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A study of kimchi (fermented Chines cabbage) using pure culture i.e.
Leuconostoc mesenteroides and Lactobacillus plantarum with a ratio of 1:1, a pure-
starter culture of 7.41 log cfu/g displayed consistent acid production with a short
fermentation time of 12 hours. In consequent, the kimchi was subjected to ultra-high
pressure at 400, 500 and 600 MPa, temperature 40 °C for 40 min. It was found that the
colour L a* b* and microbiological quality were significantly different (P< 0.05) from
those control samples. Other microorganism such as yeast mould, E. coli and S.
aureus were not detected in the pressurised products, while Lactic acid bacteria was
found less than 25 colony/g. Since pressure of 600 MPa could completely inactivate
total aerobic bacteria which was better than other pressure levels did, and the firmness
of the product was not significantly different from those control. Hence, this condition
(600 MPa, 40 °C, 40 min.) was chosen to pressurised kimchi for a study of keeping
quality.

Pressurised products kept at 4 °C for 4 weeks exhibited pH, acidity,
microbiological qualities and firmness relatively stable throughout the storage period
but colour a* and b* decreased slightly as increasing the storage time.





