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Abstract
The effect of commercial bacteriocin(Bc) was studied on some quality changes during fermentation
of Kimchi at 25°C. The Bec additicn by 1.0, 3.0 and 5.0% was found to be effective in extension of pH
decrease to reach the optimal pH of pH 4.0~4.2. Thel effact increased with an increase in bacleriocin
concentration. The color values of ‘'L’ and b of the Kimchi liquid increased while 'z" value decreased
during fermentation. The hardness alse increased until 21 hours and then decreased and a slightly more

hardness measured at the late stage of fermentation.
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Fig. 1. Changes in pH and acidity of Kimchi
liquid as affected by addition of hacteriocin(Bc)
during fermentation at 25°C.
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Fig. 2. Changes in acidity of Kimchi liquid as
affected by addition of bacteriocin{Bc) during
fermentation at 25°C.
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Tahble 1. Changes in color of Kimchi liaquid as affected by bhacteriocin(Be)

fermentation at 25C
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Treatment
value o 7 21 28 42 72 96 120
L Control 19,03 1963 2116 2469 27.12 2901 30.93 31.46
Bc 1.0% 19.72 2032 21.04 22.52 24.00 25.08 2781 28.30
Be 3.0% 19.94 20,54 22.78 23.20 2311 2407 27.09 27.23
Bc 5.0% 1940 1951 20.30 21.31 22,51 2347 27.49 27.84
a Contrel 14,09 14.26 14.05 13.94 13.85 13.10 12.80 1226
Be 1.0% 14.00 1417 1415 13.86 13.69 13.26 13.21 12.42
Be 3.0% 14.04 1422 13.98 13.16 13.50 13.06 1286 1251
Be 5.0% 1416 14,32 14,00 13.74 13.35 12.64 12.70 11.55
b Control 13.09 13.50 1481 15.02 16.68 1768 1940 1956
Bc 1.0% 1327 12.68 1243 1479 1581 1641 18.45 18.76
Be 3.0% 13.50 1342 1449 1567 1576 16.35 17.28 1872
Bc 5.0% 13452 13563 1463 16.48 17.65 17.78 17487 18721

Table 2. Changes in hardness of Kimchi stallt and leaf as affected by bacteriocin{Bc) addition during

fermentation at 25°C {dyne/cm?)
Part of Fermentation time (hrs)
. ) Treatment

Kimehi 0 7 21 28 42 72 96 120
Control 813 1164 1016 838 772 100.0 1156 1503

Stalk Bc 1.0% 86.0 1220 1036 96.0 803 1273 1366 1706
Be 3.0% 923 1197 109.7 908 82.0 117.0 1390 1750
Be 5.0% 915 120.7 1113 923 82.6 1117 1415 1620
Control 8.0 98 88 9.4 124 102 120 9.7

L ent Be 1.0% 8.2 102 94 100 130 135 116 938
Be 3.0% 81 105 97 104 13.8 118 128 12.3
Be 5.0% 85 115 94 115 127 115 125 132
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