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Abstract

Fourteen strains out of fifty six strains of lactic acid bacteria isolated from Kimchi showed a resistance to artificial gastric
juice. In particular, lactobacilli AK 3, AK 7, BK 28, and DK 37 showed a strong resistance and their viable cell counts of the
initial stage were no change after the 2 hours cultivation in an artificial gastric juice. Al five lactic acid bacteria were used as
starters in producing yogurts. The physicochemical characteristics of yogurts were examined. The original pH, titratable
acidity, visicosity and viable cell counts of yogurts were 3.78~4.32, 0.96~1.41%, 1,659~2,348 cps and 1.1x 10%9~2.1x
10%cfu/mL, respectively. The B-galactosidase activity reached maximum at 48 hr, and reduced gradually during incubation.
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<Table 1> Survival of the lactic acid bacteria isolated from
Kimchi in artificial gastric acid

Strain  Control(CFU/mL) Pepsin(pH2.5X(CFU/mL) Survival (%)

AK3 42x108 2.6x108 619
AK 7 3.7 X108 24X 108 64.9
AK 14 33x108 23%x108 421
BK 24 2.4x10° 21X 108 9.2
BK 28 22x10° 1.7x10° 77.3
CK 29 3.6x108 3.1x10° 0.9
CK 33 5.5%10° 1.1x10° 37.1
CK 36 1.1x10° 4.1x107 3.7
DK 37 6.2x10° 35%x10% 56.5
DK 42 3.5%107 3.2x106 9.1
DK 43 5.2x108 3.1x10% 06
EK 56 3.6%108 6.3x100 18
EK 64 1.4x10° 4.1x108 29.3
EK 87 32x108 3.7 x10° 12




<Table 2> Physicochemical characteristics of yogurt made by
using lactic acid bacteria for 24hr at 37°C
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<Table 3> Activity of 5-galactosidase in yogurt incubated with
lactic acid isolated from Kimch

099 13x109

AK 3 4.05

AK7 3.98 1.21 1.1x109
AK 14 4.32 0.96 1.9X109
BK 28 3.78 141 2.1X109

DK 37 412 1.09 1.7 X109
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o) ek WA f4kt9] S-galactosidase B4 HA13

0 18D 26 16 21 27

12 3.7 8.4 6.5 7.4 43
24 9.6 125 114 14.9 10.6
36 10.2 126 14.3 206 12.6
48 10.4 12.8 16.3 34.3 154
60 8.6 8.2 14.2 204 11.6
72 7.3 6.2 9.6 8.6 10.3

D B.galactosidase activity(unit)
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