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Abstract

In order to study the addition effect of Leuconostoc mesenteroides and nisin on Escherichia coli and lactic
acid bacteria during fermentation and storage of Kimchi, Kimchi was stored at 4°C for 7 days and then in-
creased the temperature to 25° C. Lactic acid content on Kimchi fermentation at 4° C was maintained initial
content which was increased upto 0.9% and lactic bacteria was also increased after switching to 25°C. E.
coli, on the other hand, was a little decreased from the initial level, but a significant decrease was found for
the those Kimchi of Leuconostoc mesenteroides added and nisin treated group when the fermentation tem-

perature was switched to 25° C.
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Fig. 1. The storage temperature was raised from 4°C to 25
°C after initial 7 days of storage except control A.
Control A, without addition of L. mesenteroides and
Nisin, was stored at 25°C throughout. Control B
and the other two Kimchi were changed the storage
temperature as above.
o : Control A, O : Control B, = : Kimchi + L.
mesenteroides (10% v/w),
® : Kimchi + Nisin 100 1U/g
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Table 1. Changes of lactic acid bacteria during the storage of Kimchi

(Unit : CFU/ml)
Day . 4] 1 3 5 7 8 9 10
Control A 1.7 x 10¢ 1.0x10° 1.3 x10° 1.0x10° 3.3x107 NT 5.8 x107 3.3 x107
Control B 1.9 x 10¢ NT 2.3 x10¢ 7.0 x10° 7.2x10° 5.8 x10° 5.3 x10° 1.9 %102
Kimchi+ L. mesen- 6.5 x 107 NT 3.7x108 3.5x10° 3.9 x10° 1.6 x10° 6.4 x 10° 1.3 x108
teroides (10% v/w)
Kimchi + Nisin 4.1 x 10° NT 1.2x10° 8.3 x10* 7.7 x10* 6.6 x 107 3.3x10° 1.1 x 108

100 1U/g

The storage temperature was raised from 4° C to 25° C after initial 7 days of storage except control A. Control A, without ad-
dition of L. mesenteroides and Nisin, was stored at 25° C throughout. Control B and the other two Kimchi were changed the

storage temperature as above. NT : Not tested

Table 2. Changes of E. coli during the storage of Kimchi

(Unit : CFU/ml)
Day 0 3 5 7 8 9 10
Control A 22x10¢ NT 2.8 x10? - - 2.0x10? 1.8 x10?
Control B 3.5x10* 4.1 x10° 26x10° 2.3 x10° 2.3x10? - -
Kimchi+ L. mesen- 8.2 x 10? 33x10° 33x100 1.7x1Q - - -
teroides (10% v/w)
Kimchi + Nisin 1.3 x10 3.7 x10° 32x10° 1.7 x 10? - - -

100 1U/g

The storage temperature was raised from 4° C to 25° C after initial 7 days of storage except control A. Control A, without ad-
dition of L. mesenteroides and Nisin, was stored at 25° C throughout. Control B and the other two Kimchi were changed the

storage temperature as above. NT : Not tested
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