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Abstract

Growth curves of seven strains of lactic acid bacteria isolated from Kimchi were graphed during cultivation at 10, 20T,
30 and 40°C in filter sterilized Chinese cabbage juice, and then lag time and generation time at each conditions were calcur-
ated. At 30, the lag time of Leu. mesenteroides subsp. dextranicum was 168 min(minutes), Leu. mesenteroides subsp. mesenteroides
204 min, Leu. paramesenteroides 612 min, Lac. bavaricus 258 min, Lac. homohiochii 228 min, Lac. plantarum 270 min and Lac. brevis
264 min. And at this temperature, the generation times of Leu. mesenteroides subsp. dextranicum and Leu. mesenteroides subsp.
mesenteroides were all 36 min, Lac. bavaricus 33 min, Lac. homohiochii 39 min, Lac. plantarum 66 min, Lac. brevis 42 min and Leu.
paramesenteroides 162 min. As cultural temperature was lowed from 30T to 10T, all strains showed remarkable prolongations in
lag time and in generation time, and the prolongations were most conspicuous in Lac. plantarum, At 10°C, 20°C and 30C, both
the lag time and the generation time of Leu. mesenteroides subsp. mesentervides were shorter than those of Lac. plantarum. But at
40°C, this pattern was completely inverted. As a whole lower temperatures were more favorable for the growth of Leu. mes-
entervides subsp. mesenteroides, while higher temperatures were for Lac. plantarum,
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Fig. 1. Growth curves of seven strains of lactic acid bacteria isolated from Kimcki at 10, 207¢C, 30C
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Fig. 2. Lag times of seven strains of lactic acid bacteria isolated from Kimcki at 10, 20, 30C and
40°C of cultural temperatures in germ free Chinese cabbage juice. A; Leu. mesenteroides subsp. dextranicum, B
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