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[P-52]
Effect of storage conditions on the quality of plum during storage

Myoungsuk Lee’, Hyoungjun Youm, Yongwoo Lee, Namkyu Sun, and Kyung Bin Song
Depart. of Food Sci. and Technol,, Chungnam Natl. University

To examine the quality changes of plums under various storage conditions, we determined
the rate of weight loss, pH changes, soluble solids contents, firmness, and anthocyanin
contents during storage. The plums were stored at 25°C and 4T, respectively and compared
with those packaged with HDPE film. The plums stored at 25°C after 3 days were spoiled
regardless of package. The rate of weight loss of plums stored at 25°C without package was
the highest, 5.01% after 3 days of storage. In contrast, it did not change for plums stored
with HDPE pakage at 4C for 9 days. Soluble solids contents and anthocyanin contents
increased overall with increasing storage time, and plums stored without package were
changed more than those with package. In contrast, firmness decreased overall with increasing
storage time, while the pH values of plums were the highest after 2 days regardless of
storage temperature and package.
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[P-53]
Effect of vaccum packaging on the shelf life of pork and beef during storage

Seunghee Lee”, Seongbae Byeon, Sehee Lee, Namkyu Sun, and Kyung Bin Song
Depart. of Food Sci. and Technol.,, Chungnam Natl. University

To examine the quality change of vacuum-packed beef and pork during storage, we
determined the pH, total microbes, and psychrotroph counts. Beef and pork were stored at 3TC
*1T and compared with those vacuum-packed. In the case of pork, the pH value increased
gradually with storage time. However, the pH value of non-packed pork after 9 days of
storage reached to 5.8, which was known to be indicator of spoilage, while that of
vacuum-packed pork reached after 25 days. Total microbial counts of non-packed pork after 9
days of storage were similar to those of vacuum-packed pork after 25 days of storage. For
beef, the pH value and microbial counts were similar to those of pork regardless of
vacuum-package. However, psychrotroph counts of vacuum-packed bheef were lower after 25
days, 88x10" CFU/g than 9.8x10' CFU/g of non-packed beef after 11 days. These results
indicate that vacuum-package can prolong the shelf life of pork and beef during storage.

[P-54]
Effect of storage temperature on the microorganism and ph of markerel and croaker
during storage

Seongbae Byeon', Seunghee Lee, Yongwoo Lee, Namkyu Sun, and Kyung Bin Song
Depart. of Food Sci. and Technol., Chungnam Natl. University

To examine the freshness of markerels and croakers under different storage temperature, we
determined the total bacterial counts and pH during storage. The markerels were stored at 0C
and on ice at 19C, and the croakers were stored at -18C, 0C, and 4C. Total bacterial
counts of markerels and croakers were 32X10°CFU/g and 291x10°CFU/g at the time of
storage, respectively. Total bacterial counts of markerels stored on ice at 19°C increased
during storage, while those stored at 0C decreased up to 2 days of storage and increased. In
the case of croakers, total bacterial counts at -18C did not change significantly and those at
0C and 4°C were stable up to 5 days of storage. The pH values of markerels and croakers
were 556 and 6.78 at the time of storage, respectively. The pH values of all samples except
croakers stored at —-18C increased with increasing storage time, while the pH values of

croakers were stable during storage.
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[P-55]
Improvement of microbiological quality of powdered raw grains and vegetables by
Gamma Irradiation

Dong-Ho Kim®’, Hyun-Pa Song, Jae-Sung Shon' and Myung-Woo Byun
Team for Radiation Food Science and Biotechnology,
Korea Atomic Energy Research Institute
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Improvement of microbiological wholesomeness and hygienic quality of powdered raw grains
and vegetables by gamma irradiation was investigated. Five market selling samples were
collected and analysed. The total viable cell counts of Bacillus were 10°~10’ cfu/g,
filamentous fungi were 10°~10° cfu/g, coliform were 10'~10* cfu/g, enteric bacteria on the SS
plate were 10'~10° cfu/g. Enteric bacteria, and filamentous fungi were eliminated by 3 kGy of
gamma irradiation. The Dig values of coliform, enteric bacteria on the SS plate, Bacillus, and
filamentous fungi were 0.68~0.80 kGy, 059~0.74 kGy, 1.84~2.18 kGy and 0.36~057 kGy,
respectively. It was considered that adaptive radiation dose for radappertization was about 25
kGy, while 3~5 kGy of gamma irradiation was effective for radicidation.
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[P-65]
Effect of y -irradiation on degradation of alginate

