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Determined indications  Test results Units Legitimate value Unit Standard documents for test methods
Total aerobic count negative {20,000 CFu/g A MAAEAE 5 AXIEH o ok
Coliform negative (10 CFu/g AETA AR F WXL o E5t9e
Escherichia coli negative 0/10 CFu/g AETH BAEAEY F AXIEH of Fotls
Yeasts and Molds negative {50 CFu/g A3 MAEAEE 5 ARIEW o oS
B2 23ZR9 014z A
Determined indications  Test results Units ~ Legitimate value Unit Standard documents for test methods
Total aerobic count 1.8x10° CFu/g {20,000 CFu/g AZFA TEAIEY T ARISY of 319
Coliform negative {10 CFu/g AZZA AEARY & RIS of 819
Escherichia coli negative 0/10 CFu/g AE3A TAEARER & AXTEW o 3k
Yeasts and Mold negative (50 CFu/g AZFA MAEARY 5 ARAE of el
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Determined indications ~ Test results Units ~ Legitimate value Unit Standard documents for test methods
Total aerobic count 8x10° CFu/g {20,000 CFu/g AEZTA TAAEAEY 5 ARTEW o F9
Coliform negative {10 CFu/g AZEZA mAEAEY & 2B EW o F51%s
Escherichia coli negative 0/10 CFu/g AZTA mAEAEY 5 AXBEW o 3192
Yeasts and Molds 2x10' CFu/g {50 CFu/g AEZTA TAAEAEY 5 ARIEW o F%=
H 4 =9 DJME Al
Determined indications  Test results Units Legitimate value Unit Standard documents for test methods
Total aerobic count 8.7x10° CFu/g {20,000 CFu/g AZTA MAEARY & RIS of 819
Coliform negative {10 CFu/g AZTA NAAEAEY 5 AZXLEY of F519S
Escherichia coli negative 0/10 CFu/g AEA EARY 5 WXL o E6kde
Yeasts and Molds negative {50 CFu/g AZEZA mAEAEY & 2B EW o E51%s
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Determined indications

Test results Units Legitimate value Unit

Standard documents for test methods

Total aerobic count

1.5x10° CFu/g {20,000 CFu/g

=}

rzi

TREAFE 2 ART2H o] 261910

AE% 5 224s ps
Coliform negative {10 CFu/g AZFA MAEARY 5 AXAE of el
Escherichia coli negative 0/10 CFu/g AZETA mAEARY & RIS of E819=
Yeasts and Molds negative {50 CFu/g AZ A THEAEY & ALEY of S99
B 6, Alslle| j4= Al
Determined indications ~ Test results Units ~ Legitimate value Unit Standard documents for test methods
Total aerobic count 1.2X10° CFu/g {20,000 CFu/g AZTA TAAEAEE 5 ARBEW o Fo%
Coliform negative {10 CFu/g AZEZA mAEARY & URISH o E8t9=
Escherichia coli negative 0/10 CFu/g ARZEZA TEASH 2 AXLEW of F319S
Yeasts and Molds 1.3x10' CFu/g {50 CFu/g AZTA TAASAEY 5 AW o Zo192

B 7 FRERAZY DIYE AR

Determined indications

Test results Units Legitimate value Unit

Standard documents for test methods

Total aerobic count negative {20,000 CFu/g AZZA MAEAEY & RIS of 819
Coliform negative {10 CFu/g AEZTA TAYEAEE 5 ARIEW o Fo8S
Escherichia coli negative 0/10 CFu/g AETA B 5 AR S of Eoks
Yeasts and Molds negative {50 CFu/g AZTA MAEARY & ARASH of 819
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Determined indications

