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a Typical Canned Winter Kimchi

i. Ingredients and Their Proportions in
4, Zx|12| M 3H

Korean cabbage
Red chili p
Salt and others

Green onion
Garlic

Ingredients

Ginger
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E 2. VARIOUS KIMCHI PREPARATION
(1) KIMCHI (Korean Cabbage)

Korean Cabbage |— Cutting (1/2—~1/4)—>

Soaking———->Rin sing——--~—Dehydration
(in salt brine)

———Addition of Pre-mix—->Fermentation
(minced spice & ingredient)
-—>l Kimchi l
(2) Gakdugi

!

k Radish 1l_y..........‘.....‘........_>' Gakdug1 |

(3) Dongchimi

. | .
'Radlsh i—w-u---~~---~--~~-----—>Fermentat10n
(without cutting) in water

!

\ Dongchimi‘
(4) Cucumber Kimchi

Cucumber

—_— o
Cucumber § [ K1mch1
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Behavior of Microorganisms Involved:

during the Fermentation of Kimchi
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I 3. Distribution of Bacteria During Kimchi Fermentation*
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Fermentation Days

Name of Bacteria .

0 10 20 |30 | 40 | 50 | 60 | 120 |
Pseudomonas mira 1.0x10% 3x10¢ — 3x10° — — — ~—~
P. nigrifaciens — 2x10%1.0Xx104 5x10° —11.0%10%1.5x10? —
Bacillus macerans — — — — —11.0x10%4. 0x10? —
Leuc. mesenteroides 4X10°% 5x10%4.8x10%1.5X1072.5%107 —15.6%10° —
Lact. plantarum — 2x10* —| 2x1071.2x1072.0x 108 1.9 10% 1. 9 X 10°
Lact. bervis — — — 1x10%1.0x1075.0x107|5.4x 107 -
Streptococcus faecalis — 3x10Y 4x107 1x109 — —_ — -
Pediococcus cerevisae — — — —| 3x10% 3x%10%4.5%x10%3.2X IOSE‘

*Number of Bacteria plate-counted per mililiter.
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%, Lactobacillus plantarum, Lactobacillus
bervis, Pediococcus cerevisiae, Leuconstoc
mesenteroides, Pseudomonas mira, Strepto-
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22! 2. Changes in Reducing Sugars, Acidity
and pH during the Fermentation of
Kimchi
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22l 3. Changes in Contents of B Vitamins

)i

during the Fermentation of Kimchi.

Carotene (r/g)

13 L Il L]

7 14 21 28

35 days

22 4. Changes in contents of carotene
during the fermentation of kimchi.
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3%} 5. Changes in contents of vitamin-c
during the fermentation of kimchi
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(C: Citric, Ma : Malic, S : Succinic,
M : Malonic, O : Oxalic, L : Lactic)

2! 6. Organic Acid Contents of Kimchi
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