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P1-1
Effect of Gamma-irradiation and Chitosan Coating on Oxidation Stability and Microbial
Quality of Shell Egg during Room Temperature Storage
X. D. Liu, A. Jang, D. H. Kim', B. D. Lee, S. K. Lee, and C. Jo

Department of Animal Science and Biotechnology, Chungnam National University
'Advanced Radiation Technology Institute, KAERI.

Ond-day-old fresh egg was coated with 2% chitosan solution and gamma-irradiated at 0.5, 1.0, 1.5,
and 2.0 kGy and both treated and non-treated egg samples were stored at room temperature for 14 days.
The oxidation stability of eggs was determined by 2-thiobarbituric acid reactive substances (TBARS)
value. Gamma-irradiation accelerated lipid oxidation of egg but that with chitiosan-coating reduced lipid
oxidation development. TBARS of the combination treatment with chitosan-coating and gamma-irradiation
was lower than that of control in both egg white and yolk (p<0.05). Gamma-irradiation and
chitosan-coating significantly decreased in total microbial count in egg shell surface during room
temperature storage for 14 days (p<0.05). Therefore, the irradiation with chitosan coating improve the

shelf-stability of fresh egg during room temperature storage but the development of lipid oxidation should
be concerned when irradiation is applied.
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P1-4
The Citric Acid and Chlorine Solution as a Rinsing Solution of Fresh-cut P.E. Film Packaged
Cherry Tomato for Postharvest Quality and Microbiological Safety |
Hyun-Joon Cho’, Ji-GangKim, Hyun-Jin Park’
National Horticultural Research Institute, Rural Development Administration,
The Graduate School of Biotechnology,Korea University’

P.E film packaged dereceptacled fresh-cut cherry tomato(Lycopersicon esculentum, cv. Coco) fruit was
rinsed with citric acid and chlorine solution for the postharvest quality and microbiological safety. Rinsing
reduced the microbiological contaminatiom which resulted in no _genefal microbes during marketing period
includung E.coli. The fruit quality maintained during 15 days of storage as marketabe at 5°C. Citric acid
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