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Investigation of some harmful bacteria in commercial Kimchi
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Abstract

Three different commercial Kimchi industry-made packaged, department store-made and ordinary market-made
were analyzed for their pH, acidity and microbiological characteristics including certain harmful bacteria on
selective media during a storage-fermentation period of 7 days at 2°C or 20°C. The pH of all the Kimchi
samples wasdecreased from 5.85 to 3.82 and their total acidities increased from 0.2 to 1.18 as the fermentation
continued during the storage-fermentation. E. coli and Salmonella sp. of 0~1101 cfu/mL were found in the
industry-made Kimchi just after purchase time. As the storage-fermentation proceeded, the viable numbers of
these bacteria had been reduced in all Kimchi samples tested and no bacteria were detected after 5 days at 2°C
and 2 days at 20°C, respectively. On the other hand, a range of 7.9102~2.9103 cfymL of Staphylococcussp.
was detected in the department store-made and ordinary market-made Kimchi samples at the purchase time,
which was higher than that of the industry-made Kimchi, and this range wasn’t reduced during
storage-fermentation. The viable number of yeasts in the market-made Kimchi was 2.1103 cfu/mL. These results
suggest that some commercial Kimchis were contaminated by some harmful bacteria and that a portion of these
bacteria remained alive in the Kimchi, even with high acidity during the edible period.
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Fig, 1. Changes in the pH of commercial Kimchi during
storage at 2T or 207TC.

The data given are means = 8D of triplicate measurements.
@ : Packing Kimchi [ ¢ Department store Kimchi
A : Market Kimchi

- 197 -

W R - 28 - 89% 73

AAZF LIT%RE 71 & & VeI AYAlz
HAe 101%% 73 92 e By A7
A A5 e 04~08%2 HIE YO v (Mheen TI
9t Kwon TW 1984) o] & 71Eoz B of 2TAZNA
B ARZTLAA o] @eld B 20CHF A=
A= kol WY Wy AAE AYdeta A% 1~2
@ o BE o] 2E )

3. E. cofi @59 Big}

A BHA E colidTE FEVIHER 33 A
= Fg 39 JeEljdt:. E colid &0 32 ¢
3 pHE = pH 4.0-10001A 9 A pHY 7.2-740|t}
(Lee KE 1996). 741 39 AAAZRAA A 1.22x10'
4 7hd B2 79 dggel A, AR

a 1 2 3 4 5 <] 7
Storage time(days)

20C 1.4
1.2

z

=

_'g 0.6

&

o 06

<

T 0.4

= 02
0

0 1 2 3 4 5 B 7
Storage time(days)

Fig. 2. Changes of acidity of commercial Kimchi during
storage at 2T or 20T,
The data given are means * SD of iplicate measurements.
& : Packing Kimchi {1 : Department store Kimchi

A : Market Kimchi
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Fig. 3. Changes of Escherichia coli cell number of commercial
Kimchi during storage at 2T or 20T.

The data given are means *
4 : Packing Kimchi
A : Market Kimchi

SD of triplicate measurements.
7] : Department store Kimchi
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Fig. 4. Changes of Salmonella sp. cell number of commercial
Kimchi during storage at 2T or 20T.

The data given are means +
@ : Packing Kimchi
A : Market Kimchi

SD of triplicate measurements.
[] : Department store Kimchi
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Fig. 5. Changes of Staphylococcus sp. cell number of
commercial Kimchi during storage at 2C or 207T.
The data given are means + SD of triplicate measurements,
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Fig. 6. Changes of yeast cell number of commercial Kimchi
during storage at 2°C or 20T,

The data given are means + SD of triplicate measurements.
@ : Packing Kimchi {71 : Department store Kimchi

A : Market Kimchi
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