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Abstract

The growth extent of Leuconostoc mesenteroides and Lactobacillus plantarum in the medium which con-
tain sterilized extract of each kimchi minor ingredient (green onion, garlic, ginger, raw red pepper, and red
pepper powder) was examined. All minor ingredients decreased the growth of Lac. plantarum, and this effect
of garlic is the most distinctive, ginger had the positive effect on the growth of Leu. mesenteroides, and garlic
had the negative effect on the growth of Leu. mesenteroides. When the growth extent of two bacteria in the
medium which contain sterilized successive extracts of each of garlic, ginger and red pepper powder was ex-
amined, the butanol fraction of garlic was represented the negative effect on the growth of Lew. mesenteroides
and Lac. plantarum, and the water fraction of ginger and red pepper powder were represented the positive ef-

fect on the growth of Leu. mesenteroides.
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Fig 1. Changes of the absorbance and pH during incubation of Leu. mesenteroides in 2% extract of minor ingredient.
(a) and (b): incubation temperature 15°C, (c) and (d): incubation temperature 30°C.
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Fig 2. Changes of the absorbance and pH during incuba
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tion of Leu. mesenteroides in 4% extract of minor ingredient.

(a) and (b): incubation temperature 15°C, (c) and (d): incubation temperature 30°C.
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Fig 3. Changes of the absorbance and pH during incubation of Lac. plantarum at 15°C.
(a) and (b): 2% extract of minor ingredient, (c) and (d): 4% extract of minor ingredient.
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Fig 4. Changes of the absorbance and pH during incubation of Lac. plantarum at 35°C.
(a) and (b): 2% extract of minor ingredient, (c) and (d): 4% extract of minor ingredient.
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Fig 5. Changes of the absorbance and total acidity during incubation of Leu. mesenteroides (M) and Lac. plantarum
(P) at 15°C and 1000 ppm concentration of each solvent fraction of garlic.
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Fig 6. Changes of the absorbance and total acidity during incubation of Leu. mesenteroides (M) and Lac. plantarum
(P) at 15°C and 1000 ppm concentration of each solvent fraction of garlic.
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Fig 7. Changes of the absorbance and total acidity during incubation of Leu. mesenteroides (M) at 15°C and 1000
ppm concentration of each solvent fraction of ginger and red pepper powder.
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Fig 8. Changes of the absorbance and total acidity during incubation of Leu. mesenteroides (M) at 15°C and 2000
ppm concentration of each solvent fraction of ginger and red pepper powder.
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Table 1. Content of soluble of each solvent fraction in

garlic, ginger, and red pepper powder ®)

Fraction Garlic Ginger Red ‘pepper powder
Ethanol 20 21 30
Ether 3 3 7
Chloroform 1 2 3
Ethyl acetate 2 2 3
Butanol 9 0.8 1
Water 2 8 10
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