving size of Kimchi is usually smaller than that of
the other foods).
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Table 1, Salinity of the kimchies, (%)
Packaged v
Variables T_atal kimchi Bulk_klmchl Significance”
I e

Liquid  0.669:0.589" 0.777:0.531* 0.580£0.620°  0.0089
Solid-Stem 0.366+0.278  0.417+0.343" 0.317+0.187°  0.0069
Solid-leal  0.398:0.214 04190219 0376:0209 02522
Total 04010260  0.457+0326" 0.356+0.180°  0.0024

" Mean+Standard Deviation
*! Significance from each other at p<0.05 as determined Duncan's
multiple-range lest
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Table 2, Salinity of the packaged and bulk kimchies, (%)
Variables Liquid Solid-stem Solid-leaf Total
~ Totl (n=123) 0.669:0.5%" 0.366+0.278 03980214 0.4010.260
anged kumchl ml (n 55) gl amsaaie it _....................._..0“mm '""""""'"""“045710325
e e e G e e s
Chonggak kimehi” 0.403+0,085" 0.530:0.102"" 0.530+0.102 0.600:0.265"
if;';:f"" Yeolmu kimehi” 1.382:0.221" 0.400£0.563* 0.212:0.199° 0.120£0.041
Cucumber Sobagi 1.220£0.291° 0.095:0.004" 0.095:0.004 0.383+0.429
Leaf mustard kimehi 0.276:+0.047""¢ 0.660:0.122" 0.600:0.264" 0.840£0.122*
KKakdugi kimehi” 1.350:0,084™ 0.100:0.263" 0.457+0.326 0.099:0,002
kmm w” gt ; S st
Baechu kimehi 014620028 0.480:0.150° " 0.618:0.037 0.50240.158™
Chonggak kimchi 0.173+0.024"" 0.419£0.219 0.41920.219" 0.450+0.154
Eﬂ:hi Yeolmu kimchi 0.733£0.510" 0.100+0.262° 0.133£0.049" 0.233+0,098
Cucumber Sobagi 0.676:0.397" 0.160+0.050™ 0.417:0.343 0.160:0.187
Leaf mustard kimchi 1.6300.303" 0.280+0.076"" 0.280+0.076° 0.280+0.076
KKakdugi kimchi 0.104£0/ 017" 0.480<0.150" 0.480:0.150 0.480+0.150
SR o — e = e s

"' MeanzStandard Deviation

* Significance from each other at p<0.05 as determined Duncan's multiple-range test

¥ Baechu kimchi: Chinese cabbage kimchi
* Yeolmukimchi: Pickled young radishes kimchi

A3 89 B¢ AAER 2PPE 12sio
BAs9e o vj24 2PA]7t 1.630£0.3030.8 7}
A ok 1 ohgo g ¥ 24X, 24 257,
24 Qo|iulo], w|EA F7H7)X|, H|EAR Qo|4
gpo] £o 2 ueh} wl2A 2%zt 7P Wl
A2 £719 A9 2 A7 0.660£0.1222
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¥ Chonggak kimchi: Young radish kimchi
"' KKakdugikimchi: Cubed radish kimchi

Table 3, Salinity and salt contenls in one serving of the kim—
chies and common foods,

Variables Salinity (%) Salt in 1 serving (g)
Total 0.226:0212" 0.295:+0.442
Kimchi  0.208:0.068" 0.125:0041°
Soup 0.153:0.085° 0.306+0.170°
Pot stew 0.691:0.213* 13820 426"
Protein side dish 0.157£0.102% 0.094£0.061°
Vegetable side dish 0.209£0.127" 0.146£0.089"
Drink 0.080<0. ma 0.159£0.152°
Significance”  <0.0001 <0001

" Mean+Standard Deviation
“ Significance from cach other at p<0.05 as determined Duncan's
multiple-range test

ok g 3 SR 402 §oF¢l i}‘—‘*I% Liet
Wekp<0.0001). 13] 2% § &8 AHFS AWF
7b 7P YT O e = S8, il 3

2], AR =08 YERETHp <0.0001).
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