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Fig. 1. Effect of gamma irradiation on the tyrcsinase inhibition (left) and xanthine oxidase {XQOase) inhibition activity in

Chungkookjang and Doenjang.
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Fig. 2. Effect of gamma irradiation on the viability of Lac-
tobacillus and enteric microbes.
Symbols are @, Lactobacillus group; M, enteric microbes on
SS agar plate.
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Fig. 3. Growth of Lactobacillus during the fermentation pe-
riod of gamma irradiated and non-irradiated Kimchi.
Symbols are @ 0 kGy; m. 1 kGy; A, 2 kGy; &, 3 kGy.
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Fig. 4. The effects of gamma irradiation on the inhibition
activity of Kimchi against angiotensin converting enzyme
(ACE) and xanthine oxidase (XO).
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Fig. 5. Growth of acid producing bacteria (izft) and yeast (right) in Kimchi after gamma irradiation on the early fer-

mentation stage (D+0 day).

Symbols are &, non-irradiated control; 0, 25 xGy; 4, 5 kGy; O, 10 kGy.
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Fig. 6. Growth of acid producing bacteria (left} and yeast (right) in Kimchi after gamma irradiation on the mid fer-

mentation stage (D+ 10 day).

Symbols are <, non-irradiated control; O, 25 kGy; 4, 5 kGy, O, 10 kGy.
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Fig. 7. Changes of pH (left) and acidity (right) in Kimchi after gamma irradiation on the mid fermentation stage (D+

10 day).

Symbols are <, non-irradiated control; 0O, 2.5 kGy: 4, 5 kGy; 0, 10 kGy.
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Fig. 8. Changes of lactate dehydrogenase activity in Kimchi after gamma irradiation on the early fermentation stage
(D+0 day, left) and mid fermentation stage (D+ 10 day, right).
Symbols are ¢, non-irradiated control; 0O, 2.5 kGy; 4, 5 kGy; 0, 10 kGy.
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