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QlptEol XM 2| Fut QIAEZO| 00322012 *f2| Fut
Time (min) Viable cell counts?(CFU/g) Time (min) Viable cell counts?(CFU/g)

0 2.9 +£0.3 X 10" 0 5.7 £ 0.3 x 10

1 2.8 £0.3 X 10" 1 51+ 0.4 x 10

4 2.6 £ 0.5 X 10 2 2.6 £0.4 x 10

15 2.4 £0.4 x 10" 5 1.5 £ 0.3 x 10

60 2.3+£0.1x10*
"UV lamp 15 W X 3, distance 5 cm. "Microwave 2450 MHz, 600W.
“The values were expressed as mean = S.D. by three “The values were expressed as mean = S.D. by three
experiments. experiments.
*means significant at p ) 0.05 when compared with **means significant at p ) 0.01 when compared with
no-treated powder. no-treated powder.

Kwak et al(2001)
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117} Zmﬂﬂ 220 B, EALE Ao Alataat
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. . Storage Irradiation dose (KGy)
Microorganism Energy type
period (month) 0 25 5 7.5 10 15
EB 0 1.6x10°  2.3x10* 4.6x10° 1.7x10° 0 0
5 4 3 3
Total bacteria 4 1.4x10°  2.2x10"  4.2x10° 1.4x10 0 0
GR 0 1.6x10°  4,7x10" 15x10" 9.0x10° 0 0
4 1.4x10°  4.4x10° 1.4x10* 8.9x10° 0 0
EB 0 3.0x10" 0 0 0 0 0
1
Yeasts&Molds 4 Sl Y 0 U s s
GR 0 3.0x10" 0 0 0 0 0
4 3.1x10! 0 0 0 0 0
EB 0 9.5x10°  1.5x10' 0 0 0 0
3 1
Coliforms 4 9.2x10 1.6x10 0 0 0 0
GR 0 9.5x10°  6.0x10° 0 0 0 0
4 9.2x10°  5.8x10° 0 0 0 0

" Stored at room temperature in PVC pail,
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CFUIgol| 4] 5kV/em(15W), 10kV/cm(60W), 15kV/cm(150W),
20kV/cm(330W) 2] 31} A9t o]3t 7 2uf HEA A 2] A] 242}
6.03+ 0.04, 5.83+ 0.04, 5.63+ 0.04, 459+ 0.0410g CFU/g
2 p<0.05 220]| 4] §-0]A 0 & 7has}el 0., 20kV/em A
o] ofalf °F 1.5log cycle 4w of At A vkE Holrk ak/er
Folo] Lo 27| 4 465+ 0.06 log CFU/go| A]
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AE Hol7|= okoF01H4.49+ 0.06), 10, 15, 20kV/cm2] T
A7kof| ot 2} W A 2| A] 2+2} 3.86+ 0.06, 3.40+
0.06, 2.73+ 0.06 log CFU/g= p<0.05 S50 4] 9-0] & 0.
14515, 20kV/em zj 2] o]sf oF 2log cycle 4 w=2] A
FAIE Ht Wt o] 9ol B golef AL
o AWE Ko, 27] w4 243+ 0.05 log CFU/go] A
5kV/em 1 =290 oJgt T2 Lf WA A e A] S-o]F 0] T
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Corona discharge

log CFU/g=£SE

treatments Aerobic bacteria Yeasts and molds Coliforms

control 6.14+0.04a 4.65%0.06a 2.43%0.05a

5 kV/em(15W) 6.03+0.04b 4.49+0.06a 2.59£0.05a

10 kV/em(60W) 5.8310.04¢c 3.86x0.06b 2.20£0.05b

15 kV/ecm(150W) 5.63%0.04d 3.40+0.06¢ 1.73£0.05¢

20 kV/cm(330W) 4.59+0.04e 2.73%£0.06d 1.00£0.05d
a—eMeans in the same column with no common superscripts differ significantly at p<0.05 level.

SE=Standard Error.
Kim et al(2003)
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MR 0.46 0.025 3.3x10°  7.8x10°
|7k 0.45 0.025 1L5x10°  8.0x10'
A 0.3 0.1 1.3x10°  2.8x10'
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A7V 0.3 0.1 LIX10°  4.9x10"
i 0.2 0.1 6.3x10°  5.0x10°
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