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Table 1. Composition of chinese cabbage kimchi and leek kimchi

Ingredients Chinese cabbage kimchi in“;i];i
Raw chinese cabbage 100 -
Leek - 100
Sugar 1 1
Green onion 4 -
Garlic 2 2
Ginger 1 1
Red pepper powder 2 2
Fermented anchovy sauce 1.4 10
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Fig. 1. Changes of total viable cells, Lacfobacillus sp. and
Leuconostoc sp. in chinese cabbage kimchi(upper) and leek
kimchi(lower) during fermentation at 20°C. Symbols: O , total viable
cells; & | Lactobacillus sp.; L] , Leuconostoc sp.
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Fig. 2. Changes of total viable cells, Lactobacillus sp. and
Leuconostoc sp. in chinese cabbage kimchi (upper) and leek kimehi
(lower) during fermentation at 10°C. Symbols: @ , total viable
cells; M | Lactobacilius sp.; {3, Leuconostoc sp.
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Fig. 3. Changes of pH in chinese cabbage kimchi and leek kimchi
during fermentation at 10°C and 20°C. Symbol: O , chinese cabbage

kimchi at 10°C; @ , chinese cabbage kimchi at 20°C; 2\ , leek kimchi
at 10°C; A | leek kimchi at 20°C.
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Fig. 4. Changes of reducing sugar content in chinese cabbage kimch
and leek kimchi during at 10°C and 20°C. Symbol: @ , chinese
cabbage kimchi at 10°C; O, chinese cabbage kimchi at 20°C; 2 | leek
kimchi at 10°C; A | leek kimchi at 20°C.
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ABSTRACT : Fermentation Patterns of Leek Kimchi and Chinese Cabbage Kimchi
Soon-Cheol Ahn, Tae-Kang Kim, Hun-Joo Lee, Yun-Jung Oh, Jung-Sook Lee, Dae-Ook
Kang, Won-Keun Oh, Tae-Ick Mheen, and Jong-Seog Ahn* (Korea Reseach Intitute of Bio-
science and Biotechnology, PO Box 115 Yusong, Tacjon 305-600, Korea)

For the comparison of fermentation pattern of leek kimei with chinese cabbage kimchi, the changes of total
viable cell number, Leuconostoc sp. bacteria, Lactobacillus sp. bacteria, pH and total sugar content of two
types kimchies were investigated during fermentation at 20 °C and 10°C. In chinese cabbage kimchi at 20°C

fermentaion, the numbers of total viable cell,

Leuconostoc sp. bacteria and Lactobacillus sp. bacteria reached

the maximum level on 2nd day and reduced slowly. But in leek kimchi, the maximum numbers of total via-

ble cells,

and the cell number of Lactobacillus sp. maintained at the maximum level over 15 days.

Leuconostoc sp. bacteria and Lactobacillus sp. bacteria were obtained after 3 days fermentation,

At 10 °C fer-

mentation, in both kimchies, the viable cell number of lactic acid bacteria more slowly increased and
decreased than at 20°C. The pH of chinese cabbage kimchi was 4.2 on 3rd day (optimal ripening phase) and
more decreased to 3.5 after 5 days, but in leek kimci the pH 4.2 could be reached after 10 days at 20 °C. At
10°C, the optimal ripening pH 4.2 of chinese cabbage kimchi was reached after 6 days, but in leek kimchi
even though after 24 days, the pH was maintained over 4.3. The total sugar contents of chinese cabbage kim-
chi and leek kimei were decreased continuously during fermentation. From these results, we know that the
fermentation of leek kimchi proceed more slowly than chinese cabbage kimchi by the retardation of lactic

acid bacteria growing in leek kimchi.



