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Abstract : This study was undertaken to examine the effects of fresh ginseng on the physicochemical
and microbiological changes in dongchimi juice fermented under various conditions. The pH was
somewhat lower in dongchimi juice added with 2.0% and 4.0% of fresh ginseng than that without gin-
seng, whereas the titratable acidity was higher in dongchimi juice with 2.0% and 4.0% of ginseng ad-
dition than the control. The addition of fresh ginseng to dongchimi preparation increased the numb-
ers of total viable bacteria, lactic acid bacteria including Leuconostoc mesenteroides in dongchimi juice
during fermentation. The changes in the counts of lactic acid bacteria were similar to those of total
viable cells throughout the experiment except the initial stage of fermentation. However, the numb-
er of Leuconostoc mesenteroides decreased after the palatable stage.

Key words : Panax ginseng C.A. Meyer, dongchimi juice, pH, titratable acidity, microbiological

changes.
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Fig. 1. Changes in pH and titratable acidity of
dongchimi juice during fermentation at 4°C.
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Fig. 2. Changes in pH and titratable acidity of

dongchimi juice during fermentation at 10°C.
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Fig. 3. Changes in pH and titratable acidity of
dongchimi juice during fermentation at 20°C.
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4. Changes in total viable cell counts of dongchi-
mi juice during fermentation at 4°C.
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Fig. 5. Changes in total viable cell counts of dongchi-
mi juice during fermentation at 10°C.
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Fig. 6. Changes in total viable cell counts of dongchi-
mi juice during fermentation at 20°C.
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