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Effect of Fatty Acid or Ester Addition on the Kimchi Fermentation Property

Myung-Hwan Kim

Depatrment of Food Engineering, Dankook University

Abstract

This study was conducted to investigate the effect of n-capric acid (CA) or n-capric acid methyl ester (CE)
addition during salting process on physico-chemical and microbial changes of Kimchi fermented at 28°C.
Optimum pH (4.2) of Kimchi was reached within 2 days in the case of control, and the same level of pH was
reached after 6 days by the treatments (CA and CE). After 6 days of storage, pHs of control, CA and CE
were 3.64, 4.25 and 4.21, respectively, and acidities of those were 1.47, 1.08 and 1.02%. Total bacteria,
Leuconostoc and Lactobacillus counts in control and treatments reached the highest value after 3 days and
then decreased drastically. The total bacteria, Leuconostoc and Lactobacillus counts of the control were higher
values than those of the treatments throughout the whole fermentation period. The values of cutting forces of
control and treatments had no differences at the initial stage of storage. However, the differences of cutting
force between the control and treatments became distinct thereafter. After 6 days in control and 4 days in
treatments, the cutting forces had higher values than initial storage stage of control and teratments.
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Table 1. Composition of Kimchi material

Materials Amounts (g)
Raw Chinese cabbage 1,000
Garlic 12
Red pepper powder 35
Green onion 23
Shrimp anchovy juice 16
Ginger 6
Sugar 12
Monosodium glutamate 2
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Fig. 1. Changes in pHs of control and treated Kimchi
during fermentation at 28°C.
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Fig. 2. Changes in acidities of control and treated Kimchi
during fermentation at 28°C.
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Fig. 3. Changes in the numbers of total viable count of
control and (reated Kimchi during fermentation at
28°C.
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Fig. 4. Changes in the numbers of Leuconostoc (A) and
Lactobacillus (B) of control and treated Kimchi during
fermentation at 28°C.
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Fig. 5. Changes in cutting forces of control and treated
Kimchi during fermentation at 28°C.
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