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Abstract

Lactic acid bacteria isolated from Kimchi were tested for inhibitory activity against
E. coli, Streptococcus faecalis and Lactobacillus bulgaricus. The inhibitory strains
appeared most frequently around the middle stage of fermentation during two
weeks of observation, and the majority of them were identified as Pediococcus
cerevisiae. The agent(s) responsible for the inhibitory activity of P. cerevisiae was
inactivated by heat treatment at moderate temperature, but resistant to proteoclytic
enzymes. The production of the inhibitory compound(s) decreased when the pH of

the medium was maintained at about 7 with phosphate buffer.
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Fig. 1. Changes in the number of lactic acid

bacteria (@), total acidity (O) and
pH (@) during “Kimchi” fermentation
at 15°C.
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Fig. 2. Changes in the ratio of inhibitory
strains against E. coli (@) and S.
faecalis (@) to total lactic acid
bacteria during “Kimchi” fermenation
at 15°C.
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Fig. 3. Growth of inhibation of E. coli when
incorporated into trypticase soy soft
agar and overlaid on the colony of P.
cerevisiae B20 (A) compared with non
inhibitory lactic strain (right), (B)
after heat treatment, (C) trypsin tre-
ated and (D) pronase treated.

Table 1. Effect of heat treatment on the inhibitory activity of B20

Time and test organisms

‘Tempe- 10 20 30 40 (min.)
rature
G E. coli S. faecalis E. coli S. faecalis E. coli S. faecalis E. coli S. faecalis
50 -+ + + + + + -+ +
60 + -+ - — - - — -
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Table 2. Effect of the concentration of the
phosphate buffer(pH 7.0) on the
inhibitory activity of B20
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TS agar with phosphate

Test Normal buffer
organism TS agar
0. 1M 0.3M 0.5M
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