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Abstract

This study was conducted to investigate the changes in shape, pH, bacterial
density, moisture content of soybean sprouts treating on the electrolyzed water
during its storage periods. The experiments were carried out at 4°C, 10C and
25C. After 3 days, the soybean sprouts began to rotting at 25°C in control, but
in electrolyzed water treatment the rotting was slowly proceeded because the
bacterial density was decreased to 1/2 ~ 1/3 compared to control. The moisture
content and pH of soybean sprouts were not changed detectably during the

storage periods.

1 1919 12~13Kg AR} 2uEE B8 A2 a4
dE2d AFAEY sttt HT FUHES FFL 2oA 6~7¢ Ajuie
T A7 A FstEAY, 200~300g9] fim AFXFCRE FEHE Zo] BBy, &

23

£ 4~10T W99 x4 fFEHL JoH, #5F F9

IR 2L g 340 T2 £ EFF AuiBANA FaH EAY T+
o] 7+edol] o8| Z3} & 3~420] ZHIletE gz o] B AL o] uty W n
7.0 18

shstel FE717kel he e HAL JHAT ol ol FE s FuE YU
RAAE el FF Fo ABAE ASIE Dol FF WA A £
B3 gtk ¥ AgolNE Fuge A% A4 Adel AAe] AU L,

& AR e AW olesg Ase] FuUEY A% L HEA AFA vAE 9

T A FUE I HudE HA

llet

d

7

]
—_

|
i

o
U
=i

o2
o
.
o
e
s
)
do
&%
-
b
8
=
BN
|
{1
e
ol\

Az 28

Aol AL IHEL A TRYA BAFUE TFA 69T Auid Aoz F
A2, ST BAS ol FA FANAAE S 7 583 AASH 30x30cm =
719] filmell &3kl 4T, 10T, 25T 9 2=eA AFstsct. 2t 4313: 0, 1. 2

440



3, 4,599 A#F 7IE<t FAET, pH, TEEF 52 AU AP A A
Ae AAe ALEE o254 AL 1200812 345 A&t HuFF
F4E& 98AH FYE A E 5g7 dH#S 45m-2 4] HomogenizerZ vi#ste] F
UE AR iy FoFs F8 & F Y e s 10744 34 stgeH
8|2} 100uE #3te] Luria-Bertani(LB) #jA|o] =23ttt o] & 25TColA 244
B AR GFE o YA L colonyE AFEtd RuldTE SAHSHL, 29y 4
A3E st Yetdd. pH A3 S Asie 24249 FUE A8E WY 94
Al zbel|l 5g AFABIY FFHS 45mT 4o 1/10¢] H] &2 Homogenizer2 v} 3 ¥
Istek pH/ISE Meter®2 pHE ZA3A ot F2FFHe AL AF 3T 5g9 FTUEA
5E 110T9 Dry ovendlA] 24A12t R#ste] QW33 FAE SAHTo2N AAs
Aot

43 4 n3

dutr o g AlFo| FEHE TUELS FFNM &334 420X 3-4Y0] B3
st s dWEHI, o]F U 2 FuUEo] EHAE AEA FuHFAYo ¢
A, B A3 A3(Table DM E 25T, 39 AF Al BE A FolA o7}
HAste S By AUHoR o] HETFAA RAREI A LA
Atk & 25T A% FAEY HEE o4 AF7t 7 ¥km, £, FF
F AT £o2 Yt @y e AR T FAHATFE AT FHF
A7 ol HYFANE FTUHEY F(H)R/ HHste 4L BJoen o
S Aol tdi A Aol YEbEth 28 4T 10CAAE 544
7R A Efdde] 2oz oA 424 A=AX WAHRA gt 2y
oo FolMe ol &F A TFolA 7Hg @A el th(Table 1). F 4TelA 3
UE g dEE FUHE AR 1gT olF ATt FAHHAFY S/ A
gl 7ol wa) ZZ oF 173w, 1/2v) A= vt 10T Afox o254 HF7t
FARE TG SHT ATl vs) 2z of 124, 1/38) HE Sokh $HH o]
A7t FUE AFo wAe 4FS AHE7) 918 pH(Table 2) L FE3F
A 3H(Table 3)ol datAME ZAMG Ao U A e #3ke] folats A9 sl

