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Table 1. Activities of antioxidative enzymes in the hepatic tissue of rabbit fed kimechi ingredient diet for 12 weeks.

Cu, Zn-50D Mn-50D Catalase GSH-px
{(NU/mg protein) {NU/mg protemn) (U/mg protein) {U/mg protein/min}
Control 1.43+0.23 0.14=0.04 0.035+0.004 41.92+4.04
Chinese cahhage 1.65+053 0.15=001 0,031 £0005 58.0511340
Red pepper powder 1.78+£069 0.18=0.07 0.04310.004 57.23+:22.37
CGarlic 0.77+£0.22 0.08£0.05 G076+ 0,006 539241448
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Table 2. Peroxide values of model systems after 5 weeks
storage at 4°C

Peroxide value{mEq/kg)

Model system

Initial Final
CGM({cooked ground meat} 49+3g" 81.6L78
CGM-W (water) 47133 7971103
CGM-Blbrine solution) 5440 984123
CGM-K{kimchi) 40+£22 241%£4.3

"Mean +SD

P

3.5 + —&— Contral
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Fig. 1. Changes of peroxide content during the autoxida-
tion (37°C) of linoleic acid mixture with addition (2.5% level)
of solvent exftract of kimchi.
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Table 3. Changes of peroxide content during the autoxida—
tion{37°C) of linoleic acid mixture with addition {0.5% level)
of methanol extracts of the kimchi by differenl fermenta-
tion period

Fermentation Absorbance at 500nm
penod Reaction time(day)
(Kimchi) 0 2 4 5
Control 0.021 0779 2.217 3.35
0 day 0.023 0.772 1.674 1.771
7 day 0.024 0,495 1.469 1.715

15 day 0.024 0740 1.667 1.84

N - 2

Table 4. Changes of peroxide content during the autoxida-
tion{37°C) of linoleic acid mixture with addition of meth—
anol extracts of kimchi(7day fermented)

Absorbance at 500nm

Cone. (%) Reaction time{day)
0 2 4 6
05 0.021 0495 1.469 1.715
L 0.021 02 0.7 1.15
25 0.022 0064 0.104 0.182
5 0.026 0.024 0.052 0.070

A BE F a4 e Ao 48 A chlorophylls,
chlorophyll derivatives, f-carctene & ascorbic acids) &
phenol?] W sk Table 5, 63 ZTH9,29).
Chlorophylle] pheophytin®. 5 # 8t ¥E 4.8 93 2
F5EH AR o] A& 79 Bt 43 Fs el nhel 23
2 Ao 2o A] Al o2 W el Chlorophylls=
7 chloraphyllidess H& F5e ol A 12974 =
Zx8lz glo} 1 o]% 2% pheophytins™ pheophor-
bides2 W glch w2 A EF = chlorophyll a7} bE. o} $HF
o] o1} BE 794 FE & chlorophvll a7} bR} 1

Table 5. Changes of chlorophylls during the fermenta—
tion of kimchi

Chlorophylls and chlorophyll derivatives”
Ca G, Cdo Cdy Pya Pyw Po. P

0d-K 685 248 40 0 27 O 0 0
2d-K 519 214 155 64 43 0 0 0
4d-K 201 b6 117 Y6 182 03 255 109
Td-K 68 21 7h 118 285 08 279 146
12d-K 0 ¢ 29 73 37b 97 296 129
16d-K a 0 0 ¢ 378 111 348 173

UPigment values expressed as %6 ol total pigmeni.
Means of tripricated samples fermented at 15°C

Ca Chlorophyll a, Cst Chlorophylt b, Cdy Chlorophyllide
a, Cdy: Chlorephyllide b,

Py Pheophytin a, Py Pheophytin b, Pog! Pheophorbide
a, Pop: Pheophorhade h.

Sample

Table 6. Changes of ascorbic acid, B-carotene and total
phenol content during kimehi fermentation at 15°C

Ascorbic acid B-Carotene Totel phenol content

Sample

(mg/100e)  {mg/1008)  Ahsorbance Co(rglﬁr—)mt
(¢]
04K 105103Y  023+0001 079t0.020  0.027
2d-K 141003 02310014 0R5:0005 0029
4d-K  186%08 050001 088:004l 0030
7K 194103 0210004 1.13%0007 0038
12d-K 113102 02=0004 111710004 0037
16d-K 42405  02+0002 1.03+0022 0035
Uhfpan=SD

S landard material is chlorogenic acid
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Fig. 2. Changes of peroxide values during the autoxidation
of linoleic acid mixture with addition of chlorophyiC) a and
b, pheophytin{Py) a and b, B-carotene(Car) at 30°C for 20
days. Each extract was added 0.01% respectively.
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Fig. 3. Changes in the free radical level of DPPH by
addition of chlorophyll{C) a and b, pheophytiniPy) a and
b, B-carotena(Car).

The free radical leve! was determined by the wo'-diphenyl-fi-
picrylnydrazyl(DPPH) melhod. Each extract was added 0.01%
respectively
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