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1) Tryptic soy broth(TSB, DIFCO Laboratory)
2) Tryptic soy agar(TSA, DIFCO Laboratory)
3) ¥ Al . Esheriachia coli O157:H7, Listeria monocytogenes
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1) 5% 100mloll TSA 15g7 TSB 3g& &3Az0t}
2) Auto claveol A 121 C=2 B3},

3) 40 - 45CE YZAZ F IA T ImlE EF 7
4) Petri dishell 15ml¥ £ 3ct,
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Fig. 1 Esheriachia coli O157:H7 Fig. 2 Listeria monocytogenes
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Fig. 3 Esheriachia coli O157:H7 Fig. 4 Listeria monocytogenes
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Fig. 3% Fig. 4 #<& AZF g Agd ANEE FFSY 37C incubatorolA 24
AIZE w3 Fol 7S AT Rolth.  Esheriachia coli O157H7Y B$& 374
AT F AE clear zoneo]l FAHE AL B 5 AUAW, Listeria monocytogenesS]
T FT4E A ¢ JE clear zoned FAL YA, FF AHAE ANEE FL3R
B AR T AF £x27t A B2} L FAs A

ol9} L AM|Z Ho}l gram(+)TQ Esheriachia coli O157:H7¢) thaix s 48 A
27 A gste Aoz AZAHI, gram(-)FQ Listeria monocytogenes©l Wl
E Aoz 444

4. 9 &

e
rl

—t

K

ol o]49, "Antimicrobial Paper by using Monolaurin and Chitosan.”, =%

°]s%3 FASLENIY X, pdl-42 (1999)

2. o+, o}, 293% "Manufacture of Antimicrobial Paper for Food Products.”,
Proceeding of Pre-symposium of the 10th ISWPC, p.217-220 (1999)

3. olF T, o], "INEAS o8& FTFA AR, AA V&, 135 p57-63 (1999)

4. o, o] dd, o9& "AEF XL J7XA A Z(Manufacture of antimicrobial paper
for food products.)”, 8 =Fo]7l<%, 32(1) p.65 - 71 (2000)

5. Myung-Ki Lee, Boo-Kil Park, Cha-Kweon Jeong, and Deog-Hwan Oh, “Antimicrobial

5

activity of Glycerol Monolaurate and Oragnic Acids on the Survival of Escherichia
coli O157:H7”, ]J. Food Sci. Nutr., 6(1):p.6 - 9(2001)

6. Deog-Hwan Oh, Jong-Hyun Park, and Boo-Kil Park, “Effect of Organic Acids on the
Survival of Esherichia coli O157:H7”, J. Food Sci. Nutr., 5(3):p.131 - 135(2000)

7. Japan patent P2000-197578, “Hid - i WE2H T2V 2 v b F 4 2 —BIER"

— 102 —



