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Kimchi - CODEX

CODEX STANDARD FOR KINMCHI

(CODEX STAMN ZZ3-Z0:01)

SCOPFE

This Standard apples 1o the product ionown as kimchi, as defined n Section 2 bebow,
wehich & prepared with Kimchi cabbage* as a predominant ingredient and other
vegetables which have been trimmed, cut, sslted sand seasoned befone Tenrmentation.

2. DESCRIPTION

PRODUCT DEFINITHON
Kimmchd is the produscs

(=) prepared from varieties of Kimefd cabbage, Sraccica pekimensis Rupe; such irohi
cabbages shall be froe from sipnificant defects, and tremmed ta remove inedible
parts, salted, washed with fresh wates, and drained to remous excess water; they
rmay ar may nat be curt inbe suitalde sized piecesiparts

) {b) processad with seasoning mixture manly comiting of red pepper (Capsicurr
e L1 powdaer garlic. ginges adibla Allium varieties. other than gardic. and
radish. These ingredierts may be chapped, sliced and broken into phaoes; and

fch fermented bafore or after being packaged into appropriate container Do ensure

the propes ripening and presenvation of the product by lactic acid production at
o termper atunes.

STYLES

The product should be presented in one of the following styles

2} WWhole - wihole Kimchi cabbage;

B) Hahsss - Kimohi cabbages divided lengthesice into habees;

[ Quarters - Kioohi cabbages divided lengthwise into guarters; and

[ Slices or Chips - Kimohi cabbage leaves cut into pleces of T—6 cm in length and
width.

3. ESSENTLAL COMPOSITHOMN AND CQUALITY FACTORS

MPOSITION

Basc
{a} Kimchi cabbiages and the seasoning mixture as described in Section 2;
i) salt (sodeam chloride)

Kimchi cabbage - CODEX

VB 0467 Chinese cabbage, (type Pe-tsai)
Brassica rapa L. subsp. pekinensis (Lour.) Hanelt
syn: B. pekinensis (Lour.) Rupr.

- Chinese cabbage (napa), see Chinese cabbage, (type Pe-tsai), VB 0467

- Kimchi cabbage, see Chinese cabbage (type Pe-tsai), VB 0467
Brazsies rapa L. subsp. pokinonsis (Lour.) Hanolt
syn: Brassica rapa L. var. glabra Regel

- Napa cabbage, See Chinese cabbage (type Pe-tsai), VB 0467

- Pak-tsai, see Chinese cabbage, (type Pe-tsai), VB 0467

Kimjang — UNESCO heritage

ultural Heritage Administrafion, Republic of Korea, 2012
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—“*—Control
Eorean caggage
—i—Fad pepper
Garlic

== Control

== Korean cabbage
== Red pepper
== Garlic

e L AL L T L
Korean cabbage

TC concentration(mg dL)

TG concentration{mg'dL. )

Time(Weeks) Time{wesks)

Garlic

Kwon et al, 2003, Clin Chim Acta
Kwon et al, 2003, Life Sci
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Grous” Lipid (mg/g dry wt)
Triglyceride Cholesterol
HFD 14734228 10.894149"
HCK 19.9640.74° 17564199
HSK 2190454 18.624248°
HJK 19.38+142° 17.924050°

USee the legend of Table 2. *Values are mean£SD (n=10).
“Data are significantly different by one-way ANOVA fol-
lowed Duncan's multiple range test at the 0.05 level of
significance.
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Kimchi application

® Physicochemical changes
® Microbial changes
® Free amino acid changes
® Volatile compounds changes

Lee et al, 2021, Foods
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