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Abstract

This study was carried out to examine the changes of quality on the dried Omija according to its package materials
and storage places. The changes of moisture contents, anthocyanin content, molds damage rates, and color values were
measured during storage. In the sealing up by the P.E film, the moisture contents of the dried Omija had just a little
differences among the storage places, but in the gauze bag remarkably as the storage period goes on, especially in this
case, 8 months later since the storage in the cool chamber, the damage rates of the dried Omija by the mold was
9.0%, twice as much as in the indoor bag packaging it was increasand after 10 months, that was rather high in the
indoor and warehouse. The anthocyanin content of the dred Omija after the storage of 10 months was the highest at
0.05mm black P.E film package in the cool chamber, which was 55.7 mg/100g, but in the indoor and warehouse 39.7,
45.0mg/100g, respectively. These resulis show that the storage conditions had an important effect on the quality of the

dried Ormija during the long-term storage.
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Fig. 1. Changes in tcmperatme of stomge places during
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Fg. 2. Changes of moisture contents in dried omija according
1o the packaging materials and different places during
storage.
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Fig. 3. Changes of molds damage rates in dred omija
according to the packaging materials and different
places during, storage.
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Fig. 4. Changes of anthocyanin content in  dded omija
according to the packaging materals and different
plac&; during storage
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Table 1. Changes of a value in dred omija according
to the packaging materials and different places
during storage

4 months 6 ot § montts 10 oo

Mieh © vae o B owe o T owe o T v o
door bowse chamber door fowe chmber dor o chambe door o chemder
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PRI05+

PRock 133 160 171 B4 153 167 122 150 173 82 100 164
Guzeheg 14 134 128 10 14 17 76 97 09 73 72 106
* Initial © 18.6

Bre dgEFoz s A2AFue] A

< ALjstae A vt F3g Aolgle]l A
Aol AALSFE vv TaANE BET A®)
& 2mA A2 vehle aghe Fde Tl 9T
2 Ao LT sa)d Feln ARewWF
€ 25T 87 g AFFA= L, o, bgte] AZALD F
olg ot 4T, 5T, 25C AAAME o7t F7lEe
Aol stger EAFCAAE AAFInE~
5C)o) AAZ A% a, Lak 25 AU AnAge v
st wulEld) 2adte Adevebdo.

Table 2. Changes of L value in dried omija according
to the packaging materials and places during

storage
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