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A simulation model was developed to monitor food contamination during the ripening process of Kimchi on a factory scale. The cabbages were divided
into three groups: control (without salt or red pepper), samples with added salt, and samples with added salt and red pepper. The processed Kimchi
was left to ripen in a refrigerator at 4°C and five frog heads (contaminant) left on the surface of the cabbages in each group. For the control, the
contaminant exhibited a long life span of 10 days or more, however, for the samples with salt and samples with salt and red pepper, the contaminant
showed a relatively short life span. In particular, for the processed Kimchi that included salt and red pepper, the life-span of the contaminant was
dramatically decreased to around 3 days. Therefore, the present results suggest that the proposed simulation trial is suitable for monitoring contamination
during Kimchi production. Moreover, since the contaminant could not survive more than 3 days, this suggests that the salt concentration in the Kimchi

damaged the permeability of the skin and other tissue membranes.
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Figure 1. Scheme of the monitoring experiment using
washed cabbage (A), pickled cabbage with salt (B), seasoned
cabbage Kimchi (C) and sliced radish Kimchi (D).

Squares in (B) denote added salt and asterisks denote seasoning pepper.
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Figure 2. Comparison of survival numbers of contaminants
in control (pickled cabbage with salt), seasoned cabbage
Kimchi and sliced radish Kimchi during fermentation.

Data show a classical observation of three independent experiments.
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Figure 3. Comparison of survival numbers of contaminants
in control A (washed cabbage without salt), control B
(pickled cabbage with salt) and Seasoned cabbage Kimchi
during ripening period.

Data show a classical observation ofthree independent experiments.
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