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Studies on the Storage of Kalopanax pictus Extract

Yong-Jin Jeong®, Jung-eun Noh' and Nan-young Park’

TDepartment of Food Science and Technology, Keimyung University, Daegu 704-701, Korea
1Keimyung Foodex Co., Lid, Daegu, 704-701, Korea

Abstract

Changes of concentration properties and shelf-life were investigated for preservation using Kalopanax pictus extract. We
compared physicochemical (pH, sugar content, total acidity, color) and microbiological qualities of concentrated extract and
extract with glucose added. At the result, pH of samples were increased as storage time increase. Whereas samples were not
significantly different sugar content and total acidity as storage time. In Hunters color values, whiteness(L) and yellowness(b)
value of samples tended to decrease during storage time but increase after 2 weeks of storage time. The samples were
contaminated by microbial levels of 3.6X10'~1.330x10° CFU/g in total aerobic bacterial counts and negative in coliforms.
Samples at 2 °Brix and 1% glucose were effective for keeping the microbial population less than 2.0x10' CFU/g.

Key words : Kalopanax pictus, shelf-life, coliforms

M B

FEUEAS &8 -8 Y- (Kalopanax pictus Nakai)=
T, T3, 48, Adigel 59 Foprote] BRI glon
UM E #7348 flo] AAE G2 Exdn o &
g Uz 14 15 28T AT o EI 100~
1,800 m At71g5el YAoA zeln ®x 400~500 m H=
of A A7} H AKD). I AFFolet 3o T4
AR Neg AFs Az 9] olgH1 e A
BAFE FY Felth23). SUREE dEZRE el o
AR NS : Kalopanacis cortex), 9 E 854
SRR o2}t Bt FHAA, HEAE, A%, A, 3
o, AAF T2 dy AMEHY gor, FHIde HIg
A g gt @40 Rada gioi). =3, PRGN
B ZY W SUF 42 E vt BidyE AAS
gl 1ES vtecd AHSEHE T B2 ke Yol A
A3 Yok ST AgEE A7 de B4 g2y
A@7kA 92| F579| saponin#} lignan 3 phenol’y ¥+s}

1

d

TCoxresponding author. E-mail : yjjeong@kmu.ac.kr,
Phone : 82-53-580-5557, Fax : 82-53-580-6477

234 So] RuER TH5-7). Saponing A7} = 90
F 5004 o)) HEAM FUH AoF gelA ow,
o] SURA 2239 saponing kalosaponin o)atal ).
o] AL triterpencidA] oleananed  saponin®]®  aglycon
hederagenin®} kalosaponin A, B, C, D, F, J, O % P7} K1
¥ v} ATK@8). Kalosaponins®] 38 A8 &% 571,
4834, AE5AE, 708, AR, FEE TL
2 o) o, AFAE B S e 28 5
Aol glo] v, MAA Tog ge olgH7I= Fh9).
g gl AZbeA oFg E A§o
& g3 AF¥EEAN A
317] Aste & - §F5FS ARdd AFd gE SUF

i
>
ob
1)
K
X0
rir
dlo
F
od
i

M E

£ 43 AHE SuE FAE BF BFA wkIA
20033 A A= YT 28AFE 9.00%) 7HAE AF
ot o AAE ¥ F S8t AHgsiglch

- 299 -



300 FFYFAAFFEIA Al1A A33 (2004)

glucose(©, 1, 2, 3 BE TEEE Frlstd 1 AF HFA

& AEsqn.

pH, 9%, A%, 4T 5 o5y wste 99t 474 2
H4EE 54 59 U4ERH WHE Yungy, B5Y
Q) WBE Qols) A3 oln - o)A 5& BARA /23
Ak

T

EUN=

Z 29| pH: pH meter(Metrohm 691, Swiss)2 Z33}%]
on 9r= FHYEANI Atago Co., Japan)S AMg3te] =
210yt

p

0

A EX

)]

SN £F
AEE B33 A(UV-1601, Shimadzu, Japan)E 0] 43}
38 W2 =she] Humer scale(1Do] I8 L(PE), a(A)

) bEAE) g SANAY S FEEY F T
(12)& o713+ % pH 847} 2 wj7t#] 0.1 N NaOH 4o g
AAst] Av)® mL4-S acetic acid2 31t ch

ojdE HA

Z- < (total aerobic bacteria)x= APHA(13) ¥F #{d o
2} EF peptonerE 105 94 FAF o2 plate count
agar(Difco Lab., USA)E A}&-3}e] 37Col| A 20 AJ7F o)A} wj
FF F AEE VBEY TS AFEd AR 1 mL G
u] € F(colony forming unit, CFU)2 Wehidch. AT
(coliforms)(14)-2 desoxycholate lactose agar(Difco. Lab., USA)
£ o]f3}e] pour plate methodZ 37TCoA 1~2U3F i3t
of AMe] Yeke A+THT

