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Korean traditional fermented foods and their future approach
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Abstract

At beginning the fermentation is naturally occurred
by natural microbes. Fermentation techniques apply
as two ways, one is fermentation to produce ferment-
ed foods and the other is preservation of the foods for
longer time for future. They contain various biological
active ingredient, like as vitamins. Microorganisms
concerning fermentation are well known the function-
alities. Each nations in the world have unique and
distinct foods and dietary habits on their own specific
cultures and accessible edible raw resources of plant
or animal origins. Many countries have their unique

traditional fermented foods based on their natural con-
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ditions. Korea has very famous traditional fermented
foods, as Kimchi, fermented soybean products(Jang),
fermented fish products(Jeotgal) and vinegar. In this
review will discuss the overall fermented foods and
typical Korean traditional fermented foods with func-
tionalities, and future effort to enlarge into wide range

of new industry.
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9JtH(Bernardeu -, 2006; Tamang, 2015).
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S AF 42 v oo g

Acetobacter, Arthrobacter, Bacillus, Bifidobacterium,

mY,
Ho i
in
=
tlo ox

Brachybacterium, Brevibacterium, Carnobacterium,
Corynebacterium, Enterobacter, Enterococcus, Gluco-
nacetobacter, Hafnia, Halomonas, Klebsiella, Kocuria,
Lactobacillus, Lactococcus, Leuconostoc, Macrococcus,
Microbacterium, Micrococcus, Oenococcus, Pediococ-
cus, Propionibacterium, Staphylococcus, Streptococcus,

Streptomyces, Tetragenococcus, Weissella, Zymomonas.

+ A Y (yeast)

AnE TR 71E 08l = 7IE R St
AL WHEIE St 23 ARG e
A ZAtE(mycotoxin) A S 2JASHE AYAFSH
£ A AR as, oy Edas 5 ot

A0

Candida, Cyberlzndnera, Cytoﬁlobasidium, Debaryo-
myces, Dekkera, Hanseniaspora, Kazacbstania, Galac-
tomyces, Geutrichum, Guehomuces, Kluyveromyces,
Lachancea, Metschnikowia, Pichia, Saccharomyces,
Schizosaccharomyces, Schwanniomyces, Starmerella,
Torulaspora, Trigonopsis, Wickerhamomyces, Yarrowia,

Zygosaccharomyces, Zygotorulaspora.
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Actinomucor, Aspergillus, Fusarium, Lecanicillium,
Mucor; Neurospora, Penicillium, Rhizopus, Scopulari-

opsis, Sperendoncma.

AJE-(pathogenic contaminants)

J HHAES A ae] fx|skal Q)
=l 2 ol wto] Wi ¥osht Aol wh
2hA= v g = ol 2"3% T ok B2E wd
F S du|E A2
monocytogenes, Yersinia enterocolitica, Bacillus cereus,
Clostridium botulinum 5-°] )11 F3-0]7} AA =
Aats=, B Tl glepo] #2 7|38S o] 88 4
2 g 9 of| 4] AYAJ == biogenic amines 5= &

A7t 4= giet.

~
2
U
T
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2. Esherichia coli, Listeria

A7F nAYERG o2 HalE & A4S | W
So|7hA] Aghs 7)5S W AWE dart gick

AF7HA] ezl wasge] Aejs 715 avt
HE JrEsto] @ oFshH theatt ZoH(Tamang, 2015).

A @yE oA

T TEw UET AEAH Al AEuEo]
U G oAl 37t ¢lal(Anderson 5, 2000)
o] phytoestrogen A4} A7} Qcia oA
ltk(Salvin 5, 1997). & ©Ee P35 HDL-



Cholesterol-& A}<-A]7| 11(Anderson, 1995) F-& 1t
fsto] TH= EARS LDL-C receptors EHJskshal
HDL-C9| =35 =ItHKwak 5, 2012). &3l
A NS SR EuFE A F3As Ao a}
7} 2JtH(Wallerath =, 2005).

gufoll S/t SAEY AALE
S BUAE RISt Moyl 232

1812 sltH(Cabana S, 2006; Saikali <, 2004).
N R

o]

