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Abstract

The aging treatment was applied to Rehmannia glutinosa rhizome (RGR) to improve the digestibility by the enzymatic hydrolysis
of undigestible sugars. However, RGR spoils easily during the aging treatment. Thus, the purpose of this study was to investigate
the influence of ethanol addition as preservatives on sugars and microbial growth of aged RGR. The RGR was treated with the
addition of ethanol (0~10%) at 55C for eight days. Reducing, free sugars, and total bacterial counts of RGR with ethanol
concentrations were analyzed during the aging periods. The aged RGR with 0-2% ethanol appeared spoiled in appearance, and total
bacterial counts of these samples increased from 1.1x10° to 2.2x10” CFU and then decreased again. When treated with 4~10% ethanol,
the total bacterial counts of aged RGR decreased by more than 99.9% at eight days. In all samples, reducing and digestible sugars
increased, and stachyose decreased by the aging treatment. Sucrose content was highest in the 6% ethanol sample (18.2% at six
days). These results indicate that the ethanol addition can be applied to the aging treatment of the RGR for improving qualities
(sweetness, digestibility, and microbial growth), and can be considered for the stable production of high quality aged RGR.
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Fig. 1. Reducing sugar content of Rehmannia glutinosa
rhizome with aging temperatures. " Different letters on the
bars means a significant difference by DMRT (p<0.05).
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Fig. 2. Total bacterial count of Rehmannia glutinosa
rhizome with different ethanol concentrations during aging
periods.
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Fig. 3. Total acidity of Rehmannia glutinosa rhizome
with different ethanol concentrations during aging periods.
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rhizome with different ethanol concentrations during aging
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