D. W. Lee’, H. J. Park’
Graduate School of Biotechnology, Korea University, Seoul, Korea

Alginate oligosaccharides are mainly utilized for the medical and agriculture application
because they have bioactive functions such as the stimulation of growth of Bifidobacteria,
promotion of germination, shoot elongation of plants and prevention of hypertension. Alginates
were irradiated in an aqueous solution with Co® gamma rays in the dose ranges of 10 to
500kGy. To investigate the effect of irradiation on the degradation of alginate, the viscosity,
molecular weight, color, monomer composition and sequence were measured. The molecular
weight and viscosity of alginate steeply reduced as the irradiation dose increases. The color
was changed to intense brown over 200kGy. The breakdown rate of alginate decreased with
increasing the irradiation dose. Raw alginate has heteropolymeric block but MM and GG block
became larger with increasing the irradiation dose. M/G ratio of alginate decreased with
increasing the irradiation dose. When considering both degradation and color change of

alginate, the optimum irradiation dose was 100kGy.
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Effect of Packaging Methods on Quality of Peaches(Prunus persica Batsch)
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Effects of Polyethylene Films on Quality of "Yumyeong’ Peaches
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35% A 798 9% AT 15¥9AE 14%9 olFY HAEE RAY IdE9 AE FIF, FF
LDPE =% A% z7] 895(0Brix)9] Yetgle A 798 ¥3F LDPEE 880(oBrix), #3%
LDPEE 9.05(cBrix)& Yetidi A3 159 olFd= 42 8859 9.158 Yl thzF 9
AE¥E AR 156Y olF+ 99022 o A JErHS pHe A$ AF 27)dE 458 JEHR
I A 15974 thA &gt WA g Bied ¥ 3, °5’~LDPE ztzt 54 ¢ 578 JEhATH
dzx7es AR 1594 618 Jehid, S28F £ 849 2 4879 dxTdA d3
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Aol molx A=W AY 27) FEYFE TF, H#TLDPE ZF 903%2 YA A
A7 gk HM3E HEon YEFE 89.7%E YEUAY. FEGHAEE AANN F T,
F3LDPE Zt7Z} 0.953(aw)® 0.965(aw)E YERHATH dixFe ASE 097622 A YeEwo
21 Eo] dAsgtel FAANE Y AL F de BAEQ ASE A3 dEzFoA A zlo)2
BaEd AR z27dE £F, #FLDPE #7Z 0.89(kgf), 0.82(kgHE YElY T Ao AayydS
E ZHAsld AR 598 FF, HFLDPE 24zt 0.76(kghH) @ 0.72(kgf), AZTF = 055(kgfH)E B F
2 AR 159AE 052(kghHet 0.45kgHE UEPHAD, hET9 ZA$E 017%kghHE A7 of$-
"ol FH ot

—

P-70]
ZAAZHEAO CHSH AH|XOIA D MES T oA

o) RE’, olFZE, 8944, ¥FA

rdiEtE HE - AR - gFSR, Augsds @73 AG

N

EZAZFEAN i 28RN MI =g Totdlr] ¢t 20029 6¥ 109%E 2097 A
Ao A 20t R E 500 Az 756 S ddoE AE R Yo HERAIE A
& YE(TT6%)Z 4 A5 1009l A 2007U(33.5%)°1 5 7H=0] 4-59(60.1%), A&
0th(33.2%) «AH59.9%)7F 713 Buth 3" ARE HEdHcoding)H AL AH ANYH
on, J48¥E XEE SPSS for WindowsE ©] &3] HAsAU} 2 32 Nx$+8 2483

Zbel dHAHE Folr7l AEd mAEA (crosstabs)E AASAT SUHAE Wyze] 4w

0:

>
I 3
ox

o e B oot BNOUg
[\~]
i

Mo 4y 32

A& A (analysis of variance, ANOVA) 2 o] 9 BAME A (multivariate analysis of variance,
MANOVA)e.2 HAHGoH fFoE2 747 5% 2 35

ENE LuAEL AFEANNY F B3 AF9 8% 2 FF689%), A EHNE(775%)
ol diEl ol stA R3e A7 BRoen FAAGE AxPA FE&(T.0R)ETGE RE AE
of Brlsfobdivtn AZtsla UAATHB43%). A EFEAIY AXE dAHSA A AY Bl Y878
LA (668%) FHE AT RE HEWFFE(FAE, 4KAE, 95, FFea)d ust
o FEZISEAI 7HF T2 AFFEANGD AT 53] FENEEANE YolU AW, A4S
T #AQYUel EF MY T8 AFY TAAEolEtn @ile ¥AAE ol otHA Aol nf
AY FHAA oo g AF7F L aFH

[P-71]

AU7lsd MEZEX|9 oA+

*

9%, 44 E, 3d
2%

ol

19 ok
_jol
oo

of LT

A
o

5)

