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Abstract: Pickled cabbage and kimchi are traditional fermented vegetables manufactured by using the Chinese cab-
bage as a main raw material. Because of the difference in their processing techniques, the microbial communities of
the fermentation system are different, and thereby the flavor characteristics and texture are also different. The study
used the cabbage as the main raw material to prepare pickled cabbage and kimchi respectively. Dynamic changes of
microorganism during processing was studied and effect of accessories and processing technology on distribution of
microorganism analyzed. The results showed that at the beginning of fermentation leuconostoc was the superior mi-
croorganism, and it was the highest at 8 days, then it decreased as fermentation prolonged. At 28 days of fermenta-
tion, leuconostoc in pickled cabbage was 3.5 X10? cfu/mL. At 20 days of fermentation, no leuconostoc was found in
kimchi. Lactobacillus in pickled cabbage increased at the beginning, and it reached 1.1x10° cfu/mL at 4 days, and it
could be found until 28 days of fermentation. Lactobacillus in kimchi reached 2.1x10" cfu/mL at 8 days, then it de-
creased slowly, and it could not be found at 20 days. As the accessories and processing technology was different, leu-
conostoc and lactobacillus in fermentation of pickled cabbage and kimchi changed significantly different(p<0.01).
As fermentation prolonged, pH of pickled cabbage and kimchi decreased significantly, pH of pickled cabbage de-
creased from 5.46 to 3.61, and pH of kimchi decreased from 5.73 to 3.74. pH of kimchi decreased more rapidly
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than pickled cabbage.
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