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Abstract

The objective of this study was to investigate the changes in the microbial properties of taurine supplemented Kimchi during
fermentation at 6 C for 46 days. Chinese cabbage was brined in 10% salt solution for the control Kimchi and in 10% salt
solution containing 1, 2 or 4% taurine (w/w, based on cabbage) for taurine supplemented Kimchi (Taurine I, II, and Il groups,
respectively). The pH values of all the groups dramatically decreased after 1-day of fermentation. Total numbers of viable
cells were highest at 5-days of fermentation for the control, at 9-days of fermentation for Taurine I, and at 23-days of fer-
mentation for Taurine II and . The highest numbers of lactic acid bacteria were found at 9-days of fermentation for the
control and Taurine I, and at 18-days of fermentation for Taurine I, and at 13-days of fermentation for Taurine II. The
fermentation periods required to reach the highest numbers of Leuconostoc bacteria for Taurine I, II, and I were longer than
that for the control, suggesting that taurine might inhibit the growth of Leuconostoc bacteria during Kimchi fermentation.
Based on the results obtained from the present study, it is concluded that adding taurine to the production of Kimchi could

delay the ripening period of Kimchi.
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Table 1. Composition of taurine supplemented Kimchi

(unit: g)

y Taurine Taurine Taurine
Control 2 e 12
Brined Chinese cabbage  500.0 500.0 500.0 500.0
Taurine - 5.0 10.0 20.0
Green onion 5.0 5.0 5.0 5.0
Galic 10.0 10.0 10.0 10.0
Ginger 4.0 4.0 4.0 4.0
Red pepper powder 10.0 10.0 10.0 10.0
Sugar 2.5 25 2.5 2.5
Salted anchovy 5.0 5.0 5.0 5.0
Total 536.5 541.5 546.5 556.5

" Chinese cabbage was brined in 10% salt solution.
? Chinese cabbage was brined in 10% salt solution including 5%
taurine.
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Fig. 1. Changes in pH values of taurine supplemented
Kimchi during fermentation for 46 days at 6T.
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Fig. 2. Changes in total acid values of taurine supple-
mented Kimchi during fermentation for 46 days at 6C.
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Fig. 3. Changes in total viable cell numbers of taurine
supplemented Kimchi during fermentation for 46 days at 6C.
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Fig. 4. Changes in total lactic acid bacteria number in
taurine supplemented Kimchi during fermentation for 46 days
at 6C.
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Fig. 5. Changes in Leuconostoc bacteria number in taurine
supplemented Kimchi during fermentation for 46 days at 6.
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