. 2004). TAZE Julj =, 2, HOHEP%EE
s—methylmethionine©] $HF-%]0] {of| A FEFF A
7% Z2H= AoR Bl S{ll‘/]-(KarOVlcova 5
2005). F WEA Zof| A BEaliHEE AYAIE peptide
+ ACE A8f|, 3 @4, iyt gl ok
(Shon 5, 1996). ©|&} Zro] WFAE2| 7558 A}
G ZAEe] 7)s i AEol gle

TR QIARe] Al A LE TA7F ATt

- 713 gk o
7P Heke ghof] PAE ABEO R 7F 1 Z(he-

patic encephalopathy)o]2}11 %= s}=t] AES ¢
Yoz ARolnt. ZrHloleEOo® AT Strep.
thermophilus, Bifidobacteria, Lb. acidophilus, Lb.
plantarum, Lb. casei, Lb. delbrueckii bulgaricus2} Ent.
faecium 52| T}7)5 A= HE W& AA|sh=
710 2 d8+5] % ti(Shanahan 2001; Solga 2003).

gl o) wa
u4~4 gl elA 9

4

—_

, 2002). Z**P-?#O] g]_ HFAZe won
gim Y =] *Mﬂﬁ < AsH=d &ut gl

ChH(Farnworth, 2003). ©]# 7|52 AYA] A3

ofgt 44, ofala} A o) A B3t ork
(Marteau 5, 2002). Wg o] Tolsls RAHES0]

Crohn’s disease2] 2| &0l E3}7} ¢} 2™ (Cabana %,
2006) Lb. plantarum- 9] %, GHE35t} Hu| S
7NA817] = gt (MacFarlanex} Cummings, 2002).

a3}7} 9JcH(Aihara 5 2005, Hata 5, 1996). T3}
fibrinolytic enzyme©] ZX3} BFgA|Zo] 749 A
vk AgofA o] 2 7717} FrhMine 5, 2005).
1 Qof T HaAE<2] Douchi, Sufu, Natto, E4,
R34 5= Hwaslo] Zurt k.

i

L @A BOEF o
2% WHo] PASE Al Y fas 200 7h

A7F A 2lem plasmino] EF 2ol ] J—]foz]
3t Mine =, 2005). @7@]—% ]Ho]'é]?
fibrinolytic enzyme©o| 50{%l+= W&

17 Q)th(Singh &, 2014). Nattooﬂ =
K= w gAgdo] dA = =
Q) tHYanagisawa, 2005).
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o 7P % 3 d3 ACE A38)|7|50] LAt
(Ando 5, 2003). 7Hgoll= Halg LY 27]50]
U gk g 27] 7150 &% cHKobayashi, 2005).

AARCR BEA7} H3 9l 22 o)t ¢
d27] S44= At ol&oz A|AV} 7hssitt
(Ruhmkort =, 2012). o|= ZAL+ o] ZEE HEF|o

YA oz 44 IthGerez 5, 2012).

3 Aol Aol e Al A7} 9100
(Meger 5, 2000) 2 A|&2] Dahi(probiotic) & X
ARt Aol T WA, 1 TS A Al ole
M(Yadav 5, 2007) =% ad A4S =
3 Gl Aol &7 QItk(Shin 5, 2011; Tolhurst
= 2012).

daEdo] A
o] 11 (Parvez
9 F ZAkgre] 2H8-0 2 folic acid, ni-
acin 12|17 riboflaving A2 W=7| %= 3FCH(Deeth
2} Tamine, 1981). 3| thaf| 2|HPARS: AJAksto] &
7570 Adell Hofgtth(Fernandes 5, 1987). & v
FAFAAE FF7PHA E lysine 0]§EE =3
tHLeroy 5, 2006).

o ]:]]\‘_1]— quﬂ

A Q1] A7l 2 49
A= Aol " AlAle-E}
o= Aol oJsiA Bk
A= ANAYSHE A sk (Park
AEE Soto] vudA] aakE St
(Kang 5, 2011; Kim 5, 2011). ®3F HAH(Kwak
. 2012)3} 1572 2 H|ukedA| Al Eo| th(Shin
= 2011).

