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Effect of Prunus mume Extract on Kimchi Fermentation
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Abstract - The present study was conducted to examine the effect of prunus mume extract on the Kimchi fermentation.
The physicochemical and microbiological properties of Kimchi with the addition of various levels(0, 0.1, 0.3 or 0.5%)of
prunus mume extract was measured up to 30 days at 4°C. pH was decreased sharply in control after 2 days . A typical
decreasing pattern in pH values was noted in all treatments during the initial 18 days of fermentation followed by a
gradual decrease afterwards. Total acidity was decreased by the addition of prunus mume extract. Reducing sugar
content was reduced to approximately 70% by day 10-12 in prunus mume extract treatments. Total vitamin C content
was reached to maximum on 6 days of fermentation and then decreased in all treatments. Reducing sugar and total
vitamin C contents were slightly increased by the addition of prunus mume. Total viable cell number increased to reach
peak on day 8 and then slowly decreased during the fermentation. Lactobacillus cell number in control treatment
continued to increase to reach peak on day 12, while the numbers in prunus mume treatments reached peak on day 8-12
and then gradually decreased throughout the fermentation. The results of this study indicate that prunus mume extract
causes to delay the Kimchi fermentation by slowing down pH drop and inhibiting the Lactobacillus cell growth.
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Fig. 1. Effect of prunus mume extract (0,0.1,0.3 and 0.5%) on pH during fermentation of Kimchi at 4°C for 30days.
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Fig. 2. Effect of prunus mume extract (0,0.1,0.3,0.5%) on total acid during fermentation of Kimchi at 4°C for 30days.

e S27 Hgo| dojuf HYEHEA 2L LE #7F0] §
e Aoz A7t gF A FAEE Hlﬂﬂt}fﬂ A7
of mjAlisZool Hrrt M uet 22 Zow FAETL
Z7VR8S o 4 Aok, A} 0](1975)= PR LA Foll FAb
gapo] Z71she AR f7]4ko] A Elo] F7tetr] o™
o] W AAE H7]4ko] Zx)9] glof FgE FThL SN E,
T 5(1988)2 7o) UoIA pHEE F At Fut uljSeof] T
H 2 5T njEe WA og st 9 AJHo] £
=3 AgHAgo] o]FoH 2HE |r14EEe] THEOIA A9 pH
£ A 5l F A=E MR F7 she ddol Eoka Fot
712 7129 M7 At=el 0.6-0.8(1 @, 1984)7 TE3}o]
2 o] nj sl LYol 44 10¢4) A=t 0.6011,

0.1 9 0.3% H7IFolAE 54 14944 A=) 0.691 8
0.5% A7HrolAe 41—*3&71TE1 o AEE eyt

2 Wepdl C ¥ A
w5 el Aolol wet AR o) BE 44 Y F % Hleke
Col e WSk Fig. 37 2k WXl wleky o Hapo)

5 3 Hagits A 7‘(1989)——] 73-‘—]‘
.S 5 AA9 F vE C TS viAE
A7l o5l Zr1skAct A 519852 A Az HA
471=l chokst YA =t vlelrl ol ant & AAska 22zt
Fo g o3| wiettle] Fee F7RIZIC B Sk
A7 B LS 244 o & vlEkl C7F daste @4
ascorblc acid oxidase?| AjujEolzh= B 5(1991)9] A+
Aol 22 AnE YEhlch

25

sto] Zx)e) A w4 I F
Hsh= Flg 49} 2t warv 28 gol ot & ;é
FH UG gFo] sk A7|9 AEs HA7HEE ot
o] ztolg Bt 7P A AaT Ay UERFER Ea 2
7101l 9.92mg/meol A LE 2UA o 4.46mg/mE ZHASHATE 1
olZof& AAE| Zridle W 14UAE 1.26mg/meE VFERE
I, 9F 16 ool AY ¥zt ¢llet Ta x7]9] 2

-344-



-
L

w
N

N
L

Total vitamin C {mg%)

-t

W gEoio] ) HE F F2 vlAE= 9F

0 2 4 6 8 10 12

16 18 20 22 24 26 28 30

Time (days)
Fig. 3. Effect of prunus mume extract (0,0.1,0.3,0.5%) on total vitamin C during fermentation of Kimchi at4°C for 30days.
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Fig. 4. Effect of prunus mume extract (0,0.1,0.3,0.5%) on reducing sugar during fermentation of Kimchi at 4°C for 30days.
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Fig. 5. Effect of prunus mume extract (0,0.1,03,0.5%) on total viable cell number during fermentation of Kimchi at 4°C for 30days.
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Fig. 6. Effect of prunus mume extract (0,0.1,0.3,0.5%) on Lactobacillus cell number during fermentation of Kimchi at 4°C for 30days.
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