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B-glucan &7}2H0| 2 Pound CakeQ O|3fsly - Zis™ EN

Age - 2w 289 - gulel
Fevsa A4F9Pet (FHuReled

A QA8 ATR QA e R A s AFolg AAYEA U @A) woARL gtk
B Q7 A & Agrobacterium spp. R259 KCTC 10197BPRF-H A3E 7154 4FLAQ Pgluicang & &
8t3A} pound cakeo] Frlstd] AT HZE BASH £ o] AHEH Pglucand EAFFo] < 30%kolx B-
1,3-glucosidic AF22F o]FolA lon] 4, Z4F Fafo e Pl L E8HHlHFE FHe paste
‘olth. Pound Cakeo] H71t f-glucane] ¢ & WFAETF O, 3, 6, 9% ]iic’r w9 vl EE f-glucan 3 7Hgol
vl ste] Z7et A, pHE P-gluican F7bzo] diz2ge] vig) #93oz w2 %L Uehidoy i%g E4F
2 2 (adhesiveness) xto]7F RUTH HHH caked} FH = fglican 6%7HA = HE2ZTH F9H Aozt UL
u, B-glucan 9% A7ME2 H9F LR dgtch Caked) pHE ZET B-glucan A7k Alelel] §9H Q0 Apol7t 31
Ao FEFFL f-glican H7tFe] gt FAFog Frtsth Cake W59 M2 P-glucan Frhgo] g
ol7} 1o, cake EQ) AL P-glucan 9% H7tET HAE@)ol FAFH oz Utk TPAS 9% "ZJ%}
% ZE(hardness)s P-giucan FrFgol F7bge] uel Fadtgleyt §3 4 (cohesiveness) S 9121 Atelrt ¢l
o B53A04 A=) 23, AvF Vs WEREd ety fglican F7ho]l wkeH 53, 6% HtE
o] 7b% itk 53 EHAY o)y BPXNE FHAEEESG AFd AIFHAEL 5592%, AMFYELS
2677% 4B7bsstdeh AvtEd J1Exg 283 de A7MEE Bglucan 6% FbFolUth 6% RS 5%
A%, pH, 424, FEFE, a valuel: 7i7bo] A2 Yen, R, o], 43 (chewiness), L values: H
AAstn AAch ol4e AFHZHH pound caked] 7154 E FA57] A F7tehe P-glucan FFE 6%7 HG
=g

* &34 A

* Tel : 042-821-6800

* B A3t : 010-6409-6837
* Fax : 042-821-8887

* E-mail : mrkim@cnu.ac.kr

- 106 -



