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|Dried Allium victorialis var. platyphyilum leaf powder|
L

a—herbzyme treatment Dried Allium victorialis var. | enzyme reaction at 50°C, during 2hr
platyphyllum leaf powder 100 g+a—herbzyme liquid | sterilization at 95°C, during 10min.
300 mL (cooling in room temperature)
v
Fermentation microorganism vitalization of fermentation
inoculation and incgbation microorganism(before 1~2 days)
at 30°C or 37°C, during 24,48,72hr
v
[ 70% EtOH extract [powder:solvent=1:10(W/V)] | at room temperature, during 24hr
v
| Filtering and vaccum_concentration | at 45°C, rotary vacuum evaporator
L at -45°C deep freezer, during 12hr
| Freeze drying | freeze dryer

Fig. 1. Solid—state fermentation procedure.

% 322 A=k (Corresponding author): =% E-mail:jpchang@joongbu.ackr Tel : 041) 750-6726
B A= A 4387 /A (A 2:5120910L.140110) Aol o8] 3= A2

- 268 -



O TaE9 Fisdyd =4

Ahubs HEEY kgL F YW=, superoxide dismutase (SOD)&A, A=}
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Fig. 2. Polyphenol content of solid-state Fg. 3. SOD like activity of solid-state fermented
fermented A. victorialis var. platyphyllum. A victorialis var. platyphyllum.
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