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Fundamental Studies on the Food Sanitation for Raw Milk in Korea
—(Report 2) Correlation Coefficient among the Total Solid Rate
and the Various Nutriment in Raw Milk of Holstein —

Won-Chang Lee,* Bum-Soo Choo, Sang-Mok Lee and Yong-Wook Lee**
*Dept. of Vet. Med., Kon-Kuk Univ.** School of Pub. Hith., S.N.U.

In this fundamental study the authors observed the correlation coefficient among the total solid rate(%) and
various nutriment rate in raw milk of Holstein in Korea during one year from Oct. 1986 to Sep. 1987.

The results were summerized as follows:
There was a significant level of correlation coefficient among the total solid rate (%) and milk fat, protein and lac-

tose rate (%) in raw milk of Holstein were r = +0.727 (p<0.01), r = + 0.458 (p<0.01) and r = -0.654 (p<<0.01), re-
spectively.

“A Study of Comparison on Analytical Methods of Aflatoxins
in tissue extraction of rabbit”

Yong Wook Lee, Jong Gyu Kim, and Dong Sul Kim
School of Public Health, Seoul National University

This experimental study was performed to investigate the best analytical method of aflatoxins in tissue extrac-

tion of rabbit. ’
AOAC method for extraction and Miller method for clean-up were the most effective.
Extracts and standards containing aflatoxins By, Bz, Gi, and G2 were spotted on 10 x10cm TLC plates, which

were developed 2-dimensionally with various developing solvents.
After the first development, trifuloroacetic acid-hexan (1:4) was sprayed, then the plate was developed in the

scond direction.
The CHClz-Aceton (9:1) was the most effective developing solvent.
Recovery rate of aflatoxin B; extracted from rabbit tissue by AOAC method for extraetion and Miller method for

clean-up was 83.5%.
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Studies on Screening and Isolation of Esterase Inhibitors from
Soil Microorganisms

Seung Jung Lee,* Eung Chil Choi and Byong Kak Kim
Department of Microbial Chemistry, College of Pharmacy, Seoul National University

To find microorganisms producing esterase inhibitiors, microbes were isolated from soil samples that were col-
lected at different locations in Korea and screened for inhibitory activities. One of the inhibitor-producing strains
was named strain DMC-498. This strain was found to be a new species of the genus Streptomyces by comparison with
the characteristics of morphology and metabolisms of the other species of the qenus. Two active compounds were
isolated from the methanol extract of the mycelia of this strain by Silica gel column chromatography and pre-
paratory argentation TLC. These compounds were proved to show competitive inhibition. Compound B was found to
consist of linoleic and oleic acids. Fifty percent inhibition concentration of linoleic acid was 0.045 ug/ml, whereas
oleic acid exhibited no inhibiotry activity. Associated lipids: isostearic acid, isostearic acid methyl ester, oleic acid
methyl ester and linoleic acid methyl ester were isolated from the same extract, showing no inhibition of the
esterase, Compound A was found to be a liquid inhibitor with an alicyclic ring and two or more oxveens, its molecular
weight being more than 500.
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109 3.4% 32, 94 FAUEe Aol Atz Fofdol A=A (p<0.005).
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