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o], 53] Amde} 255 (salmonellosis)o] 2]
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oA, F2#2](Good Manufacturing Practice)E
A7l A7 dFE A
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5o nAE SAdEet 7l d el et
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zhe EARA olE adsty] flstd Alx=d
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A1 § (Herbs and spices) % 5 (Total plate counts) o+ (Coliforms) 49| (Moulds)
O} A] =(Aniseed) 2x10°-2x10° <10°—1x10* <10*-1x10°
v} (Basil) 2 x10*-4 % 10° <10? <107
- uk(Curcuma) 1x10°=2 % 107 <10°=1x10° <10°-3x10°
¥ @} 32(Tarragon) 5% 10" <10°-1x10° <10?
$1d (Fennel) 5% 10~ 1% 10° <10 1% 102
A 7}(Ginger) 1x10*~1x 10’ <10° <10
w5 (Garlic) 5x10* <10*-5x 107 <10*-5x 10
3L5*(Coriander) 1x10°-1x 10’ <10 <10°-5x10*
7} 2} 9] ©] (Caraway) 1% 1075 % 10° <10—1x10° <10°-1x 10
= & (Laurel) 1x10°-5 x 10* <10 2x10°-2x 10
mhA (Mace) 1x10*-5x 10* <102~ 1x10° 1x10%—5 % 10*
v}z #(Majoram) 2x10°-1x10° 5x10° 5x10°-5x10*
2 5 (Cloves) 5% 10~ 1% 107 <10 <10?
© @ 7}=(Oregano) 5x10°-5% 10" <10? 5% 102-5 x 10°
3} 3 2] 7H(Paprika) 1x10°-5x10° <10? 2% 10°=5 % 10
1) ZH(Pimento) 1x10°=5 % 10° <10°-1x 10° 5% 102-5x% 10
5.3 (Black pepper) 5x10°-1x 10 1% 10*~5x10* 5x10*-2x 10*
T}¢](Thyme) 5% 10°—1x 10’ <10° 5x10*-1x 10"
l & 2 (White pepper) 1x10°=5x10° <10°—1x10° <10*-1x10°
Al 7] (Cinnamon) 2x10°-5x 10 <10? 2x10°=5x10°

(Z*: Buckenhskes, 2001)
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2. HZ(Drying of the raw material)
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3. 2 (Particle size reduction)
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4. Z7¥0 M7 (Packaging and storage)
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(Innovative spice processing)
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(Enzyme-assisted liquefaction of spice materials) ANE
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