fo}

dgrH oz AlFA FEHE FUHELS AF A F8HEAY 200-300g e 2%

Foz FHAA HY FFoEMN AEIYE 349 FEZ A B 4¥LS T

29 AR 2 571 93y 4oz o2 A WE AAN Fo W

3 ZALSHET 4T 10T Y o] 2% A FUHELS 1/2 ~ 1/38) Fxe] @

< Fod 25& Yoy, A3 77ke 25T L 12009 3 Fid &
— 450 —



58 dedosd ALAgNe A%4 FFRY cohe U L0
£ A2AEY AR/ AFEHE /AL Ao WrEn,

ok
e
>
i
)

2 d7E HrleR - @A AT AR ATy FAEAF - 7L
ATAE(RRC)S A€ol g AYUH.

1. AE% (1982) FUHES /%34 F chlorophyll, amino acid % vitamin C 9] ¥
Stol] &% A7 FFAFILEHEE A, 11(3), 3057-3062.

2. Komeyasu, M. and Y. Miura (1981) Effects of electrolytic reduction on
suitability of soybean for making Tobu. Nippon Shokuhin Kogyo Gakkaishi
28, 41.

Table 1. Change in bacterial density of soybean sprouts during storage periods.

Bacterial density(CFU/g) x10°

Sample
0 day 1 day 2 days 3 days 4 days 5 days
C 103.5 32.0 54.0 66.0 75.0 112.3
4T E 26.7 10.0 179 18.5 22.0 44.0
W 74.2 194 321 49.5 73.0 93.0
c 103.5 68.5 771 89.0 135.0 152.0
10C E 26.7 133 29.0 459 58.0 63.0
W 742 47.0 488 65.0 78.0 102.0
C 103.5 68.7 104.6 127.0 2240 257.0
25T E 26.7 23.0 55.9 84.0 136.0 196.0
W 74.2 774 107.4 149.0 430.0 461.0

C: control, E: electrolyzed water, W: distilled water.
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Table 2. Change in pH of soybean sprouts during storage periods.

pH
Sample
0 day 1 day 2 days 3 days 4 days 5 days
G 6.49 6.42 6.51 6.36 6.43 6.46
4T E 6.42 6.39 6.35 6.46 6.47 6.40
W 6.43 6.43 6.31 6.41 6.47 6.41
C 6.49 6.35 6.29 6.35 6.31 6.27
10T E 6.42 6.41 6.35 6.40 6.42 6.36
A 6.43 6.42 6.34 6.36 6.39 6.32
Cc 6.49 6.34 6.26 6.36 6.42 6.43
25T E 6.44 6.40 6.27 6.42 6.43 6.40
w 6.42 6.38 6.27 6.42 6.71 6.94

C: control, E: electrolyzed water, W: distilled water.

Table 3. Change in moisture content of soybean sprouts during storage periods.

Moisture content(%)

Sample

0 day 1 day 2 days 3 days 4 days 5 days

C 88.29 87.23 89.69 91.04 88.66 89.22

4T E 90.18 89.52 90.42 90.98 90.29 89.83
)Y 89.76 90.52 90.53 89.52 89.42 90.69

C 88.29 88.60 89.95 88.83 88.15 89.44

10C E 90.18 90.49 91.72 90.81 90.14 90.72
W 89.76 90.04 91.51 89.84 90.49 89.77

cC 88.29 90.56 88.58 89.58 88.48 88.62

25T E 90.18 88.07 89.43 91.82 90.91 89.50
w 89.76 88.77 90.23 90.09 90.26 90.81

C: control, E: electrolyzed water, W: distilled water.
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