Test results Units

Legitimate value Unit

Standard documents for test methods

Total aerobic count 7.4x10° CFu/g (20,000 CFu/g AESd mEARY & AxEEW o St
Coliform negative {10 CFu/g AZ3A TYEAIEY & ARIEY of 89S
Escherichia coli negative 0/10 CFu/g AZTA mAEARY & RIS of 819
Yeasts and Molds 5.0x10' CFu/g {50 CFu/g A MAEAEY F U o FokS
29 2009 0= Al
Determined indications ~ Test results Units ~ Legitimate value Unit Standard documents for test methods
Total aerobic count 1.1X10° CFu/g {20,000 CFu/g AEZTA TAAEAEE 5 ARIEW o F%
Coliform negative {10 CFu/g AZZA AEARY & URISH of E8t9=
Escherichia coli negative 0/10 CFu/g AZTA MAEAEY & RIS of 819
Yeasts and Molds negative {50 CFu/g AZDA] | AEAFY S ARDEW of £519S
10, H|2lgfe| nlM= Al
Determined indications  Test results Units Legitimate value Unit Standard documents for test methods
Total aerobic count 1.4x10* CFU/g {20,000 CFu/g AZFHA TAZAEY 5 AXIEW o 519
Coliform negative {10 CFu/g AETA TAAEAEE 5 ARBEW o F%
Escherichia coli negative 0/10 CFu/g AZTA mAEAEY & RIS of E8l9=
Yeasts and Molds 5x10' CFU/g {50 CFu/g A4 TAEAEY 5 AXTE o S5k
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[tem Determined Test results Legitmate value Standard documents
indications Units Unit for test methods
ggga%gl_lgjnig%%ﬁ and No.1-5:9, 11, 7, 6, Not more than All-Union State Standard
microorganisms 4 CFU/g 5,0 X 103 CFU/g (AUSS) 10444.15-94
Friod Ooliform bacteria o, 2‘5: aies et are ot allowed s 1755 P 52816-2007
Kl Not more than
Mold fungi No. 1-5: <10 CFU/g 5.0 x 10' CFU/g AUSS 10444.12-88
. AUSS 10444.8-88
Bacillus cereus o Not more than :
bacteria No. 1-5: {3 CFU/g 1.0 x 10' CFU/g %frtrﬁ)oe% of most probable
ggif@};ﬂfnig%ﬁcc e IZ\IC%;(S)BS,QOJ chl)gg Not more than All-Union State Standard
MiCroorgANISIMS 39x103 3.0x103 CFU/g 2.0 X 10°CFU/g  (AUSS) 10444.15-94
Coliform bacteria o, 170+ are absent arenotallowed ,\ygs p 52816-2007
Gochujang g g
. No. 1-5: 20, 20, Not more than _
Mold fungi 10, 20, 30 CFU/g 5.0 x 10' CFU/g AUSS 10444.12—-88
Not more th AUSS 10444.8-88
Bacillus cereus bacteria No. 1-5: ¢ 3 CFU/g 1 8 v %]e CF%I/I Method of most probable
2 g number
Mesophilic aerobic and .
e : _[Ro Not more than All-Union State Standard
ifgﬁégigjﬁf&gbw No.1-5: (3 CFU/g 1,0 X 10°CFU/g  (AUSS) 10444.15-94
Red " . No. 1-5: bsent A t
G?nseng Coliform bacteria ino1 . are absen inri rglo allowed ATUSS P 59816-2007
Tea .
. No. 1-5: <10 in 1g Not more than
Mold fungi 5.0 x 101 CFU/g AUSS 10444.12-88
. . No. 1-5: are absent Are not allowed
E. coli bacteria in10 g in10g AUSS H50454-92
Mesophilic aerobic and Not more than .
- : o All-Union State Standard
ifgﬁégigjﬁf&gbw No.1-5: (3 CFU/g 1,0 X 10°CFU/g  (AUSS) 10444.15-94
0 . No. 1-5: are absent Are not allowed
Groen Tea Coliform bacteria inlg inlg AUSS P 52816-2007
Mold fungi o, g5: OISty nre IglOt allowed )\ 1j5q10444,19-88
. . No. 1-5: are absent Are not allowed
E. coli bacteria in10 g in10g AUSS H50454-92
Mesophilic aerobic and .
e : _[Ro Not more than All-Union State Standard
ifgﬁégigjﬁf&gbw No.1-5: <3 CFU/g 50 X 10°CFU/g  (AUSS) 10444.15-94
- . No. 1-5: are absent Are not allowed
Bulgogi Coliform bacteria inlg inlg AUSS P 52816-2007

