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Abstract

Antioxidative capacity of natural products and combination of natural products
was measured with ORP system value. Inhibitory ability of vibriocidal GOCHUJANG
was compared with IZD values, inhibited clear zone was divided by diameter of
disk. Phellodendri cortex, Schizandrae fructus, Theae folium, Scutellaria baicalensis george
and Acanthodanacis cortex and combination of these natural products were showed
higher antioxidant capacity and controlling ability against V. parahaemolyticus.

Two kinds of combinations, A combination was composed of Phellodendri cortex,
Schizandrae fructus, Theae folium, Scutellaria baicalensis george, and B combination was
consist Acanthodanacis cortex plus A cambination, were presented higher inhibition
ratio with IZD values as 1.57 and 1.56, respectively. Vibriocidal GOCHUJANG was
prepared based on A and B combination with their higher IZD value as 1.67 and
1.79, respectively. and, when vineger was added to A and B based GOCHUJANG,
their 1ZD value was more higher as a 215 and 2.44, respectively. B combination
based GOCHUJANG was exhibited higher controlling effect than A based
GOCHUJANG. Combination of natural products was more important precedure for

increasing vibriocidal effect.
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Table 1. ORP system value of natural products and their combinations.

Natural products ORP system value
Phellodendri _cortex 0.1480
Schizandrae fructus 0.1412
Theae_folium 0.1700
Scutellaria baicalensis george 0.1161
Acanthodanacis cortex 0.1103
Phellodendri cortex + Schizandrae fructus 0.1318
Phellodendri cortex + Theae folium 0.1377
Theae folium + Schizandrae fructus 0.1309
Phellodendri cortex + Schizandrae fructus + Theae folium 0.1578
Phellodendri cortex + Schizandrae fructus 01978
+ Theae folium + Scutellaria baicalensis george '
Phellodendri cortex + Schizandrae fructus + Theae folium + Scutellaria 0.1845
baicalensis george + Acanthodanacis cortex )
Vitamine C 10mM 0.1728

* (Vitamine C is Positive Control)
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Table 2. 1ZD values of mixed combination of three kinds and four kinds of natural
products with different composition ratio.

Combination of Natural product Composition/Ratio 1ZD value

22 Sl 134
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152505201 1.30

153G o A
HANE gl me} A2 1579 Aoy

g, owa}, HaF E FFo Hlgo]1:2:1:1%0 HAMNE vigte] vlEe &
Fol| ti3t AFH(IZD: 1.57)& uigoz Ax3 59| A o(ZD: 1.67)% 1 1
FRo| A2E Yol Az3 2uFAo] AoF(IZD: 215)% Fig. 19 JehiQdx, <
719 E g8 HAMES FUIst BtF AojgEE A7) Hete S, v,
52, 83 2 o/ HE&L1:2:1:1: 12 3 AAAES] | oF(IZD: 1.56)F}
oA Z AZF mFF AH(IZD: 1.79), 11 AXE H7lg Ao|¥(1ZD
- 244)¢ Fig. 2] YeRlATh. 1 A g9, oz}, =3, S5 9 2719 9] o] 1
$2:1: 1010 HAAE wiFe] AojFo] Ful, owx}, A F FFo] HEo] 1
2:1:190 HAAE iFET U2 Aoz A= oy dALES] A7} Alojd
2% AARNE & & AT

(b) 1.67 (©) 215 (a) 1.56 (b) 1.79 () 244

Fig. 1. IZD values of A combination(a) and man  Fig. 2. IZD values of B combination(a) and

ufactured GOCHUJANG with A com manufactured GOCHUJANG with B

bination(b) and vinegared GOCHUJANG combination(b) and vinegared

from A combination(c). GOCHUJANG from B combination(c).
(The numerics are designated as IZD values) (The numerics are designated as [ZD values)
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