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Abstract

This study was performed to analyze the microbiological properties of Oiji soaking solution and Oiji preserved with

7% brine and the others preserved with Pulsatilla koreana additives of various concentration(0, 3, 6,

9% during

fermentation(24 days) at room temperature(20+27C). The results of this experiment are as follows: The total number of
microbes showed radical increase up to 6th day of growth period and decreased afterwards. Growth of microbes was
impeded in the beginning of fermentation in the case of adding 6% Pulsatilla koreana. The number of lactic acid bacteria
tended to increase progressively until 15th day and then decreased, and that in the group of 6% Pulsatilla koreana was
relatively lower than those of other groups. Antimicrobial activity against Staphylococcus aereus and Micrococcus luteus
was shown weakly from 9th day of fermentation regardless of the concentration of Pulsatilla koreana additives, but

inactivated after 21st day of fermentation.
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Fig. 1. Flow chart of Oiji preparation.
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Hg. 2. Changes in the number of total microbe of Oiji ad-
ded with Pulsatilla koreana during fermentation at room tem-
perature,

@, control; O, 3% Pulsatilla koreana; B, 6% Pulsatilla koreana;
[, 9% Pulsatilla koreana.
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Fig. 3. Changes in the number of lactic acid bacteria of
Oiji added with Pulsatilla koreana during fenmentation at
room temperature.

@, control; O, 3% Pulsatilla koreana, B, 6% Pulsatilla koreana;
[, 9% Pulisatilla koreana.
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Table 1. Antimicrobial activities of Oiji added with Pulsatilla koreana during fermentation at room temperature

Fermentation
time(days) 0
Strain” Samples

6 9 12 15 18 21 24

Control -
3% Pulsatilla koreana -
6% Pulsatilla koreana -

9% Pulsatilla koreana -

Control -
3% Pulsatilla koreana -

Sa
6% Pulsatilla koreana -

9% Pulsatilla koreana -

Control -
3% Pulsatilla koreana -
6% Pulsatilla koreana -

9% Pulsatilla koreana -

Control -
3% Pulsatilla koreana -

Ml
6% Pulsatilla koreana -

9% Pulsatilla koreana -

Control -
3% Pulsatilla koreana -

Kp
6% Pulsatilla koreana -

9% Pulsatilla koreana -

Control -
3% Pulsatilla koreana -
6% Pulsatilla koreana -

9% Pulsatilla koreana -

® E.c, Escherichia coli: S.a, Staphylococcus aureus: S.e, Salmonella enteritidis: M.1, Micrococcus luteus: K.p, Klebsiellla pneumonia:

B.s, Bacillus subtilis W, weak: +, positive.
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