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Abstract

This study was designed to know the elfect of kimehi on the hematclogical and immunological para-
meters in vivo and i vitre, respeclively. To study the effects of kimehi on the hematological parameters,
rats(S 1., male) were divided into 4 groups and fed diets containing of 3%, 5% and 102 kimchis or
kimchi free diet(control) for 6 weeks. The results of CBC{complete blood cell) lests obtained from
the bloods of rats were as follows ; In 10% kimchi group, the level of WBC{white blood cells}, RBC

{red blood celis), Hgb(hemoglobin), Het(hematocrit) were increased significantly than those of

conirol

group(p<0.05). MCV (mean corpuscular volume), one of the red ccll indices, was also increased sig—
nificantly in the animals fed 10% kimchi(p<0.05). RDW(Red cell distritution widlh} and PCT{plateletcrit)
was lowest in 10% kimchi group(p<0.05}. To examine the cifects of kimchi on immune cell growth
in vitro, Lhree types of mouse immune cells—spleen cells, bone marrow cells, thymus cells—were cultured
with extracts of salted Chinese cabbage, fresh kimchi and fermented kimchi(for 1 week) for 12 or

20 days. Control was supplemented with PBS(phosphate buffer saline) excluding kimchi extra

ct. The

results of spleen cell, bone marrow cell ,and thymus cell cultures showed similar tendency: control me-
dium accelerated death of cells, extracts of salted Chinese cabbage reduced the rale of cell death,
and extracts of fresh kimchi and fermented kimchi promoted cell growth. From these results, it could
be suggested that kimchi possibly has an effect on the hematopoietic ability and increases imuynune

cell development and growth in vivo.
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Control 5% % %0% .
Kimechi Kimechi Eimchi
Casein 20 18.94 1990 19.81
Sucrose 40 40 40 40
Corn starch 15.3 13.54 12.36 942
Corn oil 5 4491 4.86 4,72
Lard 10 10 10 10
Cellulose 5 438 397 294
Choline bitartrate 0.2 02 0.2 02
AIN-76 vilamin b 35 35 35
mixture
AIN-76 nuneral 1 1 1 1
muxture
Kimehi 0 3 5 10




f}
o,
A,
oy
o
Ho

1219 HwA -

scular hemoglobin), MCHC(mean corpuscular hemo-
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Tab 63"’]-

Ingredients Amounts Ingredients Amopunts
Salted chinese cabbage 1kg Fermented anchovy sauce 1C
Garlic 30w Leek 20g
Ginger 10g Pear 70
Red pepper powder 100 Green onion g
Radish 120g Onion extract 10g
Dropwort 40g Waxy rice gel in dried anchovy extracl 30ml
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Table 3. Food intake, body weight gain and food elliciency in rats fed kimchi-free diet or diels conlaining 3%, 5%,

and 10% kimchis

Control 3% Jmchi 5% loimchi 10% kimchi
Food intake(g/d) 169 24" 171 %21 157 =18 187 £17
Body weight gain(g/d) 54 *£1.0M 6.0 *07 58 ~10 53 €09
Faod efficiency 032+0.03% 0351002 0.3620.01 0.34%0.04
Yvalues are means® S.D.in=0)
NS Not significanl
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Table 4. Hemalological parameters of rals adapled tc a kimehi-free diet or diets containing 3%, 5%, and 10%

kimchis

Contral 39 Ikimchi 5% kimehi 10% limchi
WBCH % 0% 143157 137417 165220 17.0+ 24
RBC( < 10%/L) 74=15" 70404 7908 90::03°
Hegblg/dL) 125=1.9° 133110 13 407" 144+12°
Hct(Ratio) BH1=48° 376148 375507 422£56°
MCVI{L) AB.O0.5° 179+1 5 A75+23" 106143
MCH(pg) 16304 16.62:0.7 16506 16809
MCHC(g/dL) 33511 347+15 340%15 34.1+12
RDW (%) 34848 95 2+55" 310x77" 21.3+47°
PLT{%10"/L) g2+06" 8707 88+0.2 A.8+08
PDW{(25) 14505 14707 145+0.4 143+10
MPV{{L) g5+05™ 92+10 9.0+04 10.2+1.8
PCT{(%) 0.8+0.0° 0.8+0.1" 08xt01” 0.7+0.1°

"Means £ 5.0 {n=9)

MValues 1n rows withoul common superscripts are signdicantly different(p<0.05)

YWRCiwhite hload cells), REC(red bload cells), Hab{hemoglobin), Het{hemarocrit). MCV{mean corpuscular volume),
MCH(mean corpuscular hemeglobin), MCHC(mean corpusculer hemoglobin concentration), RDWired cell distribution
width), PLT(platelet), PDWiplatelet distribution width), MPV(mean platelet volume). PCT(plateletent?

NS Not sigmflicant
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Fig 1. Effects of salted chinese cabbage(A), fresh kim—
chi(BB) and fermented kimchi{C) extracls on the
moise spleen cell cullures.
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Fig. 2. Effects ol salled chinese cabbage{A), fresh kim—
chi(B) and fermented kimchi{C) extracls on Lhe
mouse bone marrow cell cultures.

Fig. 3. Effects of salted chinese cabbage(B), fresh kim-
chi{C) and fermented kimchi(D) extracts on the
mouse bone marrow cell cullures. Picture (A)
represenls the control group supplemented with
FBS.
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Fig. 4. Effecis of salted chincse cabbage{A), Tresh kim—
chi(B} and fermented kimchi(C) exlracis on the
mouse thymus cell cultures.
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