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Abstract

This study was carried out to investigate the growth of pathogenic germ in fermented pork with Korean
traditional seasonings. The samples, outside muscle of pork ham were cut by the shape of cube (7x12x2 cm)
and seasoned with five Korean traditional seasonings such as garlic paste (T1), pickled Kimchi (T2), pickled
Kimchi juice (T3), soybean paste (T4), red pepper paste (TS). The rate of meat to seasonings was same. The
seasoned samples were fermented at —1+1TC for 28 days. Microbial pathogens such as Escherichia coli 0157,
Listeria monocytogenes, Salmonella enteritidis were not detected in all paste and samples. When 1.5x10° CFU/em”
of Escherichia coli 0157 was inoculated, the numbers were slightly increased to 10°~10* CFU/cm” at 3 days
and gradually decreased to the level of inoculation at 18 days in all samples. In the inoculation with Listeria
monocytogenes (8><104 CFU/cmz), the numbers were below 10° CFU/cm’ during 28 days in T3 and T4, while they
were increased to 10° CFU/cm’ in T1 and T2 at 3 and 13 days respectively, and decreased to 10° CFU/cm’,
In the inoculation with Salmonella enteritidis (3x10° CFU/cm®), the numbers increased to 10° CFU/cm® at 18
days, but they were rapidly decreased to the level of initial inoculation at 23 days.
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Ao Bl AT% B A9 gle AAFelth Table 1. Formula of pickled Kimchi/juice and Korean

traditional seasoned paste containing soybean,
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garlic and red pepper

Treatment*

Ingredients " e 9 4 e
Raw soybean paste - - - 28 -
Red pepper paste - - - - 37

64
Pickled cabbage - 63 (cho- - -
pped)

Sticky rice starch - 2 6 - -
Pickled shrimp 12 4 4 - -
Pickled sea food - - 6 -

Powder red pepper - 3 6 - -
Ground onion 19 10 - 10 -
Ground radish 18 - - 19 -
Ground garlic 17 3 4 8 4
Ground ginger 9 2 1 3 -
Com syrup 25 1 - 20 20
Ground pear - 3 7 - -
Glue plant - (freszh) (drield) - T
Red mustard leaf - - 1 -

Ground pineapple - - - 7 11
Ethyl alcohol - - - 2 2
Water - 7 - 3 26
Total 100 100 100 100 100

*T1; garlic paste, T2; pickled Kimchi, T3; pickled Kimchi juice,
T4; soybean paste, T5; red pepper paste.

" The salinity and saccharinity of pickled shrimp were 2.05, 3.40.
Saccharinity of corn syrup and garlic was 18.33, 4.64. The
garlic sauce was made from mixture of various ingredients,
saccharinity of garlic was taken as standard condition.

? pickled cabbage; after soaking in 40°C warm, with 8% salt for
18 hours, draining and adding seasoning. Sticky rice starch;
adding 2 times as much water as the amount of sticky rice
starch.

¥ Pickled cabbage (chopped); after soaking in 40°C warm, with
8% salt for 18 hours, draining, add seasoning and chopping
into extremely tiny size. Pickled sea food; salted anchovy juice,
pickled shrimp.

* Salinity and saccharinity of raw soybean paste were 2.77, 10.89
respectively, while saccharinity of corn syrup was 14.66 as
standard to make the soybean paste

& Soybean paste with red pepper was made by mixture with
various ingredients and salinity and saccharinity of red pepper
paste were 2.92, 19.39.
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Table 2. Counts of microbial pathogens in the raw seaso-
ning paste and pork

Seasoning paste Pork
Treatment" (CFU/mL) (CFU/em?®)
Tl 0 0 0 0 0 0
T2 0 0 0 0 0 0
T3 0 0 0 0 0 0
T4 0 0 0 0 0 0
TS5 0 0 0 0 0 0

Y T1 (Garlic paste-pork), T2 (Pickled Kimchi-pork), T3 (Pickled
Kimcui juice-pork), T4 (Soybean paste-pork), T5 (Red pepper
paste-pork).

*0157 : Escherichia coli 0157, **L . Listeria monocytogenes,

**%S . Salmonella enteritidis.
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Fig. 1. Changes of Escherichia coli O157 inoculated on
Korean traditional seasonings during fermentation period.

"T1 (Garlic paste-pork), T2 (Pickled Kimchi-pork), T3 (Pickled
Kimchi juice-pork), T4 (Soybean paste-pork), T5 (Red pepper
paste-pork).
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Fig. 2. Changes of Listeria monocytogenes inoculated on
Korean traditional seasonings during fermentation period.
“T1 (Garlic paste-pork), T2 (Pickled Kimchi-pork), T3 (Pickled
Kimchi juice-pork), T4 (Soybean paste-pork), T5 (Red pepper
paste-pork).
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Fig. 3. Changes of Salmonella enteritidis inoculated on
Korean traditional seasonings during fermentation period.
T1 (Garlic paste-pork), T2 (Pickled Kimchi-pork), T3 (Pickled
Kimchi juice-pork), T4 (Soybean paste-pork), T5 (Red pepper
paste-pork).
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