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Abstract

This study was aimed to determine the
antioxidant activity and antimutagenic activity
of lactic acid fermented vegetables - kimchi, and
the effect of adding bifidobacteria on the
antioxidant activity and the change during
storage . As the results, the raise of doses of
kimchi extracts could increase the antioxidant
activities on DPPH radicals scavenging effects,
reducing power, Fe* * -chelating ability.
Simultaneously, the methanol extract of kimchi
exhibited higher antioxidant activity than the
water extract. Effect of fermentation on the
antioxidative activity of kimchi was evauated.
After fermentation, the methanol extract of
kimchi had higher antioxidative activity on
DPPH radicals scavenging effects, reducing
power, Fe**-chelating ability. But antioxidative
activity of water extracts had decrease during
fermentation. Kimchi extracts of a concentration
of 5 mg/plate showed more than 50% inhibitory
effect on 4NQO or B[a]P. The raise of doses of
Kimchi  extracts could increase the
antimutagenic activities against 4NQO or B[a]P
on S typhimurium TA 98 and TA100 while



extracts were within the range of concentrations
from 0.625 to 5 mg/plate. These results showed
dose-dependency in the concentration of
extracts and good antioxidant, antimutagenic
activities of Kimchi. It was further studied the
effect of antioxidative activity by adding
bifidobacteria, results showed that the methanol
extract of adding B. lactis Bb12 had the highest
scavenging DPPH radicals ability ( EC50=17.16
mg/mL ) and reducing activity. On Fe**
-chelating ability, the methanol extract of
adding B. infantis BCRC14602 and B. bifidum
BCRC14615 had the higher scavenging ability
(EC50=3.18 mg/mL and 3.39 mg/mL ) . During
storage, the scavenging DPPH radicals ability of
methanol extracts were not significantly change
either adding bifidobacteria or not. But water
extracts of scavenging DPPH radicals ability
were decreased. Reducing power of methanol
extracts are dropped during storage excepted
adding B. breves BCRC11846 and B. hifidus
Bb-12.
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