- HY7)5 WA

O:]‘_'H XPL}]Q}_‘-_/\ ke _S_:
=9 Evtgez dojdrtn deA JokGilld)
Guarner, 2004). 2t &

£ o] 8dl= 49 Bg

oA A Q=

L

A A1, A& 5 Lb. acidophilus

lucuronidase, azoredustase 2}

nitroreductase 5 W AAEAE WA F e E
A2 AMgPstchal A A Q=g AANo] ol &=
S A AL HY 75 SAgeictar deA Q)

tHGoldin} Gorbach, 1984).

4 T, T F =Skl A of] o
5t (Kyu 5, 2004a), F3} free radicalAl| A a7}
G E AT B 112g/e oA BE A
Algkal QITHKim &, 2002). AL =0 50iQ)=
melatonin> Q14| A| ]E zAsto] <A 9 9 =3}

ol #ojstcH(Corder 5, 2006). AlAIZ &2 QG2

= B9 02 WAL ek A2 47 9
of 2 A Sl
Ao A E2|3t Leuconostoc citreum-2 55X 3

A3} A7F ol ofst WA WS A5t
= Zlo] EolE I tHKwon 5, 2019).
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sl 7158 7hes] el 1937} Pri(Sung,

I3l B IFof dofste vES =

wefste] tiabtkas Aol AtdA e s o] g8t
AFo 2 HHE A 8 Holld o9 7152 3
Aoz dR

Al G714 2] AR A 22 sheha Aol A
SOl WERAIR Aas &3 A=l
o2 AL et T FaLEe] dAFE
= FRA el ato] H. pyloris T415 <A
St ATE Rl EaAE dde R AolAd
(30g/, 33Dt A3t H. pylori®] 47dE& AAIsh=

AIE 2 HHKim 5, 2007). HE T F-3AEol| A
I oo} 2 A A ANt TR E M=, T
Gof ZHH e} 7| EARS Yo Lb. plantarum O 2
WS ] H. piori 51914 A7 AT,
ol W4 seHET) Beahgo] st Ao Bt
EAck. o] WAAES H. pylorioll Tt 2 AwoiA]
2 o] 8754 AAISFA tH Apostolidis -, 2011).

AlF7H] B A5 Foko] EaIFolA A
A HaAkES EE0lal Ha Bofdt ndE
ol A A= Soi7F ol AEsHAA A%
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| &# %31 9JcH(Razacs, 2018; Sandoiun,
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A= Qizbuch 2 @ w it E3t ole chep
Aol 447
A A1 wh=s sk 2 4 9l
Qo] W9lE A8 W

= =




B2 MA 2ENE AT g 2 Y

= 2010 2011 2012 2013 2014 2015 TR HEE(%)

A 5,876 6,105 6,343 6,590 6,845 7,107 3.95
AAEL 20,594 21,613 22,673 23,770 24,898 26,056 5.06
ia 2,843 2,947 3,050 3,151 3,250 3,346 3.60
G714 5,120 5,845 5,576 5813 6,056 6,308 4.45
El=l 1,599 1,696 1,799 1,911 2,030 2,159 6.29
Zev/4 1,098 1,143 1,189 1,237 1,287 1,338 4.20

7] €} 1,775 1,854 1,935 2,017 2,100 2,185 4.51

27 38,905 40,702 42,594 44,489 46,467 48,499 4.71

Z7]: Kwon, 2014

AEAMORA nE ol gol R, T
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Ut oAEIEAIES] AA APEFREE 20114
1,560 Z ¢ 20160+ 2,590 FE 21}
SFo] SAZF B 10.7% A== D E=AASE Q)
b AlA FrEAhE nPEA RS 2010 16
o gejoflA 2016\ 249 IEl2 6.8%% S
oAk, Sa] nAEN|RA, ARA7A SolA 7
& AAIZE =k AlA vE B 2 897
-8 BASF, Ajinonoto, DSM, Danisco, Novozymes
olu], o]5o] FelAglolA 9912 Hstm gt

(Kwon, 2014).
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