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The Fibrinolytic Acitivity of Kimchi and its Ingredients
in vivo and in vitro
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Abstract

Fibrinolytic activity(FA) of kimchi in rat and FAs of water and methanol extracts of kimchi
ingredient were determined using fibrin plate method to see where the active principles for FA are
present in kimchi. Nine Sprague-Dawley per each group were fed diet containing 3, 5 or 10% of
freeze dried kimchi for 6 weeks. The FA of plasma obtained from 10% kimchi group showed stronger
FA than that of control. FAs of 3 and 5% kimchi group were not noticeable. FA from methanol extract
of kimchi was approximately 6 times higher than that from water extract assuming that the active
material may be present in a fat soluble fraction. From water extract of kimchi ingredients, dropwort,
green onion, radish and baechu showed FA in descending order. And from methanol extracts, red
pepper powder, radish, green onion and baechu showed FA in decending order. The FA of methanol
extract of red pepper powder was the most noticeable among samples.
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Table 1. Composition of experimental diets (%)
Kimchi
Control 3% 5% 10%
Casein 20 19.94 19.90 19.81
Sucrose 40 40 40 40
Com starch 163 13.54 12.36 942
Corn oil 5 491 4.86 472
Lard 10 10 10 10
Cellulose 5 4.38 397 294
Choline bitartrate 0.2 0.2 0.2 0.2
AIN-76 vitamin 35 35 35 35
mixture
AIN-76 mineral 1 1 1 1
mixture
Kimchi 0 3 5 10
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Table 2. Food intake, body weight gain and feeding efficiency in rats fed kimchi—free diet or diets containing of

39%, 5%, and 10% kimchi.
c o Kimchi diet”
t]
ontro 39% 5% 10%
Body weight gain(g/day)® 54+t1.0% 60107 58%1.0 53109
Food intake(g/day)® 16924 17.1%21 15718 157417
Feeding efficiency(%)” 0.32%0.03 035+0.02 0.36+0.01 0.3420.04

Data are expressed as mean=+S.D.(n=9)

NSData are not significantly different from experimental groups.

YControl means kimchi~free diet.

PFreeze—dried kimchi powder was added to the kimchi diets at the ratio of 3, 5 and 10%. Energy level of control

is equal to that of kimchi diet.
¥Body weight gain(g/day) :
YFood intake(g/day) : total food intake g/42 days

increased body weight g/42 days

YFeeding efficiency(%) : (Body weight gain g/Food intake g) X 100
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Fig. 1. Fibrinolytic activity(FA) of plasma of rats fed
kimchi for 6weeks.
A) control, B) 3% kimchi diet, C) 5% kimchi diet,
D) 10% kimchi diet group
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Table 3. Fibrinolytic activityl) of water or methanol extract of kmchi and its ingredient

ul
=

PR LRI

vyl Faas
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Water extract

Methanol extract

20ul added” calculated” 20ul added calculated

Kimchi 0.031Y+0.151 0.031 0.184+0.059 0.184
Baechu 0.031+0.117 0.024 0.167£0.028 0.129
Red pepper powder - - 2.1394+0.021 0.036
Fermented anchovy sauce - - - -
Garlic - - - -
Radish 0.371£0.014 0.029 0.983+0.028 0.077
Dropwort 0.830x0.021 0.007 - -
Leek _ 0.116+£0.020 0.001 - -
Green onion 0.4561£0.014 0.007 0.745+0.017 0.012
Ginger 0.014£0.001 0.000 - -
Total activty of ingredient 0.068 0.254

UF ibrinolytic activity was expressed in the unit of urokinase activity. The standard curve was prepared with urokinase

that dissolved the fibrin plate at 37°C for 18 hrs.

?The amount of sample used for determination of fibrinolytic activity is 20ul
®The fibrinolytic activity of kimchi ingredient was calculated based on the kimchi recipe.

“Data are mean£S.D. of 6 replicates(unit).
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