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ol 2)oll whola] SIE 25~30°C BB 65~75%0°l {RfEshed 6 BER eloh FME MEES WEEE
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Sample 5gol| Water 200 cc & 3 3 F4he of % #&sle] 18R RSl dolA &8
Histed o] A& 250cc o mess flaskol] Y37 F& YolA Egrzx -2 GHREKES
RRs Y ok, o] ¥ 10cc & Edled phenol phthalein -& Indicator = 3}ed .01 N-NaoH
2 MEdtd ko ® #Wmsledr

5 ¥ B

Sample 50 g & &M@ 50mg 2 B4k o 2 o]z th-g& 250ml measuring flask off &7
Yol # 20ml 7} HA FRKE et 18H S HBEG & EEAA EBAE
AHA oA EE ohg R RKE RB% oA M-S Fehling-shool tho 2 HIE s o
Sample 100 g h2} clucose 24 R3S ot

6. X &

Sample 5g & #fdiol #ele W REAES 100m/ 2 & o-% o] AL 101% 10012
1000 52 MY AL £& 1ml & et EXEM(W Ex 5g Peptone 100g, Agar-
Agar 15g¢ ZIBK 1/2 3o P& 6622 & 2o 37°c 24 B5f FHIEESIA
Colony Counter 2. 5% 3} ¢},

3. WH BR

&® & ‘ AAHB | B B 6FRtk | 12K | 18MRK | 24rERI% | 30mERI%
X s 62.76 61.43 61.40 61.19 62.01 62.63
] B 0.192 0.201 0.210 0.231 0.248 0.260

Py

£ F 4 L3 B 0.045 0.046 0.047 0.049 0.052 0.059
M OB K 0 24 185 350 1,230 2,900
1] % o]
K Vs 62.76 61.32 61.49 61.27 61.50 61.92
-} 3 0.192 0.198 0.220 0.229 0.301 0.312

A A ] & 0.045 0.046 0.047 0.052 0.055 0.057
I ¢ 0 20 250 1,150 2,900 3,900
] * e
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% s 62.76 61.49 61.25 61.41 61.68 62.22

GEw e o B 0.192 0.210 0.215 0.240 0.295 0.301
74 B 0.045 0.046 6.046 0.048 0.053 0.056

M OE K 0 126 315 1,750 2,600 3,800

# £ (.88

X s 62.76 61.81 61.98 62.44 62.50 62.78

1 B 0.192 0.193 0.221 0.245 0.256 0.279

& Eom 4 0.045 0.045 0.048 0.052 0.055 0.063
T 0 35 200 2,050 3,200 4,200

% £ A

X & 62.76 61.92 62.41 62.43 62.78 64.03

b B 0.192 0.192 0.209 0,235 0.292 0.309

LI R E | 0045 | 0045 | 0048 | 0051 | 0.058 0.066
OB K 0 30 460 1,900 3,150 4,250

fif * (g PR

& s 62.76 62.37 62.80 62.92 63.19 63.86

g o s 5 B 0.192 0.194 0.231 0.282 0.299 0.315
T om B 0.045 0.045 0.053 0.058 0.063 0.069

I T 0 28 680 1,400 2,950 4.670

& % [~ BR T3]

* 4 62.76 62.29 62.72 63.07 63.08 64.33

% 4 s i B 0.192 0.196 0.230 0.275 0.310 0.321
s B B 0.045 0.045 0.049 0.057 0.064 0.068
il 0 45 875 2,550 3,300 4,800
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B Ene A4 B HE KA dojvte Adleta viledl, el B Bl
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Summary

Studies were made by measuring
number of bacteria, water content-
acidity and sugar content on
spoiling at different kinds of
containers in Summer season, to
determine better kinds of contain-
ers adoptable for storing cooked
rice being the most important
food for Koreans.

It was found that brass, alum-
inum and porcelain containeres
are not recommendable, whereas
wooden containers such as a
bamboo case (Sokori), a wooden
box and a gourd pitcher (Bakaji) |§
are quite useful for at least 24-

N8 SRITHER®FL

hour storage even in hot Summer ik © 0191~ 5 @@ 6 4700, 2757

time.
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