KIC 2

Natural antibacterial materials for oURHONT
delaying Kimchi fermentation

@ Technology Overview

« Kimchiwas selected as a top 10 health food in Korean traditional food.

« Butit hastrouble for export because of over-ripeness and package expansion by

fermentation process. So we studied technologies which control (1) Kimchi fermentation

using Latic acid bacteria (LAB, antibacterial) isolated from Kimchi and (2) activation of

CO, absorption in package during various distribution environment.

@ Core Technologies

« Develop antibacterial substance mixed 6 kinds of LAB which produce bacteriocin

« Develop pouch for fermented food using selective transmitting film and D.I.L (Die-cut & In

sert & Labeling) automatic process

@ Application Area and Advantages

« Extend shelt-lite of fermented and low-sodium food

* Secure of microorganism safety in non-thermal food

i Accomplishments
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