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4.3290)| A4.587 Aol o]l ZA|striar & = 9t} o] &t FuE Y A st <
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41 298 AL 50 AT

Temperature (0C)  Times (days) lower bound  microbial counts mean  upper bound
0 2 4.329 4.466 4.587
5 5.111 5.131 5.153
1 5.152 5.280 5.419
2 5.956 5.993 6.028
5 3 6.982 7.009 7.036
4 7.601 7.694 7.789
5 8.009 8.094 8.175
1 5.657 5.702 5.741
2 7.049 7.141 7.239
10 3 8.724 8.798 8.878
4 9.569 9.634 9.705
5 9.683 9.710 9.738
1 6.770 6.805 6.845
2 8.869 8.896 8.925
15 3 9.639 9.675 9.709
4 10.237 10.326 10.423
5 10.508 10.568 10.629
5. A2

cook-chill Zf@o 7 71257 SEHE 32 1§ A= 3 *‘1 01?4 =7 ']—Oﬂxﬂ Z9s2 o
7 AN FERYS AgGo =
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Abstract

This study aims to establish storage stability conditions for cook-chilled korean
ethenic foods. In order to achieve this aims, we establish a probability model of micro-
bial counts of cook-chilled korean side dishes product-seasoned soybean sprouts. And
seasoned soybean sprouts were stored during 1 to 5 days under constant temperature
conditions at 0, 5, 10 and 150C. Next we find confidence intervals for variation in the

microbiological quality of seasoned soybean sprouts.

Keywords: Bootstrap confidence interval, cook-chill, korean ethenic food, microbial

counts.
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