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Abstract

The quality characteistics and kimchi processing ability of the kimchi cabbage cultivar ‘Cheonjincheongmayup’
(CC) were analyzed and compared with those of the ‘Chunkwang’ (CK) cultivar. The head weight of CC was
lower than that of CK, and the head length of CC was larger than that of CK. CC had narrower and longer mid
ribs than CK. Furthermore, the head formation index of CC was lower than that of CK. The firmness and soluble
solid content were higher in CC than in CK. The salinity of Cheonjincheongmayup kimchi (CCK) was 2.89-3.02%,
which was higher than 1.94-2.10% salinity measured in Chunkwang kimchi (CKK). The initial titratable acidity
in CCK was higher than that of CKK, but increasd more slowly during storage. CCK was firmer than CKK; lactic
acid bacteria in CCK was lower than in CKK initially, but increased more in CKK than in CCK after six weeks
of storage. We found that CC was suitable for making Makkimchi because of its long and namow mid ribs, saltiness,
and slow fermentation. CC should be improved as less hot spicy and less hard texture to use a Makkimchi material.
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Fig. 1. Shape of kimchi cabbages.
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Table 1. Quality characteristics and kimchi processability of kimchi cabbages

Head
Cultivars Weight () Height cm)  Width (cm) f";‘ii"“ Tlm)g (Fklgrf?;;:) Soﬁg(s)hzggrﬂ)
Chunkwang 2.48+0.49" 3142:1.63 19.0520.39 9.83:1.49 22.89£2.92 0.710.04 3.1720.06
Cheonjincheongmayeop 1.98:0.74 5733+2.52 13.25:0.96 5.25+0.68 2407346 1.06+0.10 5.03£0.06
p-value 0243 0.000"? 0017 0516 0.000™ 0.000™"

DAIl values are mean=SD.
Y'p<0.05, “p<0.01,

' p<0.001: significance as determined by independent sample t-test.
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Fig. 2. Salinity changes of kimchi made of different cultivars during
storage.

"p<0.05, “p<0.01, “"p<0.001: Significance as determined by independent sample t-test.
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Fig. 3. pH changes of kimchi made of different cultivars during
storage.
"p<0.05, “p<0.01, “"p<0.001: Significance as determined by independent sample t-test.
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Fig. 4. Titratable acidity changes of kimchi made of different
cultivars during storage.

"p<0.05, “p<0.01, “"p<0.001: Significance as determined by independent sample t-test.
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Fig. 5. Firmness changes of kimchi made of different cultivars
during storage.

"p<0.05, “p<0.01, “"p<0.001: Significance as determined by independent sample t-test.
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Fig. 6. Lacticacid bacteria changes of kimchi made of different
cultivars during storage.

"p<0.05, “p<0.01, “"p<0.001: Significance as determined by independent sample t-test.
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