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Effects of Fermented Dendropanax morbifera Extract on
the Quality of Kimchi during Fermentation
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ABSTRACT This study examined the quality of Kimchi prepared with fermented Dendropanax morbifera extract.

The fermented D. morbifera extract was added to salted cabbage at concentrations of 0%,

2.5%, 5% or 10% and

stored at 4°C for 49 days to compare physicochemical and microbiological characteristics. In the period from 7 to
14 days, the pH of Kimchi prepared with fermented D. morbifera extract decreased and the acidity increased. The
lowest lightness, redness and yellowness of the Hunter’s color values were observed in Kimchi prepared with fermented
D. morbifera extract of 10% at 21 days. The hardness during the fermentation period was higher in all Kimchi prepared
with fermented D. morbifera extract compared to Kimchi prepared with fermented D. morbifera extract of 0%, and
Kimchi prepared with the fermented D. morbifera extract of 10% showed the highest hardness value. The Kimchi
prepared with fermented D. morbifera extract of 0% showed a sharp decrease in hardness during the fermentation
period. However, Kimchi prepared with fermented D. morbifera extract decreased gently, inhibiting the softening of
the Kimchi tissues. The reduction of sugar content showed no difference between different Kimchi except for the
first and 21st days. The growth of total bacteria and lactic acid bacteria were high in the early stages of maturation,
but the growth of the bacteria was inhibited after the mature stage. Therefore, the addition of fermented D. morbifera
extract appears to be an reasonable approach to enhancing the quality of Kimchi without reduction of acceptability.
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Fig. 1. Changes in pH of Kimchi prepared with different fer-
mented Dendropanax morbifera extract ratios during fermenta-
tion for 49 days at 4°C. Control, Kimchi; 2.5% FDE, Kimchi
added fermented D. morbifera extract 2.5%; 5% FDE, Kimchi
added fermented D. morbifera extract 5%; 10% FDE, Kimchi
added fermented D. morbifera extract 10%. Different letters
(a-c) in the same fermentation period indicate a significant dif-
ference by Duncan’s multiple range test (P<0.05).
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Fig. 2. Changes in acidity of Kimchi prepared with different
fermented D. morbifera extract ratios during fermentation for 49
days at 4°C. Control, 2.5%, 5%, and 10% FDE: See the legend
in Fig. 1. Different letters (a-d) in the same fermentation period
indicates a significant difference by Duncan’s multiple range
test (P<0.05).

A SRR By S8 5 o2 Btk Ak
= A3 A 7~14Y 5433 b o] &
=7 ). o] = pHe) Wslel dXshy, x| g v}
Hol we} =2 lactic acid®} acetic acid 59

‘S =
[e]

¢} Yang, 1970). 1] A<7] A A% 0.6~0.8% HY

o] th(Park¥} Lee, 2005). A7 10% H7

Aol 0.97%= Yeh 54 713 T 7P WA G576 =

st Ao wagct AV $4 14 o] % ehuketA Tt

= AES ®elth 3k g 9] 2] ahw

0.00.2 & FFolqUt), ol upe} 27] 3
Q]

W o

AR AFE7F A el O}, o] - 2hiH]

g oo Yyt A BHE £5E 25 4TS 1Y
ol FAwrg o] 7] Wwac FAHLA TS v F
AA o] FA FA 71E AFAIZ Ao R AlsE T Lim
5(2013)9] Aol A A&} vhalwt A =719 4kt
0.17~0.19% % JEFtor}, 2894 1.13~1.18%% =713}
Aot Busiglon, B A3 An fARSE AS YERilch

ME =%
| =
PR E Wrhgel me FARE A7k A AE

Table 1. Hunter’s color values of Kimchi prepared with different
fermented D. morbifera extract ratios of the 21 days

Samplesz) Attributes”

L a b
Control 33.75+0.14"  34.58+0.13°  49.37+0.31°
2.5% FDE  33.85+0.08"  34.69+0.08°  49.45+0.23°
5% FDE 32.4240.04°  34.7240.10°  47.73+0.12°
10% FDE  32.33£0.06°  33.75%0.92°  46.94+0.07°

L, lightness; a, redness; b, yellowness.

2)Control, 2.5%, 5%, and 10% FDE: See the legend in Fig. 1.

Mean+SD.

“Means with different letters (a-c) within a column are signifi-
cantly different (P<0.05).
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Fig. 3. Changes in hardness of Kimchi prepared with different
fermented D. morbifera extract ratios during fermentation for 49
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different fermented D. morbifera extract ratio during fermenta-
tion for 49 days at 4°C. Control, 2.5%, 5%, and 10% FDE:
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