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Abstract

The consistant appearance of coliforms in fermenting kimchi was examined and measures of removing col-
iforms early in the fermentation were investigated. Allyl isothiocyanate (=50 ppm), horseradish powder (=0.4
%). and garlic juice (=2.0%) were effective in removal of coliforms early in kimchi fermentation. However,
mustard powder and methyl methanethiosulfonate were not effective. Nisin, known as a promising agent for
the prevention of kimchi over-acidification, allowed coliforms to survive in kimchi longer with only marginal
extention of edible period. Individual kimchi ingredients such as Chinese cabbage, garlic, red pepper powder,
ginger and green onion were all found to contain coliforms. Coliforms were not detected from garlics sold un-
peeled and commercially prepared red pepper powder.
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Fig. 1. Survival of coliform bacteria in kimchi fermented at 20°C with different concentrations of natural preser-

vatives.
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Fig. 2. Changes in pH, titratable acidity, viable cell count, lactic acid bacteria and coliform bacteria in kimchi fer-
mented at 20°C with selected natural preservatives. O—O: Control, @—@: 3% Garlic, v—v: 200 ppm AITC, W—w: 2000 LU.
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Table 1. Coliform counts of vegetable ingredients for
kimchi preparation

Coliform count

Ingredients Conditions (CFU/g)
Chinese cabbage Unwashed 42x10°~72%10°
Washed after salting ~ 4.5% 10°~9.4x 10°
Garlic Not prepeeled -
Prepeeled 42X 10°~1.4x 10°
Ginger Not prepeeled 1.1x 107
Prepeeled 13x 10°~1.9% 10/
Red pepper powder Commercial —
Home-made 81X 10°~1.4x10°
Green onion Washed 22X 10°~3.2x 10

Y__- not detected.
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