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Inhibitory Effect of Nisin upon Kimchi Fermentation
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To examine the inhibitory effect of nisin on Kimchi, comparison of the fermentation pattern was
studied between the Kimchi added nisin (100 IU/g) and the control Kimchi at 15°C. The Kimchi added
nisin was showed pH 4.03 at 7 days fermentation, on the other hand the control Kimehi showing pH 4.04
at 5 days. And total acidity (lactic acid%) showed 0.47, 0.69, 0.88 at 5, 9, 14 days fermentation com-
pared with the control Kimchi showing 0.57, 0.93, 1.13 respectively. Maximum growth of lactic acid
bacteria on the control Kimchi indicated 1.8, 1.6 x 108 CFU/m/ at 7 days but on presence of nisin indi-
cated 9.5, 6.4 x 107 CFU/ml at 5 days. In conclusion, nisin showed inhibitory action to Kimchi fermen-
tation from pH, total activity and lactic acid bacteria count results.
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Table 1. Composition of Kimchi materials

Materials Amounts (g)
Raw chinese cabbage 1000
Red pepper powder 25
Garlie 20
(inger 8
Stone-leek 45
Sugar 10

Final salt concentration adjust to 1.5% NaCl
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Fig. 1. Changes of pH on Kimchi fermentation at 15°C
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Fig. 2. Changes of lactic acid content on Kimchi fer-
mentation at 15°C
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Table 2. Changes of lactic acid bacteria on the Kimchi
fermentation with presence or absence of nisin (CFU/ml)

Elliker medium Rogosa medium

Days  Control Nisin* Control Nisin*
2 5.8x107 8.0x 1086 3.9x 107 2.0x10°
3 1.8x108 3.4 x 107 4.8 x 107 2.6x 107

5} 1.7x108 9.5x 107 9.8 x 107 6.4 x 107
7 1.8x 108 7.8%107 1.6x108 5.9%x 107

9 1.1x108 8.2x107 8.9x107 5.3x 107
14 1.2x108 7.2x 107 1.0x 108 6.4x 107

*Nisin was added 100 IU/g of Kimehi
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