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Abstract

Antimutagenic activity of crushed kimchi fermented with starter under various conditions such as temperature(S-2
07), salt concentration(2-10%), addition rate of starter (0-20%) was investigated. The kimchi was fermented with
crushed Chinese cabbage without salting, red pepper powder, crushed garlic, crushed ginger, anchovy juice and starter,
Well fermented kimchi juice(fermented at 10°C for 15 days) and sterilized radish juice was used as a source of lactic
acid bacteria and starter medium, respectively. Antimutagenic activity showed the highest in the crushed kimchi

fermented at 15°C for 15 days, 4% salt concentration, 5%

starter added, respectively. The inhibition rate of mutagenic

activity of the kimchi against S. nyphimurium TA98 induced by NQO and S. typhimurium TA100 induced by MNNG
was 56.41% and 60.11%, respectively. And the inhibition rate of the kimchi juice showed 56-60% per 1004f.
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Table 1. Ingredients and compositions of one vessel

of kimchi
Ingredients
Qr’ Gogr Gadic FAI’ RPP’ St Suner”
Coopesitins() 00 156 720 172 1752 0~%0 0~60

PCCC : crushed Chinese cabbage.

PEAJ : fermented anchovy juice.

“'RPP : red pepper powder.

YStarter was used the radish juice(pH 4.3, titratable acidity 0.8
5%, salt concentration 3%) from well fermented at 10C for 12
days.

#% 9 Bl $98
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Fig. 1. Effect of fermentation temperature (C) on the
antimutagenic activity of macerated kimchi against
NQO (4-nitroquinoline-1-oxide) of S. typhimurium
TA-98(left), and against MNNG (N-methyl-N’-nitro-
N-nitrosoguanidine) of S. yphimurium TA-100(right).
Values are means of at least three trials that were
performed in triplicate. Antimutagenic activity of the
macerated kimchi supernatant (50uL/plate) against
mutagens at a concentration of 5Sug/plate were
determined by the method of Maron and Ames (24). All
values are significantly different from the control at the
p<0.05%.
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Fig. 2. Effect of NaCl concentration (%) on the antimutagenic
activity of macerated kimchi against NQO (4-
mtmqmnolme 1-oxide) of S. typhimurium TA-98(left),

and against MNNG (N-methyl-N-nitro-N- nitrosoguanidine)
of S. typhimurium TA-100(right).

Values are means of at least three trials that were
performed in triplicate. Antimutagenic activity of ‘the
macerated kimchi supernatant (50¢L/plate) against
mutagens at a concentration of 5Spug/plate were
determined by the method of Maron and Ames (24). All
values are significantly different from the control at the
p<0.05%.
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Fig. 3. Effect of starter concentration (%) on the antimutagenic

activity of macerated kimchi against NQO (4
nitroquinoline-1-oxide) of S. typhimurium TA-98(left),
and against MNNG (N-methyl-N'-niitro-N- nitrosoguanidine)
of S. typhimurium TA-100(right).
Values are means of at least three trials that were
performed in triplicate. Antimutagenic activity of the
macerated kimchi supernatant (50puL/plate) against
mutagens at a concentration of 5Spg/plate were
determined by the method of Maron and Ames (24). All
values are significantly different from the control at the
p<0.05%.
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Fig. 4. Effect of dose (uLplate) on the antimutagenic activity

of macerated kimchi against NQO (4- nitroquinoline
-1-oxide) of S. typhimurium TA-98(left), and against
MNNG (N-methyl-N’-nitro-N- nitrosoguanidine) of S.
typhimurium TA-100(right).
Values are means of at least three trials that were
performed in triplicate. Antimutagenic activity of the
macerated kimchi supernatant (50~200L/plate) against
mutagens at a concentration of 5Hpug/plate were
determined by the method of Maron and Ames (24). All
values are significantly different from the control at the
p<0.05%.
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