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Fig. 2. Manufacturing processes of space kimchi.



171

S

& of
o olnl 48

=3

1—

—

to
3

9

)

b, miz] A4

o] nl4t zFE FEAEF 1A

o] olglol= WA 7le2 AW ¥R A7

=

=

—

w2 7] Aol 7hsstoiof

o] 7hsatoiof

[eJP=3
T

g3 A

A 95

il

o
C

3o,

(&)

>

7NE 22 B|E7| AA Bolo)
2

571 Al

o

¥

E

[

3) XS AME

3H

Rl

1

&
[

o} AHd, Biogenic amine2] AA5E %

rin

oA &

}7] ol & &zt

45

el

oL} £89

K

i)
N

i

\om, XF7A]

T

fis

4

°o|&

I AR 43(D),

=

1o

17] ol 2]
OrHAl :a|. A=l 7|A. 11, 20-44 (2005)

. R
P

7ol = 71

3%

=)

21-34 (2010)

(2003)

Et B2 H71E Zlene] Y A=

o A

Al
=

2z

=2

=

HAro HAYE
olm] 1974\dRE] WA

L

Ste% ZiEEo] . 1

)

+

o] Aol 9

=)

b Qe mlsoflA

k|

20| F7hle 548 7IA Hof o]

RAEE ERolA AFsl 21 ek 2]

2ol 43871 o)

food(SHEF)] 7H

Lol

7t

W&, 205-215,

ATy}

i

0

HTE3HA} (2010)
£2195-109 (2010)

2+
=i

o

}

=

P

FAO/TAEAOA] A]
b clean food 7H”2

L

k]

—

| I

_(H

=2

BA-S AFE 7] g A7t

AAA =58}
FATEA LA 2=uzlsl

i

ST
-

Holrke B glou &
—

sl

oKk
Bl
50
~

A AL 7ol )

Hr
[e]

68
MENTL TEMY, 2009 6F




FALEY W A AZAZT 7154, 6(2),
60-67 (2007)

. Bourland, C.T., Fohey, MF., Kloeris, V.L. and
Rapp, RM. : Designing a food system for space
station freedom. Food Technol., 43, 76 (1989)

. De Bruyn : Prospects of radiation sterilization of
shelf-stable food. In: Irradiation for food safety and
quality. (eds) Loaharanu, P. and Thomas, P.

10.

Proceedings of FAO/WHO International conference
on ensuring the safety and quality of food through
radiation processing. Technomic Publishing Co.,
Inc., Lanscaster. pp. 206-216

R WA R4 712 S BET BFY S

A1Z A 80-93 (2008)

e N

>
oy o oF 1» N

i

AA, 5, 113-119 (2004)

69
Food Preservation and Processing Industry (Vol.9, No.1)




