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Variation of Vitamin Bi. during the Kimchi Fermentation Period
(Hvgienic Chemistry Section, Nationed Chemistry Laboratories)

In order to confirm on production of vitamin Biz during the kimchi fermentation period,
the variation of its content is studied in this paper

As a sample of kimchi for this fermentation study due to the seasonal condition, nabak-
kimchi which is aseasonal one in early spring, is prepared by author.

The content of vitamin Biz is estimated by the microbiological assay method using
lactobacillus leichmannii ATCC 7830, Details for assay are indicated in the original part.
And the pseudo-vitamin Bjp substances as thymidine which is active to the growth of
lactobacillus leichmannii, are eliminated by the alkali treatment method of sample solution.

According to the results shown in table 2 and 3 and figures 1 to 4, the following
conclusions are summerized;

1. Vitamin Bjs produced during the fermentation period of kimchi. And the content of
this vitamin during its optimum fermentation period, is much higher content compared
with the theoretically calculated amount from its materials. This has been confirrned at
the repeated experiment. The trend of variation during its period is indicated at the figures.

2. The sterilized &fmchi inhibited the fermentation by sterilization at the preparation,
did not increased its content showing only its theoretically calculated amount.

(Received December 19, 1958)
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