El

FolERAE UBE A4 FY F 9om A Rm Aol FFol vlaA FEI}
d3 FAA7) He S4L AHA AR ABsr] Ae B AAm Aok BER T
v

Aeold & Adez AT UF WAAE § A §59 AFEXF ol g

o A
T
Lo

|
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g 5 k. 2Pn AAHAYo]l Fom HArF] Solstn ARANEAH AR2AH AIE
He7t §o1% ¥ ohugt AcBsed ALY 4 Jomz BAAA WL AND U A
E ZZAZ AEHE Folo RFolol ¥ SHE ZE, AAAA, 7154, F44, £44,
g74 Solth 53 /134T FEAL VAR FA0) Wad 40T 2342 AL
AANE ARRYH FEA BEA S4o] mesioler Bk B ATAMNE AF ERF
N B3 NFT WAL o 49 Atk 2E/UES e Bel Folo
FEH BHS PHREL, A%, 4%, 42 FES 4 454 ZEH SHL e
;

9}
2 2A Horb fdH. wEA FIER Hyd o3 72 log
9Ea, F5F AHAHAEE 22 F AS AR AdHH /F A &7HE F2H 54
A%, °J-—vf, BB E BF JEAS ZRE FoldA $53A UdEioernz IZFAZA AL
4% W JIEL A Al BEALE FE 2202 2l ALoE Dl FATLE AES
O-157 #& FEFHAAAN TAse 297t g2d FAT FoldMz T dig FT4
o] B%Z wA UelEd, oA Hx Fuolut 7|et MelolA A& H <FFo| FFol gl
7] W&olgtn dddd. JIENE ZRE FoldMs 99%01de w2 ¥7AHE JdEHEG
FNELE &FA0l £& B oty HF HEHE o ¢AEE /AT 7] dEA FH
g Folrtt ¥FA e ERAYAZ AHgstrlol AFsictn dddn HA A Al A%

9 Qo) JENE IYF Folsk TAAR o] LA Hel Fd F3@ xF
Bl o ZlEAe] #7AH B @ oj Fo] A R F
B9 Aoz wuat wed 4FL TRY gt 4E FAnE
AzAL s AW AV w5HS 2= TP BadT

-

247", 24, @}, o7 F
ARSEE AEAEQT /BN S AT

2 (Cucumis melo L) dtdto] &ale 1dA 2824 sdta 37 gE23A 53] I
Folth. #de ddl FotAlete 12 Az Aol AR HEAA Fud Aoz ¢4
Aoy, dAe FAVUEE vHREA T3, d€ FAAA AuiEz Jdo Fee vlEw A% Crt

FTH 453 HEZ2 AZRY e Fede FARES T8 I, A, ¥, #g T
AdstEa s, 34 A3Y, 5F SAE 28] e A2 4¥EA Ao A FYge YA
29 EH-‘?—%':C’] *342 2ulE I gloy AAgo| EFste tdd HEAE el aFHIT QL
= AAot} AFAAY Azt e Ak 1998 106,000%, 1999 120,000, 2000d 122,000
€22 #uir} —0*7]'3}31 Reon, AZ AojAage] 40%E AAstn Joh FAe FEAIVIIE o
EEZ FAHEHY JolA FFE3E QA HASE, FEAAL "y 5o FAH AHHR A
=t
=z

0

O

CES ASALo] 22~28C, HAMFLES 10-12C 22 ALolHE ASFhE BE T
dele FAolth @A BH F4EAz W AAsy wA L £F 4L Ao

A 7o)
#9g ol§% AW AFNEF el aFHn gom, FUE AEHoE ol gy AMAE
AP 713 Yote] BAo) Wasth A2 HYBFEY Po) @k THY $BAY FIAE
A FAAE o

¢ HEET Fhse FAZ, 3908 A5 $RE AZIAL 395H
= 838 AFxsn AFLE(20, 30, 40, 50, 60TC) ¥ HAAIZHO, 2, 4, 6, 8
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week)ol mE ol5sty F2 R A5 HA FTE HAE MUY o) H FHL BE, pH 2
A 9 dxe ¥gg RUEIGALH, A4, & o 3 diHA JlExd i@ &%73 }E_ d
Attt gl dig AAALE AHRr] 5 AT HAE AT

[P-73]
74 ZERY O 25t MAPY} ot It 2| ME oiZtof| OfX|

rr

a3

x84, 7294 818 2 Daniel Nieto~Angel', Marcelo Acosta-Ramos'
A EZNE AT Y, Colegio de Postgraduados

