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Abstract

Strawberry and cucumber were dipped with Korean medical herb extracts such as Rheum palmatum L. and Coptis
chinensis Franch. to maintain the keeping quality during storage at 5C and 10, respectively. Treatment with 500
ppm solutions for strawberry retarded weight loss, microbial load increase, and decay during storage. Decay ratio was
shown 68.8% for control, 45.0% for Rheum palmatum L. and 42.5% for Coptis chinensis Franch. at 10 days.
Strawbetry treated with Coptis chinensis Franch. showed a higher hardness and soluble solid content than others,
Cucumber treated with 1,000 ppm solutions revealed a different O, and CO; concentrations after 16 days. Korean
medical herb extracts showed an antimicrobial activity for the quality retention of cucumber during storage. Ascotbic
acid content was generally increased till 8 days, but decreased thereafter.
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Fig. 1. Changes in decay of strawberry treated with Rheum
palmatum L. and Coptis chinensis Franch during
storage at 5.

{0 : Control, M : Rheun palmatum L.,
W : Coptis chinensis Franch.

Table 1. Changes in quality characteristics of strawberry
treated with KMHE" during storage at 5C

Storage time (deys)

Quafty index Treatmen”
v W 35S 0 IS
God 0 2B 35 65 83
Wegtks (®)  RS0pm 0 27 261 60 8M
CX0pm 0 2% 2% 65 6%
- Qo 390 451 42 480 505
E::n '(";d""b;"" o pDpm 3% 4R 4R 4D 49
? CMpm 350 381 4l 421 463
Gud 345 38 410 475 SO

Yeast and molds

RS0 33 415 49 48]

floge (cfug)] L

CS0pm 304 332 3% 4l6 46

Gl 371 3% 38 3N 34
o RMpm 36 30 3I® 365 30
Cpm 371 391 3% 30 3§

Control 0B 075 0% 06 o7

Adidity
. R¥0pm 0% 0B 1B 05 08
hsdicadd  copen 0m 0% 0% 05 07
Goud %0 ¥ W W I
Hardess @ RiDpm 29 26 25 91 10

C0pm 20 28 241 25 1B

Control 64 67 &5 62 5
Brix R50pm 64 63 66 61 52
C50pm 65 68 71 65 56

! Korean medical herb extracts.
" R means Rheum palmatum L. and C means Coptis chinensis Franch.
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Fig. 2. Changes in O; and CO, concentrations of cucumber
treated with Rheum palmatum 1. and Coptis chinensis
Franch during storage at 10C.

@ : Control, W : Rheum palmatum L.,
A : Coptis chinensis Franch,

Table 2. Changes in the quality characteristics of
cucumber treated with KMHE" during storage
at 10T

Storage time (days)
mtl 4 § 2 16 B
0
0

Quality index Treatmert”

Corl 020 00 LY 16 200
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. Cmd 7B 10 74 I8 18 8l
T“"m g)‘;"" RIOOpm 700 724 126 715 18 1R
CliNpgm 67 6% 765 7% 75 1B
. Gmd 1Ll 120 155 47 W7 18
Asbic acid

RIODpm 12 135 158 U7 183 137

ingloy i o

Cl00pm 114 40 41 152 143 152

Y Korean medical herb extracts.
® R means Rheum palmatum L. and C means Coptis chinensis Franch,
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