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Abstract

Effects of addition of 120ppm lysozyme and 0.12% glycine into Kimchi liquid on the growth of lactic acid
bacteria (LAB) were investigated. The results showed that the growth of LAB was significantly reduced as
much as 10'~10‘cfu/ml for the liquid having pH 5.5 during storage at 32° C while the liquid of pH 4.4
showed a reduction of LAB growth by 10'~10%cfu/ml. Combined addition of lysozyme and glycine was
found to be more effective than those of individual additions. The decrease in pH of Kimchi added with 100,
200 and 1,000ppm lysozyme was slower than that of control, but there was no significant pH difference at
late stage of fermentation. However Kimchi added with 100ppm lysozyme and 1% glycine decreased in the
rate of pH change. Change in titratable acidity was also slowed up for Kimchi added lysozyme and glycine.
The growth of LAB could be inhibited as much as 10' to 10? cfu/ml in the Kimchi sample added with
120ppm lysozyme and 2mM EDTA compared with other treatments including control.
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Fig. 1. Effects of various pH of Kimchi juice on the growth of
lactic acid bacteria in MRS broth with 120ppm lyso-
zyme and 0.12% glycine mixture during 18hr stored

at 32°C.
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Fig. 2. Effects of 120ppm lysozyme and 120ppm lysozyme
with 0.12% glycine on the growth of lactic acid bac-
teria in MRS broth with matured Kimchi juice(pH 4.
4) during 24hr stored at 32°C.
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Fig. 3. Effects of lysozyme on the change of pH in Kimchi
fermentation during 7 days stored at 15°C.
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Fig. 4. Effects of lysozyme and glycine on the change of pH
in Kimchi during storage at 15°C.
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g. 5. Effects of lysozyme and glycine on the change of
titratable acidity in Kimchi during storage at 15°C.
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Fig. 6. Effects of lysozyme and EDTA on the growth of lactic
acid bacteria in Kimchi fermentation during 7 days
stored at 15°C.
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