AAZAA AAEE dRFAR] olrgtEd HAx A4FS A3 t2FaAT UE VTAHE
28 FE EFAC g MAPZI HEHAY 7154 Ze2" UEL LDPE film(20~50um)ol
tFA zeolite M EE& £, dAlsle AzFHYULH, 71€9 LDPE filmol v &t ojdalrzta F3
ol F/tgoM w3t A A EH4E A

olRItEe ME=EARAE A MAPE &% A7 F303% FR09 "EL 7]& "Eol 93y
antracnose®] 34 A &FHsE YRTHI7.18% HIEd 182~207%). °lEIES HASF
FirmnessE 259 ¥ t|ZF7F A2l 1.60lb.em™ cm, ALAZTF(5C)7t 2.850b.cm® cml 8
9 F30, FF303 F50& Z4zt Ao xE 247, 255 25llbem™” cm, ALME= 287, 2.85
289lb.cm” cmE Yl olEslTel AZF Rug AAATFAE 2T 208F o) 1643%2
93 F302 4.33%, FF302 5.00%, F502 3.32%%th. 283, Stem-end rotBA-E 5°CW 34 el
ME 2083744 Aol HAsA Fshovd Ao 5UdEFEH Alzsle 20U FdE 5% o4
AHE QA BT Market-lifes 7154 Set2€ "Eo TAFsY 5C 2BFozA 259
A 7R 7He sk o

[P-74]
Oj- E0IE oY H M2 RE 7| 7HE o+

A, FH, o3P
FEAEA Q947 FARAATH

42 A9 WA §F A BH% F 49 e Baye) dTHn Yot NE v
Q@ dy Ade $8Ert Azsn AF PHE NHUH Yo} 4Y L AL #F /1€ wFe
2 A F3 Ao AFE F3 As Aot

walohe AZo| wek oy 2ol 2] W) 4y L K% 20 UF A7 Bas
o4 g 4¥e FYsATh

49 F9 Fat A 9 A4S s AW FE U TP sr FaoN FAAUE
3 +8€ vy EftEE 5C2 oY SUA GETE e L AL AF @ AL vaste] AL,
4E, 3= 5 Fde zAstdt #F 2d05E 42 € AL 6GT)E 2 YA 5o 5
2 AEY Qe ATAEZ FE8e 5T A%To] nYUA FAL ZAGAL A% 2BSUA
BAAR FEstel BX HF AU FAF FUAA 2045 JEE 2 FFH AN g
JAE obed EAbsAth

o
Ol
O
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Y 2% 5C 44 L AL F£4¢ T/ GEeFo vete £F 4 CH $AF) NE F

298E d2FRD A gasgen B89 FRgAE 27] FEA 068 NOJRE ol

A 7|1zke] o] AHIAE 8782 FX HUow | AEANMT 1.2%NA 1.1%E A @At

gee @ 4 Ududh

BA 24 A% o F AL §F Ad @ T4 IE 45 AT 28§57 SRl 3
5 AYTY A 713 79 Hsed AR} AF 0dol FHeAE EvtEe) FEY

FA% + 22

E¢ FAT Y 2 hEM 2AY 2l J|EE £ 2EDY Fo] WUHA 4

o r}o

Ho} xulAEA Aol Ak gl HATRE Fulg 447} Aee ¢ & ART LA
Sol FoiA AARTE A9 L HYY FEs e FAY AHED BYL AYs B
& gl

[P-75]

YERAL M R XY 52 &

am
0x
s
ok

o] Z3, MAA, ¥4, 3F3}
B A FTEH

Gl 2o 2HE stz dF 98 £F°] b Z7 A J1ES AL A% FHe
2 Y5 HAE Az gt FTEF, FHEF, AANFT 3EF vx}i—‘%‘-a g £
st EAA A 2AEEZ 453 FY P54, F 29 HYsA ¥ A dz2F=E 31, 9
5CelA 2% EAAF A, B5CAAN 28 BAAse dg8 20% A7 A 950011*1 58 293
& A9 3% S AYTE 39 PE &7ld Zr FA 2R3 2, 107 3% AF F F35d, AA
g 2AEE FAAAHA pH, F4h 7S 1YE, ZHE To F3A 54 AFE vusdd ER
Aol e FEFSFLEL FHESo| 133~138%2 A, FZTEZE(131~135%), AAW=(123~126%)
o Hla} E=A ey BRI el Fe pHE 3.09~32024 dzT9 pH 2.87~2.959 #Hl8 ot
A2 EXR, AR F pHE EE ARAA @03A FAsRes, 2R3 M7 F44E& 132~
15924 dizF9 150~1.83¢ vl&] Rk, A F FH%)S BT A8 Fiste A=
velgth 72 n82e 27)9 Brix 9.2~1532%8 A#F 105 FoE Brix 96~1672 Z7}3t
R, BE ERA MgFAA dzTd vty g afHo AT 5 AAd.
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