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Abstracts

We studied the effects that the addition of Kimchi has on microbiological properties of fermented sausages
as we observed pH and microbiological changes of Kimchi-added fermented sausage by aging period. The pH
figure of sausages added with commercial starter culture was 5.69 at the beginning stage and declined gradually
to 5.01. The more Kimchi is added, the lower pH figure goes. Sausages with 10% and 20% of fresh Kimchi,
and 2% and 4% of powdered Kimchi added, showed about pH 5.4 at the early stage and down to pH 4.87 as
they are stored longer. In terms of microbiological changes, sausages mixed with starter culture showed 107cfufg
level in the number of total bacteria, lactic acid bacteria, yeast and fungi, lower than Kimchi-added sausages.
However, the figure soared sharply to lolocfu/g during the aging period. Kimchi-added sausages recorded
10°cfujg, slightly high during the early aging stage, in the number of total bacteria, lactic acid bacteria, yeast
and fungi, while showing a gradual increase up to lO'OCfu/g towards the end of aging period and became

microbiologically stabilized.
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Table 1. Composition of medium

g - A2

PC (plate count) MEA(malt extract agar) MRS agar

Trypton S5g Malt extract 20g MRS broth 52.2g

D(+)glucose monohydrate 1g Peptone from meat 2g Agar 20g

Extract of yeast granulated 2.5g Agar 20g Bromocresol purple 0.02g

Agar 20g indicator pH 5.2~6.8
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Fig. 1. Changes in pH during ripening of fermented
sausages
FK* : fresh kimchi, PK**: powder kimchi
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Fig. 2. Changes in total mocroorganisms counts

during ripening of fermented sausages
FK* : fresh kimchi, PK**: powder kimchi
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Fig. 3. Changes in lactic acid bacteria counts
during ripening of fermented sausages
FK* : fresh kimchi, PK**: powder kimchi
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Fig. 4. Changes in yeast & mold counts during
ripening of fermented sausages
FK* : fresh kimchi, PK**: powder kimchi
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