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Abstract

To maintain the quality characteristics of vegetables, produce was dipped in Korean medical herb extracts (KMHE)
such as Rheum palmatum L. or Coptis chinensis Franch with different concentrations. Dipping in 500 ppm KMHE

solution was suitable for the reduction of microbial load on cucumber, and 100 ppm KMHE solution was appropriate

for others. Dipping time was suitable for produce about 10 minutes, and the temperature of dipping solution had a
limited effect on the microbial load reduction. Antimicrobial activity of Coptis chinensis Franch and Rheum palmatum

L. was maintained for cucumber and zucchini wrapped with polyvinylchloride film during storage at 10°C.
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Table 1. Total microbial count treated with different
concentrations of KMHE” for 5 min

Total microbial count [logie (cfu/g)]

2)
Treatment Cucumber  Zucchini  Green pepper  Lettuce
Control 6.02 5.96 553 657
R-100 ppm 5.98 545 534 6.30
R-500 ppm 5.80 544 521 621
R-1,000 ppm 577 527 517 6.17
C-100 ppm 597 5.5 5.18 627
C-500 ppm 5.84 5.57 5.08 6.19
C-1,000 ppm s 5.15 5.00 574

i: Korean medical herb extract.
“ R means Rheum palmatum L. and C means Coptis chinensis
Franch.
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Table 2. Total mxcroblal count in logo(cfu/g) treated
with KMHE" solutions at different intervals

Dipping time {minutes)

2
Produce Treatment o 20 0
Control 6.36 - -
Cucumber R-500 ppm 6.14 6.10 599
C-500 ppm 6.02 6.10 590
Control 5.89 - -
Zucchini R-100 ppm 536 534 512
C-100 ppm 5.39 5.36 525
Control 5.88 - -
Green pepper  R-100 ppm 5.66 5.60 532
C-100 ppm 571 5.62 559
Controt 6.65 - -
Lettuce R-100 ppm 632 629 6.19

Cl00ppm 635 632 6.10

i' Korean medical herb extract.
* R means Rheum palmatum L. and C means Coptis chinensis

Franch.
- ! not tested.
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Table 3. Total microbial count treated with different
concentrations of KMHE” for 10 min at 40C

Total microbial count {logio (cfuf)]

2}
Treatment™ = umber  Zucchini Green pepper  Lettuce
Control 678 642 588 675
R-100 ppm - 627 580 641
R-500 ppm 6.58 - - -
C-100 ppm - 59 548 656
C-500 ppm 6.40 - - -

; Korean medical herb extract.
R means Rheum palmatum L. and C means Coptis chinensis

Franch.

- not tested.
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Table 4. Changes in quality characteristics of cucumber
treated with Korean medical herb extract
during storage at 10C
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* R means Rheum palmatum 1. and C means Coptis chinensis
Franch.
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Table 5. Changes in quality characteristics of zucchini
treated with Korean medical herb extract
during storage at 10C
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*R means Rheum palmatum L. and C means Coptis chinensis
Franch.
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