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Kimchi Through Real-time PCR

Young-Duck Lee', Dae-Yong Kim?, and Jong-Hyun Park®x
'Department of Food Science and Engineering, Seowon University, Chungju 362-742, Korea
’Department of Pharmaceutical Science and Engineering, Seowon University, Chungju 362-742, Korea
‘Department of Food Science and Biotechnology, Gachon University, Seongnam 461-701, Korea
(Received November 4, 2014/Revised November 15, 2014/Accepted November 19, 2014)

ABSTRACT - Weissella spp. from traditional Korean foods of Kimchi were isolated and characterized against
food-borne pathogenic Listeria monocytogens. The isolates were identified as W. cibaria 0D17 and W. confusa 0D23
from Kimchi by the biochemical characteristics and 16S DNA sequencing. The culture solutions of the isolates
adjusted to pH 7.0 showed L. monocytogens inhibition. To analyze the quantitative detection of L. monocytogenes,
real-time PCR was performed according to the SYBR Green I method. The isolates grew well and L. monocytogens
did not grow during the co-culture with those strains at 37°C. Therefore, W. cibaria 0D17 and W. confusa 0D23 might
be the candidates as the functional lactic acid bacteria for improving food safety.
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Fig. 1. Phylogenetic relation between Weissells spp. and other LAB based on 16s rRNA sequence.
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Fig. 2. Specificity of real-time PCR for amplification of 16s
rRNA as determined by melting peak analysis. @ : L. monocyto-
genes, X: W. cibaria 0D17, | : W. confusa 0D23.
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Fig. 3. Real-time PCR for quantitative detection of L. monocyto-
genes.

A) Amplification profiles of 10 fold serial dilution of L. monocy-
togenes. B : 6 log CFU/mL, @ : 5 log CFU/mL, A : 4 log CFU/
mL, ¥ : 3 log CFU/mL, 4 : 2 log CFU/mL.

B) Standard curve showing correlation between Cp and log con-
centration.

Table 1. Quantitative analysis of L. monocytogenes co-cultured
with W. cibaria 0D17 and W. confusa 0D23 after 24 h

37°C (CFU/mL) 4°C (CFU/mL)

L. monocytogenes 8.71 4.08
L. monocytogenes cocultured Y,

with W. cibaria 0D17 385 3:90
L. monocytogenes cocultured 461 420

with W. confusa 0D23
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