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Abstract

This study was investigated for quality characteristics of cabbage from two geographic origins during fermentation of kimchi
at 4°C for 50 days. The pH of kimchi made from cabbage of domestic and imported was decreased with increased fermentation
period, while total acidity was increased with increased fermentation period. In two samples, the best pH was when it became
the 10th of the fermentation period. All fermentation period, vitamin C content is gradually increasing, decreasing after the
maximum value. And 40 day fermentation period expect that kimchi made using domestic cabbage, kimchi made using imported
cabbage had a higher content of vitamin C contents. Hardness and chewiness of two samples decreased during fermentation.
Change of hardness was lowed kimchi made using domestic cabbage. The results of sensory evaluation, texture and overall
acceptability were higher in both the kimchi made using domestic cabbage.
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Fig. 1. Change in pH of domestic kimchi and imported
kimchi during fermentation for 50 days at 4C.
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Fig. 2. Change in total acidity of domestic kimchi and
imported kimchi during fermentation for 50 days at 4TC.
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Fig. 3. Change in vitamin C contents of domestic kimchi
and imported kimchi during fermentation for 50 days at 4C.
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Fig. 5. Change chewiness of domestic kimchi and im-
ported kimchi during fermentation for 50 days at 4C.
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Fig. 6. Change sensory texture of domestic kimchi and
imported kimchi during fermentation for 50 days at 4TC.
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