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Abstract

The effect of retarding the fermentation of Kimchi by the extract of leek(Allium tuberosum) were
tested by measuring the changes in pH, acidity and total cell number as well as number of microorgani-
sms involved in Kimchi fermentation such as Lactobacillus, Leuconostoc, Pediococcus, Streptococcus and
yeasts. The changes of pH and acidity of Kimchi stored at 25C indicated that the shelf-life of Kimchi
with leek extract was retarded by 1.5 days compared with Kimchi without leek extract. Growth of
Lactobacillus, Leuconostoc, Pediococcus and yeasts in Kimchi were remarkably inhibited by adding the
leek extract at the initial and the 1st day of fermentation. This result suggested the methanol extract
of leek can be sucessfully used for the extension of shelf-life of Kimchi.
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Fig. 1. Changes of pH of Kimchi containing Allium tu-
berosum extract during fermentation at 25°C
O—0, control (no addition); ®—®, added at 0 day;
O—O, added at 1st day; ¢—e, added at 2nd day;
O—C, added at 3rd day; * — %, added at 4th day
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Fig. 2. Changes of acidity of Kimchi containing Allium
tuberosum extract during fermentation at 25°C

Aol et S4HHA 23H dhshe RS F
Astee.
A7 WEald $3EEES PR e HET

Aol wlsl %A 4974 pHAbA7F Agter I vhs
o2 £ 194 A7 AA el A o)t HAAT 54
29 ~437 Hrig A= pHH L 2T HAe 7
& g Hoth

T 5L Ajslale] Al *J“k (F g EA)
7} pH4.2~448}1 ¥ 1&sied
B 72 ggzr)e A7 3 Zl% | #H$jell E%% %
A|7re] 2T ZA e uls) 19 Foll =sn, F4
AR AR AAE L AE ehfo —"r—%%%%%
A AHNE 27 PAd ve 19 A Ak}
AAgE Ao byt

Mol H3)
Az e] Wak= Fig 29b o] a2 A AEE

Axa A4

9 o dE FA A 815

-
o

Total viable celi number
(cfu in log/ml)

50123456789‘10

Fermentation period (Days)

Fig. 3. Changes of total viable cell of Kimchi contai-
ning Allium tuberosum extract during fermentation at
25°C
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Fig. 4. Changes of Latobacillus of Kimchi containing
Allium tuberosum extract during fermentation at 25°C

7} %5}
27 e s
Ut Wk
o) arwel wishe WaT QA ERslsh v

729 wre] 71 F& 7)o AR 06~0.80]
2@ slgied ¥ Aztel wlwshd WA gy 76
H74EE 70 %)= o] WY el m=bals Aj2bo] thaT Aol
wls) 159 Fol Teali 4 19# MoK AAe
iz el wis) 1 Fol Eudsdje] ¥FFEES
A7hek QA= 2T AA ) vlel 1~15% H= a7t
e Ao vhebydol

<t 8= Fig 3o el wlel o] jlzF
N9} FFpE 4 1974 72X10° cfu/mi 2§53

l



816 FFHE

o<

~

D

-

{cfu in log/mi)

w

Leuconostoc cell number

N

o
-
N
w

4 5 6 7 8 9 10
Fermentation period (Days)

Fig. 5. Changes of Leuconostoc of Kimchi containing
Allium tuberosum extract during fermentation at 25°C
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Fig. 6. Changes of Pediococcus of Kimchi containing
Allium tuberosum extract during fermentation at 25°C
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Fig. 7. Changes of Streptococcus of Kimchi containing
Allium tuberosum extract during fermentation at 25°C
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Fig. 8. Changes of yeast of Kimchi containing Allium
tuberosum extract during fermentation at 25°C
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