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Abstract

Effects of ethanol and/or some organic acid on the growth of some microorganism grown in Kimchi, Lactobacillus
Pplantarum, Leuconostoc mesenteroides, Kluyveromyces marxianus, were identified and the cell injury was observed by
measuring optical density at 260nm. When 0.0~5.0% ethanol was added in the growth medium, the cell growth was
inhibited depending on the concentration. Organic acids involving acetic, adipic and citric acid inhibited the growth of L.
plantarum and Leu. mesenteroides, but K. marxianus, the yeast, was not at 0.1% of organic acid. When 2.0% of ethanol
and 0.1% of organic acid were used, adipic acid was more effective on the growth inhibition. This inhibition of microbial
growth seemed to be caused by the leakage of internal contents from microbes which were observed by the optical density
at 260nm in the buffer supernatant. 5.0% of ethanol accelerated the optical density increase at 260nm in L. plantarum,
Leu. mesenteroides and K. marxianus, but 2.0% of ethanol did not. 0.1% organic acid increased the absorbance of the
supernatant in lactic bacteria, but not in yeast, K. marxianus. The measurement of absorbance at 260nm revealed that
the cell injury increased when 2.0% of ethanol and/or 0.1% of organic acid. especially adipic acid were added.
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Fig. 1. Effect of ethanol concentration on microbial growth at 660nm.
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Fig. 2. Effect of organic acids concentration on microbial growth at 660nm.
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