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Change of Total Bacteria, Lactic bacteria and Textural Parameters
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< Abstract>

To obtain basic data for the development of Kimchi preservation method, optimal
ripening Kimchi was_air-packaged with polyethylene bag, and followed by the micro-
biological, firmness and sensory evaluations during storage at 5°C,

1. Total aerobic count increased in the beginning of storage and then decreased
slowly as the number of total Lactic bacteria(anaerobe) increased.

9. Textural parameters were remarkably changed according to the elapse of storage

period.

3. Sensory evaluation showed that the seore was decreased considerably 10 days

after storage.
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Table 1. Combination of raw materials for
the Kimchi preparation

Raw material 2% by fresh weight

Korean cabbage ’ 85.0
Radish roots 5.0
Green onion 3.0
Salt 3.0
Red pepper powder 2.5
Garlic ‘ 1.0
Ginger 0.5
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‘Table 2. Formula ingredients per liter of
distilled water for total aerobic
bacteria count

Table 3. Formula ingredients per liter of di-
stilled water for total anaerobic ba-
cteria count

Bacto-Tryptone 5.0g
Bacto-Yeast extract 50g
Bacto-Glucose 1.0g
K,PHO, 1.0g
Kimchi extract 20 ml
Bacto-Agar 20g

pH not adjusted
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1) & B (Total aerobic bacteria)

AAAFE 5714 FAT4 3= Pederson
=2m2] ubl o] whe} tryptone-glucose-yeast extr-
act(TGY) ager(Table 2)& o] &§ FHikoz
30-1°C ol A 1~287F v oksr F A3yl et.

Bacto-Tryptone 5.0g
Bacto-Yeast extract 5.0
Bacto-Glucose 1.0g
K,HPO, 1.0g
Sodium thioglycolate 1.08
Kimchi extract 20 ml
Bacto-Agar 20g

pH not adjusted

Table 4. Formula ingredients per liter of
distilled water for total lactic bact-

eria count
Trypticase peptone 10.08
Yeast extract 5.08
Monopotassium phosphate 6.08
Ammonium citrate 2.08
Dextrose 20.0¢
Sorbitan monooleate- 1.0¢g
Sodium acetate hydrate 25.0¢
Magnesium sulfate 0.575¢
Manganese sulfate 0.120¢
Ferrous sulfate 0.034¢
Agar 15.0¢8

Final pH 5.0+0.1 at 25°C

2) MEME HMAE (Total anaerobic bacteria)

@74 ZAFe Sodium thioglycolate & LIS
%t TGY agar(Table 3)& o] 43 Pour plate
method 2 & % gas pak(BBL. Lab)s] ste}
304+1°Ceal 4 1~27F W oFgk F A F3giet.

3) s EEE (Total Lactobacilli)

Z 42T Lactobacillus Selection (LBS) agar
(BBL Lab)& o] 4% Pour Plate method 2 30
1°C ol 4 1~281 2k W okt & Aj+514 o} (Table 4)
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Table 5. Operational condition of rheometer

Instrument R-UDJ-DM type rheometer
Probe Rheometer probe #5
Clearance 0.5 mm

Chart speed 120 mm/min

Table speed 33 mm/min

Measuring load | 4kg
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Fig. 1. Viable cell count of the total aerobic
bacteria during Kimchi fermentation.
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Fig. 2. Viable cell count of the total lactic
bacteria during Kimchi fermentation.
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Table 6. Changes of firmness during Kimchi

fermentation®
(unit: kg)
Fermentation period(days)
0 30 60
1.605 1.405 1.128

a Fermentation at 10°C

s} Packaged time

Scnsory score
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Fig. 3. The result of sensory evaluation for
the overall acceptability during Kimchi
fermentation.

Sensory scores are rated using a scale
of 1 to 5: where 5, excellent; 4, good;
3, fair; 2, poor; 1, unacceptable.
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