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Abstract

A study of kimchi (fermented Chinese cabbage) using pure culture technique i.e.
Leuconostoc mesenteroides and Lactobacillus plantarum displayed better and
consistent quality than those conventional technique (without inoculum). In addition
number of aerobic bacteria was lower than those of the original batch and the length
of fermentation time was also reduced. The optimum amount of pure starter culture
was 7 log cfu/g mixture of Leuconostoc mesenteroides and Lactobacillus plantarum
with a ratio of 1:1.

For studying effect of pasteurization on kimchi quality, kimchi packed in retort
pouch subsequently pasteurized at 90°C for 3, 5 and 7 min showed color for L*a*b*
and microbiological quality significantly different (P<0.05) from those without
pasteurization with decreasing L* value but increasing a* and b* value. Pasteurized
kimchi were not found neither lactic acid bacteria nor total aerobic bacteria nor yeast,
mould, Escherichia coli, Staphylococcus aureus. The chemical quality of pasteurzied
kimchi such as pH and amount of lactic acid as well as hardness of stalk of Chinese
cabbage were not significantly different from those without pasteurized sample.

The pasteurized kimchi for 3 min. and kept for 4 weeks at 4, 30 and 40°C
illustrated chemical, microbiological quality and hardness of stalk were relatively
stable allover the storage time. For L*a*b* value of those kept at 4°C displayed
unchange during storage, while samples kept at 30°C slight change of color could be
observed. Pasteurized kimchi kept at 40°C had a tendency of decreasing L* value
whereas a* and b* values increased. Allover pasteurized kimchi packed in either
transparent or opaque film showed no significantly different (P>0.05) for chemical,
physical and microbiological quality.



