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Abstract

Effect of copper ions (Cu” and Cu®) on the fermentation of kimchi, especially on their effect on the prevention
of over-acidification of kimchi, was investigated. The effect of Cu™* jon on the growth of individual lactic acid
bacterium originally isolated from kimchi was also investigated. The addition of Cu’(=4.0mM) or Cu**(=3.0mM)
ions in kimchi effectively inhibited growth of lactic acid bacteria and maintained a titratable acidity of less than
1.0% for a periods of 14 days. Leuconostoc mesenteroides significantly decreased at the 10th day of fermentation in

control kimchi, whereas the group with Cu™ and cu®*
indicates that the addition of Cu" and Cu®

bacteria, and allowed Leu. mesenteroides stay alive longer. Fe’'
inhibited growth of all lactic acid bacteria tested, such as Leu. mesenteroides 6,

fermentation of kimchi. Cu®'

showed 10°-10° CFU/ml at the 14th day of fermentation. This
inhibited the production of excessive acids by inhibiting lactic acid

and SO,”” ions did not have any effect on the

Streptococcus  faecalis 12, Lactobacillus plantarum 14, Lac. brevis 15, Leu. mesenteroides LA 10, and Lac.

plantarum LA 97.
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Fig. 2. Effect of Cu” on kimchi fermentation at 20°C
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