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from Traditional Markets and Supermarketsin Dagjeon

Mi-Sun Kim, Min Hee Kim, Mi Yeon Kim, Chan Wok Son, Sung Kee Lim" and Mee Ree Kim'
Department of Food & Nutrition, Chungnam National University, ‘Dagjeon Regional Food & Drug Administration

Abstract

We evaluated the potential microbial hazard in approximately 19 kinds of side dishes purchased from traditional markets
and supermarkets in the Dagjeon area of Korea. The total microbial count in most of the side dishes except Kongjaban,
Jwipo jorim, Anchovy bokkeum, Maneuljjong muchim, soy sauce red pepper jangachies, and Mumalraengyi purchased
in traditional markets was significantly higher than in side dishes purchased in supermarkets. By contrast, Escherichia coli

was detected at alevel of 4.82 log CFU/g in Jinmichae purchased from traditional markets.
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HEZEA S 2002 339 R =, 200500 =
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AAE @B WS A TSt A3
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2. Az2e| HMx{Z|

Clean benchellAl EatHol| Zb7}e] A 5E 10 g8 A&
3k, 01% = 90 mL EF3FF F, Bag Mixer(Model
400, Interscience, France)Z w2 3Hspeed 7, 2 min)ate]
50 mL2] Falcon tubeol] 20 mL& a4 @ttt 15 mL
©] Falcon tubedll BAEE 9 mLe] AIEHF} 01% HE

Table 1. Classfication of side dishes purchased from traditiona
and super market

Cooking method

Side dish name
Bellflower muchim

Saengchae Geonparae muchim
Maneuljjong muchim
Anchovy bokkeum

Jinmichae bokkeum

Bokkeum

Kongjaban
Yeongeun jorim
Mechurial jangjorim

Jorim

Jwipochae jorim

Garlic jangachies
Soy sauce red pepper jangachies
Radish jangachies
Murmalraengyi
Kkaetip jangachies
Suffed cucumber pickles
Chonggak kimchi
Ohjingeojut
Jutgal Myeongranjut
Changranjut

Jangachies

Kimchi

1 mLE £33l Vortexing(speed 5, 10sec) 3+ 3
10" ~10°7kA]1 9] A NE vHEo] AlPgoz AME3Elo
o Zhzke] AlZs 23] WHE A Th
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(Difco, USA)®} 1 LY 33 S/7TE %3 $ Autoclave
(120, 20%, 1.5 kgf/lem?)3ith. 50T AEE 412 Plae
Count Agar(Difco, USA)E B petridishol] 107~10°
7HA] GAEE 1 mLy FESAT =2 HES petri-
dishE 37+1TCollA 48A1ZL HieFste] AHE J=E Al
T3} vAETE AIE 1 g3 colony forming unit(CFU)
2 Yeifidler A& 9% A4 Alg A= 10 log
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A A= SPSS(Statistical Package for Social Science.
SPSS Inc., Chicago IL, USA) software package =17
ToA SYHFE T AABS AAS AR FoxtE

AZsech

., Zat H n3

7o FATE BA% A= Table 29 2t} Sv9] A
= U= AYAlFe] 1.85~6.21 log CFU/g, tHETIET}
<1 log CFU/gelAl 6.77 log CFU/g F2°.2 =5t
RO 4 295FL AHARNAAE HEF>AA
A F>ALFT>ZH >R/ €25 =34, iy
ntEXE DA F>A LT F>FaF>2d >
F <oz w9t el wel Amnm A A
AN TS A F He= 4.86~5.89 log CFU/g, 3
T+ 529 log CFU/g, tHEulE A g AAlFe] He
= 4.97~5.45 log CFU/g, 3+ 5.27 log CFU/ge.E A}
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Table 2. Total microbial (log CFU/g) in side dishes of traditional and super market

