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ABSTRACT - The viable cell of 60% drinking water among 25 drinking water served in restaurant of Daegu district
showed above 100 CFU/mL which is sanitary standard of drinking water. The 50 CEO of restaurant considered drink-
ing water served in their own restaurant as just safe and were very deficient in aware of sanitation about drinking
water. Sensory quality of drinking water boiled with plant materials, such as barley, Cassia semen, corn, Buckwheat,
Korean solomon's seal, Chamomile, Brown rice-green and peppermint was improved in color, taste, flavor and overall
acceptability compare to marketed drinking water, respectively. Especially drinking water boiled with Korean
solomon's seal was the best in overall acceptability. The number of total bacteria reached above 10> CFU/mL in mar-
keted drinking water after 4 days storage at 10. But the growth of microorganism did not occur in boiled drinking
water with Brown rice-green tea, Korean solomon's seal, barley, Cassia semen and corn during storage for 10 days at
10°C, respectively. The number of total bacteria reached above 10 CFU/mL in marketed drinking water after storage
for 1 days at 25°C. The growth of microorganism was accelerated in boiled drinking water with corn, Korean
solomon's seal, barley, Cassia semen except Brown rice-green tea during storage for 10 days at 25°C, respectively.
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Table 1. Various plant materials of drinking water.

Korean name English name Manufacture
2y Barley Dongsuh
A=} Cassiae semen Food Co. Dongsuh
S Corn Food Co.
SR Brown rice-green tea Dongsuh
=27 Korean solomon's seal Food Co.
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Table 2. Hygienic status of drinking water distributed in various type of restaurants located in Daegu districts.

Total viable count Coliform
Below standard Above standard Positive Negative
Number of restaurant 10 15 9 16
Ratio (%) 40 60 36 64
Range (Log No. CFU/mL) 0-1.86 2.01-4.59 0.30-2.52 -

Standard : TVC(total viable count), below 10 CFU/mL, N = 25
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Table 3. Hygienic concept of various restaurant managers about
drinking water distributed in their own shops.

Items Frequency Ratio(%0)

—_

. What kind of water do you use for drinking water in your res-
taurant ?

commercial water 2 4
filtered water 42 84
tap water 1 2
boiling water with plant materials 3 6
well water 2 4
Total 50 100
2. What is the reason of using filtered water ?
for hygienic management 32 64
for convenience 11 22
for use in other shops 1 2
for preference of visitors 6 12
Total 50 100
3. How about your management status of filtering system ?
It maintains very hygienic status. 46 92
I don't know. 4 8
Total 50 100
4. How many times do you change your water filter system ?
Everyday 1 2
One time a week 3 6
One time a one or two months 19 38
One time a three or four month 4 8
Don't know about changing time 23 46
Total 50 100
5. How do you think about drinking water served in your shops ?
It is very hygienic water 38 76
There are some hygienic problems 7 14
Never been think about water hygiene 5 10
Total 50 100

6. Do you have ever been hygienic test for drinking water served
in your shop?

Yes 10 20
No 32 64
Hygienic test is not necessary 8 16

Total 50 100

7. What are you prefer for your drinking water to serve in your
restaurant ? ( It is available to answer more than one)

Brown rice-green tea 43 86
Herb tea 19 38
Barley tea 21 42
Corn tea 11 22
Cassia semen tea 12 24
Ginger tea 8 16
Jujube tea 6 12
Korean solomon's seal tea 25 50
Buckwheat tea 3 6
Total 148 100
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Table 4. Sensory characteristics of drinking waters boiled with various plant materials

Cassia

Korean Brown

Barley Corn Buckwheat ., Chamomile . Peppermint
Water tea semen tea tea solomon's tea rice-green tea
tea seal tea tea
Color 2.4% 3.4 4.2¢ 3.2% 2.3° 3.6 3.9 3.5 3.5¢
Taste 2.4° 3.4% 3.4 3.4 3.4 4.1° 3.3% 3.3% 3.5%
Flavor 2.5% 3.2%c 3.0% 3.6° 3.1 3.4% 2.2¢ 3.2%¢ 2.8%¢
Overall acceptability 2.4 3.2% 3.2%° 3.4 3.0® 4.1° 2.8 3.1 3.1

5: very good, 4: good, 3: moderate, 2: poor, 1: very poor.

*Means with different superscripts within a row indicate significant difference (P<0.05)
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Fig. 1. Changes of pH, titratable acidity and viable cell in various
drinking waters boiled with different plant materials during stor-
age for 10 days at 10°C. A: Control, B: Barley tea, C: Cassiae
semen tea, D: Corn tea, E: Brown rice-green tea, F: Korean
solomon's seal tea.
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Fig. 2. Changes of pH, titratable acidity and viable cell in various
drinking waters boiled with different plant materials during stor-
age 10 days at 25°C. A: Control, B: Barley tea, C: Cassiae semen
tea, D: Corn tea, E: Brown rice-green tea, F: Korean solomon's
seal tea.
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