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Abstract The goal of this study was to investigate the chemical and microbiological characteristics of kimchi products
distributed in Japan (5 brands, J-products) and Korea (2 brands, K-products). When their average analyses were compared,
J-products showed higher values in pH, total sugar and acetic acid contents, while K-products showed higher values in
number of lactic acid bacteria, sugar alcohol and lactic acid contents including textural hardness or chewiness. In addition,
the analysis showed great variation in composition levels regarding pH, total sugar and acetic acid contents of J-products,
and this fact revealed that different manufacturing processes are being attempted in Japan. Interestingly, some J-products
had high concentrations of acetic acid with little mannitol, as this result implies that some manufacturers in Japan produce
kimchi by adding acetic acid or lactic acid to control the rate of lactic acid fermentation. The result of this study elucidates
the Japanese consumer’s taste preference as well as the manufacturing processes in Japanese companies.
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Table 1. pH and salinity in the kimchi products sold in Japan and Korean markets

Nation Japan Korea
Samples A B C D E F G
Salinity (%) 2.30+0.015 2.57 2.3340.011 1.88+0.011 2.98+0.007 1.91£0.046 1.94+0.003
pH 5.09+0.01 4.56+0.004 4.48+0.03 4.97+0.011 5.09+0.023 4.16+0.003 4.21+0.026

Results are presented by means+SD after triplicate analyses.
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Fig. 1. Viable microbial counts in the kimchi products sold in Japan (A) and Korean (B) markets. Results are presented by means=SD

after triplicate analyses.
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Fig. 2. Sugar contents in kimchi products sold in Japan (A) and Korean (B) markets. Results are presented by means+SD after triplicate

analyses.
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Fig. 3. Organic acids in the kimchi products sold in Japan (A) and Korean (B) markets. Results are presented by means+SD after triplicate

analyses.
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Fig. 4. Sugar alcohol contents in the kimchi products sold in Japan (A) and Korean (B) markets. Results are presented by means+SD after

triplicate analyses.
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Fig. 6. Hunter color values in the kimchi products sold in Japan (A) and Korean (B) markets. Results are presented by means+SD after

triplicate analyses.
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Fig. 7. Texture analysis results of the kimchi products sold in Japan (A) and Korean (B) markets. Results are presented by means=SD

after triplicate analyses.
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