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Abstract

This study was carried out to investigate that physiological activity was relevence to mocroorganism and contents of

sinigrin in Dolsan Leaf Mustard Kimchi (DLMK) during fermentation. DLMK was prepared from Dolsan leaf mustard,

green onion, garlic, red pepper powder, ginger and salt. And it was fermented at 20C for 50days. The number of total

microbes were increased until reaching the optimum ripening period and after, that number slowly decreased. And

that tendency was agreement with antioxidative activity. And also the contents of sinigrin was increased until the

optimally ripened time, then decreased. These results suggests that microorganism was significantly related to the

physiological activity, and sinigrin was the one of the physiological active substances by microorganism in DLMK. In

particular, 50days fermented DLMK at 20C was showed the highest contents of crude protein. Coincidently, 50days

fermented DLMK might possibly contain high levels of crude proteins produced by various microorganism.
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Fig. 1. Structure of glucosinolates[19].
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activity (%) in DLMK according to fermentation

time.

Vol. 12. No. 5 (2002. 10) / 525



Table 1. Concentration of sinigrin in juice of Leaf Mustard
Kimchi during fermenting periods at 20°C

Relative
Ratio (%)

Concentration
(mg sinigrin/mL Juice)

Fermentation
periods (day)

0 53" 100.0

4 73 138.2

30 55 103.7
1)Experiments were performed in triplicate.
o5 BaE VEE Z A AAH BE 2Ry
HA 447]9 sinigrin §3o) 71 & AOE Ho} 7

Ao FAdo] AU Al7lel 7HE Bo]
g0l Y2 Aoz oA o2 dAe Ul‘@%oﬂ 9
& Aol Agrld Augen o e s

adet 2L 71544 & 4%E Mzode 3, ®
g sinigrin® ol# @ MEE F vtz A€t F,
sinigring &2 $8& 29 $47)9 Fe A H|&EH A

710 Hdo] gFe vehigith gebd 2EAHF A
2754 W, digt o]fZ glucosinolatex &}l
sinigring 481524 7154 wsol IFL vzodl
A=A F o 2ol Y dv7t Yestee Atgdct

AukA O Z  sinigrine  AzIElH A9 FEAFEY
myrocin Ao X3 WA o o3 zZ o] 3 HH
A myrosinases} 37 Eu|H= Aoz dEA Sl F,
2a7} A 220 #AHUA FARELE myro-
sinase9} 17 WA Ugto |, |4 5= myrosinase®] 3
2 A3 748 Aoz Rtk =§ ojAL RAXY F
glucosinolate?] $Hgkol 4Al 3U7A E7lslthzl 1 ol
o Zradte 4¢SS By 2o 98 3 *
9] myrosinase7} A4 pHOl A &Ajo] wYths Ba9H11]
20TAAM 39 o) A Ao F43] Ao BojArte
A B9H-S w[12], pHO A8t myrosinased] &40l
FAAAM wE 27|} Tl E Aolrt gl AFE R
ol AoZ AZHt} Sinigring H| %3 glucosinolate ¥
O+ #3429l isothiocyanate?} A2 &Ajo] the Bl
7t 913@1[12], kA (18], HLH17] 5 AHss= &
H7F Aol Aoz Fejxx Qi) wepA] LEF) it
3 ad¢ Ze“’ AE 754 H3 X sinigrino] &E Foj

Fdoz REgned 482 7Hode oq4adn.

526 / A% Er3A

ZI:

2% LEFof et #g

20T Rad 2R g A%, H&7) 4 $47]
o AuA R zjolE Yolry] M FE, &, Y
g, ZAN g S Z45te Table 20| e}
Wtk e 52 dxste AZ2 AgEged ¢
R BA A, 2oy o] 3572 448 3
o] olxE AL Yegon, ol AR LaFA 4
T VALl 45ty zuHE o] Flslden ®
&, g Ao 50 Y sinigring BajstdA fFaldt
90d dYge F71e Aoz AlsHGg

Table 2. Proximate composition of Dolsan Leaf Mus-
tard Kimchi juice (207)

Fermentation time (day) 0 6 50
Moisture 94" 84 9.1
Ash 428 39.2 426
Crude fat 24 43 11
Reducing sugar 34.8 27 16.8
Crude protein 84 13.7 15.0

1)Experiments were performed in triplicate.
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