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Chronic illnesses have been a critical health problem in our society, and a development of food for the
specific clinical use seems to be demanded. Chitosan has known as one of the functional food materials
since it has many beneficial biological activities, and buckwheat has also known as an antidiabetic due to
its hypoglycemic activity. In this study, gel type food using chitosan and buckwheat flour for the clinical
use was prepared without adding any chemical preservatives. Texture of gel was measured using a
Rheometer. It was found that the hardness was significantly decreased as the greater amount of chitosan
was added (p<0.05). Gel samples were stored for 24 hr at the temperature of 25°C, and incubated in
Luria-Bertani medium for 24 hr at 37°C, and then a bacterial colony forming unit (CFU) was counted.
The results show that CFU of buckwheat gel without chitosan was 17.1 times greater than that of
control corn starch gel without chitosan, showing that the buckwheat gel is more likely to get the
bacterial contamination at room temperature than the corn starch gel. Colonies on the chitosan gel
sample was observed using an image analyzer system, and the major bacteria was identified as Bacillus
sp. In another experiment for preservative properties during storage, gel samples were stored for 11 days
at the temperature of 10°C, and the CFU was also counted. In results, the antimicrobial effect of chitosan
(75%) in the gel sample was observed up to the 7th day of the storage period. It is concluded that the
buckwheat gel type food without any chemical preservatives may get a bacterial contamination easily
compared to the corn starch gel, however its preservation can be improved by adding chitosan.
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