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Japanese radish kimchi

Red beet kimchi

Species No. of Colony Fragment size (bp) No. of Colony Fragment size (bp)
Bacteria

Dermacoccus nishinomiyaensis 1 452.56

Enterococcus mundtii 1 311.63
Latilactobacillus sakei 1 308.32
Leuconostoc citreum* 1 455.52

Leuconostoc mesenteroides 1 458.25
Leilliottia amnigena 1 471.55 1 471.55
Limosilactobacillus buchneri / para 1 303.96 1 303.96
Pantoea agglomerans 1 455.62,473.38

Pediococcus pentosaceus 1 311.29 1 311.29
Rothia kristinae* 1 49791

Staphylococcus epidermidis 1 346.23
Staphylococcus warneri 1 422.10

Fungi

Alternaria alternata 1 553.38

Candida lusitaniae* 1 367.68
Cryptococcus liquefaciens™ 1 604.93
Cyphellophora europaea* 1 590.92
Rhodotorula mucilaginosa™ 1 367.68
Tausonia pullulans* 1 603.50
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Exploration of novel functional properties and application
to fermented foods of capsaicin and betalain

Azusa TAKAHASHI

Department of Home Economics, Sapporo Campus,
Hokkaido University of Education

We investigated the effects of capsaicin and betalain (a pigment from red
beet (Beta vulgaris var. rubra)) on Alzheimer’s disease in SAMP8 mice. In
addition, the functionality and taste of red beet kimchi were investigated.
Treatment with capsaicin and betalain show increasing trends in spontaneous
action volume and spatial working-memory compared to control mice in the
Y-maze. The results suggested that dementia may have been inhibited in both
the capsaicin + betalain group and the betalain group through suppression of
the decrease in spontaneous action volume and increasing spatial working
memory.

The antioxidant properties of red beet kimchi were significantly higher than
those of radish kimchi during all fermentation periods (0, 3, 7, and 14 days).
The total polyphenol content of red beet kimchi was significantly higher than
that of radish kimchi at days O and 14, and also showed an increasing trend
during the other fermentation periods. The results of an ARISA microflora
analysis indicated that the bacteria and fungi in red beet kimchi were more
diverse than those in radish kimchi. In addition, the results of sensory
evaluations of both types of kimchi indicated that red beet kimchi was
significantly sweeter and less acidic than radish kimchi.

These results indicate that the combination of capsaicin and betalain may
prevent Alzheimer’s disease. In addition, red beet kimchi was found to have
higher functionality and greater bacterial diversity than radish kimchi.