Side dishes Treditional market Super market
Bellflower muchim 5.89+0.00 5.40+0.00
Saengchae Geonparae muchim 4.86+0.05*" 5.45+0.05
Maneuljjong muchim 5.11+0.02* 4.97+0.04
Anchovy bokkeum 4.87+0.00* 4.07+0.01
Bokkeum o
Jinmichae bokkeum 6.10+£0.05 6.19+0.12
Kongjaban 5.30+0.03* 3.54+0.07
Jorim Yeongeun jorim 3.50+2.12 3.05+0.05
Mechurial jangjorim 3.99+0.06* 4.69+0.02
Jwipochae jorim 6.01+0.03* 3.36£0.06
Garlic jangachies 1.85+0.21 ND?
Soysauce redpepper jangachies 6.21+0.03* 3.9440.05
Jangachies Radish jangachies 2.15+0.21 2.55+0.21
Murmalraengyi 5.10+0.01* 4.87+0.06
Kkaetip jangachies 4.84+0.00* 5.20+0.02
Kimchi Suffed cucumber pickles 5.73+0.02* 4.91+0.02
Chonggak Kimchi 5.19+0.04* 6.77+0.08
Ohjingeojut 5.27+0.04 5.26+0.08
Jutgal Myeongranjut 4.99+0.08* 5.73£0.27
Changranjut 5.09+0.02 5.10+0.03

Yx: values within the same row are significantly different by Student’s t-test (p<0.05, respectively).

2 ND: not detected.

Al e T AEiAIE R @ utEe A Y’ A F
o] M= 4.86~5.89 log CFU/gO-2 Harris LJ 5(2001)
o] Bt oA FolA YRt o g WA= wAES] &
10°~10° log CFU/g®] 9]oll Z3rE At} Ajef Aol A
T3 Be-Fo M9+ 487~6.10 log CFU/g, HT 549
log CFU/g, tHEPIECA TFYU& F5-72o Hel= 407~
6.19 log CFU/g, 7 5.13 log CFU/ge. & A2 1 A&
o] ¢FzF EA Jehgth APARd A TP =HFY
M= 350~6.01 log CFU/g, < 4.70 log CFU/g, W&
mFEO A FRU7 2H 7o el 3.05~4.69 log CFU/g,
W+t 3.66 log CFU/gS =2 A2fAd AlFo] 1.3 =A
ittt 2 dAgolA el =3 RF Hele 3.05~6.01 log
CFU/gS.Z Ser JH 5(1996)°] ®.i1%+ 3.79~8.08 log
CFU/g Hth= whe 3o el ae Yedth Al
Al A 43 oA 7] el 1.85~6.21 log CFU/g,
4 4.03 log CFU/g, tHEWIEANA F43+ Hobs| 7o
M= <1 log CFU/gell A 5.20 log CFU/g 528, 3
7+ 331 log CFU/ge.= A #AFo] 129 =A] yet
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¥+t 5.12 log CFU/g, tHEHLE A FY7 AZF2
$]& 5.10~5.73 log CFU/g, ¥+ 5.36 log CFU/gS.Z T
PulE A FollA Kt F=A veigth fEvEre] A
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Atk = TN fFEF] AEFe A5 3.69
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7A15(26.3%), AW AlFol 5A1E(36.8%) o= T B
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e T A8, O Ads Table 3%
ok A AL HFeEAA FAeE ZeEE 9kt
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Table 3. E. coli (log CFU/g) in side dishes of traditional and super market

Side dishes Treditional market Super market
Bellflower muchim ND" ND
Saengchae Geonparae muchim ND ND
Maneuljjong muchim ND ND
Anchovy bokkeum ND ND
Bokkeum _
Jinmichae bokkeum 4.82+0.02 ND
Kongjaban ND ND
) Yeongeun jorim ND ND
Jorim o
Mechurial jangjorim ND ND
Jwipochae jorim ND ND
Garlic jangachies ND ND
Soysauce redpepper jangachies ND ND
Jangachies Radish jangachies ND ND
Mumal raengyi ND ND
Kkaetip jangachies ND ND
. . Suffed cucumber pickles ND ND
Kimchi N
Chonggak Kimchi ND ND
Ohjingeojut ND ND
Jutgal Myeongranjut ND ND
Changranjut ND ND

YND: not detected.
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