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Abstract

This study was investigated to prove the relation between the

ingredient of Samul Chol-Pyon and its

microorganism pollution level during the storage. As a result, the pollution degree in total aerobic bacteria, yeast,
mold, and colitis germs of rice power tummed out to have a lower one than the oriental medicine materials do. In
case of preserved wkite Chol-Pyon, the total aerobic bacteria pollution level was 8.8 x10°CFUJg the highest degree
among other ones in their among other ones in their early pollution levels and in the oriental medicine materials,
the pollution level was degreased as its annex increased. Moreover, yeast propagated fast in its first day of storage,
but mold grew somewhat slowly than yeast and total aerobic bacteria did. In every case, the range of colitis germs
growth was between 102—103CFU/g and it was similar to the each one of total aerobic bacteria, yeast, and molds.
On its third day of s:orage, the pollution level of mold showed 10*-10°CFU/g.
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Table 1. Mixtures in raw material of Samul Chol-Pyon
Raw material® Korean medicine raw material
®) A B C D E
Shuc-ji-hwang 0.0 7.5 30.0 525 75.0
Jac-yac 0.0 7.5 30.0 52.5 75.0
Dang-gwi 0.0 7.5 30.0 525 75.0
Cheun-gung 0.0 3.8 15.0 26.3 375
Total 0.0 26.3 105.0 183.8 262.5
Rice powder 2,000.0 1,973.9 1,895.0 1,716.3 1,735.5
Total 2,000.0 2,000.0 2,000.0 2,000.0 2,000.0
*Shuc-ji-hwang : Jac-yac : Dang-gwi : Cheun-gung =1:1:1:0.5(W/W/W/W)

: Rice powder(100%)

: Rice powder + raw material powder of Samul-rang(5%)
: Rice powder + raw material powder of Samul-tang(20%)
: Rice powder + raw material powder of Samul-tang(35%)
: Rice powder + raw material powder of Samul-tang(50%)
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Table 2. Distribution of microorganisms in raw ingredients
of Samul Chol-Pyon (colony forming unit/g)
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Table 3. Growth of total aerobic bacteria on Samul Chol-
Pyon during storage at 20+5C (colony forming unit/g)

Microorganisms
le’ i
Sample TOE‘;;;Z"‘C Yeasts Molds  Coliforms
A 8.8x10’ 1.6x10* 2.8x10° 1.0x10°
B 1.1x10° 2.8x10° 3.8x10° 6.2x10°
C 1.3x10° 3.0x10* 3.5%x10° 7.0x10°
D 1.4x10* 4.6%10" 6.2x10" 7.0x10°
E 2.0x10° 5.4x10* 5.0x10° 4.3x10’

: Rice powder(100%)

: Rice powder +raw matzrial powder of Samul-tang(5%)
: Rice powder +raw matzrial powder of Samul-tang(20%)
: Rice powder +raw material powder of Samul-tang(35%)
: Rice powder +raw material powder of Samul-tang(50%)
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Storage period(days)

Sample 0 1 3 3
A 2.0x10°  13x10°  20x10°  8.8xI10’
B 7.0x10°  9.2x10° 14x10°  9.9x10’
C 6.2x10°  7.0x10°  L1x10'  6.6x10
D 75x10°  25x10°  52x10°  4.2x10
E 7.5x10°  22x10°  50x10°  3.5x10’
"A : Rice powder(100%)
B : Rice powder +raw material powder of Samul-tang(5%)
C : Rice powder +raw material powder of Samul-tang(20%)
D : Rice powder +raw material powder of Samul-tang(35%)
E : Rice powder +raw material powder of Samul-tang(50%)
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Table 4. Growth of yeast of Samul Chol-Pyon during storage

at 20+5C (colony forming unit/g)
. Storage period(days)
Sample o | 5 3
A 45x10°  4.6x10°  12x10°  2.1x10°
B 95x10°  4.0x10°  9.1x10°  1.2x10°
c 35x10°  L4x10°  64x10°  2.4x10°
D 7.5x10°  7.1x10°  44x10°  8.8x10’
E 6.2x10°  4.8x10°  4.1x10°  7.7x10’
“A : Rice powder(100%)
B : Rice powder +raw matetial powder of Samul-tang(5%)
C : Rice powder +raw material powder of Samul-tang(20%)
D : Rice powder +raw material powder of Samul-tang(35%)
E : Rice powder +raw material powder of Samul-tang(50%)

Table 5. Growth of molds of Samul Chol-Pyon during storage
at 2045T (colony forming/g)
Storage period(days)

0 1 2 3

- 7.5%x10° 5.4x10° 2.0x10°

- 5.0x10° 3.1x10* 1.8x10°
2.5%10° 3.0x10* 1.6x10°

- - 2.0x10° 1.1x10°
8.8x10° 8.0x10"

Sample’

: Rice powder(100%)

: Rice powder +raw material powder of Samul-tang(5%)
: Rice powder + raw material powder of Samul-tang(20%)
: Rice powder +raw material powder of Samul-tang(35%)
: Rice powder + raw material powder of Samul-tang(50%)
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Table 6. Growth of Coliforms of Samul Chol-Pyon during

storage at 2045T (colony forming unit/g)
Sample” Storage period(days)
0 1 2 3
A 2.8x10° 1.2x10* 2.6x10* 3.8x10"
B 20x10°  14x10°  25x10°  4.0x10°
C 25x10°  1.8x10°  44x10°  6.8x10°
D 12x10°  2.5x10°  5.0x10°  7.5x10°
E 12x10°  1.2x10°  2.5x10°  3.8x10°
"A : Rice powder(100%)
B : Rice powder +raw material powder of Samul-tang(5%)
C : Rice powder +raw material powder of Samul-tang(20%)
D : Rice powder +raw material powder of Samul-tang(35%)
E : Rice powder + raw material powder of Samul-tang(50%)
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