U 2582 pH Y S| wal

SUR 2289 ARzl BT pHE 27] 2380)

$& pHE JEMREY ol Kim S(5)9 BIolHs 2
4e e 240 Bol £
B3jsh AP VERtt
wolde A% R A
A3 Frergon A% o
o pH7t e %2 Hal 4
A0E veied o)A of 3529
I8l el AR AL Ao
BojAIth Pucose)S AR FEZANE A7)
o9l w pHrk HW FAMhE A%E degen
7 2229 4% 3718 Adstns 7 Whzd o
Aol BolA RATHFig 1). F3FS] A7) HE
E WsE gueose BTG BEE 245 B AF 7
$9 o gashe A dEigon A3 de
W9 AolE BolA) YslrhFig 2).

oL
f

o=
M
oo
fr

Jfu
=]
s
far e

it

)

N

oft rft B

5.7
== Contro!

1—e= 1° Brix concentration
56-1. & 2°Brix concentration
1 =w=3° Brix concentration
5.5 -} = 4 = 4° Brix concentration

5.4

T
a 5.3-1
5.2
”~ . = -
5.1 - ’.,;-.'4""“--@..*)'
P
1 -
5.0 T v ——————— r —
0 1 2 3 4
Storage time (weeks)
57
e~ Control
56 — &=~ 1% Glucose added
’ -~ & 2% Glucose added
{ —v~3% Glucose added
5.5-J
5.4
T
a

5.3+

Storage time (weeks)

Fig. 1. Changes in pH of Kalopanax extract during storage
at 0C(upper: concentration, bottom: glucose adding).
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Fig. 2. Sugar content in Kalopanax extract during storage
at 0C (upper: concentration, bottom: glucose adding).
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Table 1. Hunter’s color value of Kalopanax extract during
storage at 0T

Hunter's  Storage °Brix Glucose added (%)
prancter” weeks 0 1 2 3 4 1 2 3

0 6958 6685 2832 1439 830 5944 4909 3138
7697 709 319 1032 978 5898 4959 3097
7405 6613 2756 1421 797 5664 4533 3009
4586 4568 2687 1389 920 W77 4330 2542
4174 4998 2131 1449 1163 3649 328 2.8
100 187 1342 1103 961 731 79 916
027 128 1385 1162 1075 723 809 908
121 233 1332 1109 923 515 686 702
063 210 1321 1098 1037 525 58 59
274 247 1319 1136 995 498 513 504
3085 3159 1851 9.8 580 3387 2864 1958
036 3204 2097 1045 675 Bt 879 1893
3119 3072 1822 971 554 264 2503 1543
2086 1985 1780 952 637 2092 192 137
1998 2372 1807 995 587 2008 1864 1284

BHOW N = O s W N = O W N -

Y Degree of whiteness(white +100 <> 0 black).
a : Degree of redness(red +100 < O <> -80 green).
b : Degree of yellowness( yellow +70 <> O <80 blue).
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Fig. 3. Experimental data on total acidity of Kalopanax
extract under different conditions (upper: concentration,
bottom: glucose adding).
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Table 2. Microbiological qualities in Kalopanax extract
during storage at 0C by Brix

(Unit : CFUfg)
Micro-  Storage ° Brix
organism  weeks  Single i 2 3 4
0 53x10¢  367x10 0 0 0
1 528x10°  65x10 0 0 0
v 2 s543a0° 701x10 ND? 0 0
3 s4x10"  700x10  ND. 0 0
4 13100 793xI0  ND. 0 0
0 0 0 0 0 0
1 0 0 0 0 0
o 2 0 0 0 0 0
3 0 0 0 0 0
4 0 0 0 0 0

" Total cell counts.
? E. Coli
¥ Not detectable (the minimum detection level as 2X10' CFU per g).

Table 3. Microbiological qualities in Kalopanax extract
during storage at 0C by adding glucose

(Unit : CFU/g)
Micro-  Storage Glucose (%)
organism  weeks Single? 1 ) 3
0 53x1¢ ' ND. 0 0
1 528x1¢°  ND. 0 0
T 2 54«0 ND 0 0
3 54x10° ND. 0 0
4 1.33x10° ND 0 0
0 0 0 0 0
1 0 0 0 0
A 2 0 0 0 0
3 0 0 0 0
4 0 0 0 0

Y Total cell counts.

2 E, Coli.

3 Single was not concentration.

 Not detectable (the minimum detection level as 2X 10" CFU per g).
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