Mold fungi

No.1-5:<{10inlg
CFU/g

Not more than
5,0 X 10'CFU/g

AUSS 10444.12-88

Salmonella bacteria

No. 1-5: are absent
in25g

Are not allowed
in25bg

AUSS P 52814-2007

The Korean Ginseng Research and Industry (Vol.6 No.1) 2 1



Mesophilic aerobic and
elective—anaerobic
microorganisms

No.1-5: 15, 14, 20,
20, 20 CFU/g

Not more than
5,0 x 10° CFU/g

All-Union State Standard
(AUSS) 10444.15-94

Coliform bacteria

No. 1-5: are absent
inlg

Are not allowed
inlg

AUSS P 52816-2007

Japchae
. . . Not thi
Mold fungi No.1-5: ¢10in1g 50 %10 CFUjg  AUSS 10444.12-88
Not th AUSS 10444.8-88
Bacillus cereus bacteria No. 1-5: <3 CFU/g ot Totre Lhan Method of most probable
1,0 X 10' CFU/g number
Mesophilic aerobic and o o
R S No.1-5: 60, 40, 60, Not more than All-Union State Standard
microorganisms 60, 60 CFU/g 5,0 x 10° CFU/g (AUSS) 10444.15-94
Coliform bacteria Mo, 175 are absent arenotallowed ,ygg p 52816-2007
Bibimbap n-g m-g
. No. 1-5: 10, 10, 10, Not more than _
Not th AUSS 10444.8-88
Bacillus cereus bacteria ~ No. 1-5: <3 CFU/g ot rmote than Method of most probable
1,0 X 10' CFU/g
0 number
Mesophilic aerobic and .

4 : . Not more than All-Union State Standard
elective—anaerobic No.1-5: {3 CFU/g : >
microorganisms 5,0 X 10° CFU/g (AUSS) 10444.15-94

. . No. 1-5: are absent Are not allowed _
Curry & Coliform bacteria inlg inlg AUSS P 52816-2007
Rofizito Not more than
Soup Mold fungi No. 1-5: {10 CFU/g 5.0 x 10' CFU/g AUSS 10444.12-88
Not h AUSS 10444.8-88
Bacillus cereus bacteria ~ No. 1-5: <3 CFU/g 1 8 >I<n %le CF%I/I Method of most probable
2 g number
ggi&g?_lfniggﬁcc e No.1-5: 3, 4, 4, 3, Not more than All-Union State Standard
microorganisms (3 CFU/g 5,0 X 10° CFU/g (AUSS) 10444 .15-94
. . No. 1-5: are absent Are not allowed _
Pumpkin Coliform bacteria inlg inlg AUSS P 52816-2007
Porridge .
. No. 1-5: 10, 10, 10, Not more than _
Mold fungi {10, <10 CFU/g 5.0 x 10' CFU/g AUSS 10444.12-88
Not th AUSS 10444.8-88
Bacillus cereus bacteria No. 1-5: {3 CFU/g ot more that Method of most probable
1,0 x 10' CFU/g number
ggigﬁiggﬁiﬁ%ﬁ% e No.1-5: 38, 29, 28, Not more than All-Union State Standard
3 —
e 28, 23 CFU/g 5,0 X 10° CFU/g (AUSS) 10444.15-94
. . No. 1-5! are absent Are not allowed B
Sikhye Coliform bacteria inlg inlg AUSS P 528162007

Mold fungi

No, 1-5: (10 CFU/g

Not more than
5,0 x 10' CFU/g

AUSS 10444.12-88

E. coli bacteria

No. 1-5: are absent
inl0g

Are not allowed
inl0g

AUSS H50454-92
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