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ABSTRACT

King oyster mushroom (Pleurotus eryngii) was added in preparation of
kimchi, and the quality was evaluated during fermentation at 5C. King oyster
mushroom kimchi was found to have antioxidant activities. The effect was in
a dose—dependent manner, the effect was higher in blanched Kking oyster
mushroom kimchies(BKOMK) than in control. BKOMK also showed higher
scores than others in sensory evaluation. The mushroom kimchi was prepared
by blanching king oyster mushroom, at different ratios (10, 20 and 30%) in
boiling water for 2 minutes. The changes in microbiological properties and the
antioxidant activity of mushroom kimchi were measured for 24 days, and
compared to a control(kimchi without mushroom). As a results, the number of
total cell counts and number of lactic acid microorganisms gradually increased
to a maximum, and then decreased. The 309 treated mushroom was showed a
strong antioxidant activity and the high level of total phenolic compounds. The
addition of king oyster mushroom on kimchi were more effective to increase
antioxidant activity and total phenolic compound than that of control. The
BKOMK was packed in plastic box and fermented at different temperature(5,
75 and 10TC). The results of the sensory evaluation showed the optimum
ripening times of the BKMK to be 10 days at 7.5TC.

Key words : Pleurotus eryngii, Kimchi, Lactic acid, Antioxidant activity,

Blanching, Sensory evaluation
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