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Abstract

The effect of chitosanolig‘osaccharide(CTO) on kimchi fermentation was investigated to see the
optimal CTO concentration adding into Kimchi. Lactobacillus plantarum and Leuconostoc mesenteroides
were cultured in flasks under! the condition of various CTO concentrations. In the case of Lactobacillus
plantarium, the growth was inhibited in the degree with 52, 79 and 100% at the concentration of 0.005,
0.007, 0.05% CTO after 14 hours culture, respectively. The growth of Leuconostoc mesenteroides was
significantly inhibited in the|degree with 7, 33 and 90% at the concentration of 0.002, 0.003 and 0.004%
CTO after the culture, respectively. Kimchi was formulated with various CTO concentrations(0.005—~
0.2%) and fermented at 20°C during 12 days. The fermentation periods were increased 2~6 times
more than that of control(0%CTO). Also, off-flavour by adding CTO was insignificant in all the kimchi

samples.
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Fig. 1. Inhibitory growth of Lactobacillus plantarum by
adding various chitosanoligosaccharide(CTO)
concentrations at 30°C.
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Fig. 2. Inhibitory growth of Leuconostoc mesenteroides
by adding various chitosanoligosaccharide(CTO)
concentrations at 30°C.

[ Control, a: CTO(0.002%),
B CTO(0.003%), O: CT0(0.004%)
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Fig. 3. Changes of total cell number by adding vari-
. ous ochitosanoligosaccharide(CTO) concentra-
tions to kimchi during fermentation at 20°C.
O Control, @: CTO0.005%),
[k CTO0.02%), x: CTO(0.2%)
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Fig. 4. Changes of Lactobacillus sp. by adding vari-
ous chitosanoligosaccharide(CTO) concentra-
tions to kimchi during fermentation at 20°C.
O Control, @: CTO0(0.005%),
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Fig. 5. Changes of Leuconostoc sp. by adding various
chitosanoligosaccharide(CTO) concentrations to
kimchi during fermentation at 20°C.

O: Control, @: CTO(0.005%),
X: CTO(0.02%), [ CTO(0.2%)
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Fig. 6. Changes of reducing sugar content by adding
various chitosanoligosaccharide(CTQO) conce-
ntrations to kimchi during fermentation at 20°C.
[J: Control, @: CTO(0.005%),

W CTO(0.02%), A: CTO(0.2%)
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Fig. 7. Changes of pH in kimchi by adding various chi-
tosanoligosaccharide(CTO} concentrations dur-
ing fermentation at 20°C.
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Fig. 8. Changes of acidity in kimchi by adding various
chitosanoligosaccharide(CTO) concentrations
during fermentation at 20°C.

O: Control, @: CTO(0.003%),
W CTO(0.02%), [ CTO(0.2%)
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