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Abstract

Antimicrobial activities of oak smoke flavoring against saprogenous and food poisoning microbes were studied.
When tested on a paper disc, antimicrobial activities were observed in all microbial species at a dose of as low as
20 pf, and microbial growth was completely suppressed with 70 xf/S mé during 3 days of incubation at 30°C.
Growth of Vibrio parahaemolyticus was completely inhibited when incubated for 24 hours at 30C with 8 times
diluted oak smoke flavoring. When 50 mfés of distilled water and distilled water comtaining S00 xf of oak smoke
flavoring, which were added with small amount of dilute E coli, were incubated for 10 days at 20C, 3 x 10° CFU/
m of E coli and 19 x 10' CFU/nf of total bacteria was counted in distilled water, while 2.0 x 10 CFU/n¢ of E.
coli and 7 x 10° CFUfui of total bacteria was counted in distilled water containing oak smoke flavoring.

Key words : oak smoke flavoring, antimicrobial activity, V.parahaemolyticus, E. coli O-157

M B

BROYE R sBeEzxed £o2 e v
e QARE oM 22§ UES] #HE 7]
T 3, Bueg gEzE ooz A7k Yt F
ZoNe duRE UE FHABoldke 242 o
& o] HEH ojAo] i dFoln, diEA
192087 oA AFEoZ AGE 78] k).
229 (Smoke Favouring)2 V-8 £7}vlol] Wi 50
0~700CE ©3Ad w dAshe A% $3718 Y
7}, $&AA HEAY, CIRE A 30Y oS

Corresponding author : Kwon-Il Seo, Department of Food
Science and Nutrition, Sunchon National University,
Sunchon 540-742, Korea

E-mail : seoki @sunchon.ac kr

2o WAHH dERee ARAD E, AFHde
g29 olZAFo| HAHL, ExAL FUEHE
TojAl €t} olg} Ze] AzE ExAL AAAN}
Hol} dRy AdwFonw Fo} AHEHoIcH2).
2xde FARL S HEY {Uteln, T4,
4§, viadlE, YEF 59 77137 ulElR Bl B2
5 209971218 7182 745 gledl, pH 3~4%
7 & Aog A ATH2)). 53 FUE Ex
de JIAHNEE o|8F & Ao} HF9 REA P
S o) HAMFA B deiglez ogo] HF
stz A= olo) did A A7ARE A
AR A4 Aok

wehd, B dydde 3UF Exd4¢ 74 #
Zu7)7 AR ASAZ 8837 Ysto AER
7 2 AF5d0 A3 FFEAE AR

—337-



2 FAEAREFS A ATE A3Z (2000)

Mz ¥ 4

X2

Ay 5xd4e FURE F7ivtel ¥a 500~70
0CE B2l o sk A7ie #3718 ¥4 &
FA20 g NRE ARSI

0H

Al

M

B Ao} &3 dFe gram WAL Streprococcus
mutans 153} gam S37 E coli®) 4%8 ¥3FTH
oA Bguel FAIFFE AMESIPon, 49 A&
Hi 2 Tryptic soy broth agar(TSA, Difco, USA)S AR
3193, Vibrio parahaemolyticusg-& <3719 3%%] NaCl
< A7l AR

ot

S84 paper disc( ¢ 8un)E ©]|§-F agar diffusion
H@éoz H¥PsAth F, I d5E agardlAE petri
dishe) ¥F3}e} Bt 1P 7)1, 2447 WSS T
100 (HE ZFEeE T2 F BxdS 7 e
&5 - 22X paper discE HAuA 9o LelEn
2} #Fo) wjFEzAe) uel gl discFHY clear
zone 7322 ZAFHC

olEe 48T &H

AR AYe Add REFFY ARWAZ ¥
B 1 ¥Fo|Z Tryptic soy broth(TSB, Difco, USA) 5 mé
of AFY T I5TAA 24474 23] Ao SRt
wjokel o 7] AFE} 100 CFUM A% HES u)
NEEE HHdtd F& HEFY the membrane filter
02m=z ARY BXAE & FHI0~%0u)Z 7}
3o 2AZHEeH Sl Bxde Absxd ¢
TEDE NYUIPEY ASAEE 660molA FHE
g 5382 F2948 WA %2 TSBE blank® 3}
Hw - &35t

oS T4 5%
FF4E HHAY ARE plte comt agar WA

HES 327TColA 48417 i3l 23319,
T4 Deoxycholate agar Hj A& ARg-3lo} &A1)

Sxoo] 2 g
Vibrio parahaemolyticus@t 3} E. coli O-1573-& LA}
Ao =2 F ZxYg FTEHEO~108D2 A M5

sprayE RE3 F 30TolA 24212t vt RS
A EHAE v - AESH)

43 3 1§

Z2x4S 10~50u71A)9) FTE AERI T
g ASE7S ddeE v Az JFAYE test
plates]] HA3 T YR GAE AR AnbE Table 134
Zo] BE #Fo) tdld ZE FEAM v 9FH
oz gg@AMol A vepdth 53, 2% gAY
Streptococcus mutans®) 739 ZZ2AL 10~50ut H7HA
clear zoneo] 8.5~142mA%xe] 3}Fgo] IHYL,
3849 BS Samonella typhimurium=}  Vibrio
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Table 1. Antimicrobial activities of cak smoke flavoring

. Concentration(({)

Stmins 0 20 30 4 %
Streptococeis mudans 85 110 125 140 142
Poeudomonas gerignosa 80 105 120 130 131
E col 00 130 10 140 150
Salmonella tphimurigm 100 115 135 140 148
E coli 0157 85 100 15 120 130

Vibrio parahaemolyticus 100 130 155 170 180
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Fig. 1. Inhibitory effect of oak smoke flovoring on the
of Vibrio parahaemoliticus.
4 : Control. M: 104¢/5ml, A :30pt/5ml. X :50ut/5ml.
*:7044/5m). @ : 90ut/5ml

0.5

0.4
0.3

0.2 / T

0.1

e ————%——————

0 T cutture time{days) 2 3

0.0 at 880nm

Fig. 2. Inhibitory effect of oak smoke flavoring on the
growth of E. Coli O-157.
Refer to foodnote in Fig. 1.
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Table 2. Changes in number of bacteria during the
storage of diluted oak smoke flavoring at 20°C

(CFU/ml)
Storage time Dihwion
(doys) Cd 50 k1] 100 50 0
0 1xp' - - - - -
3 19x10’
6 20x10°
9 65x10°  2x10
1) 19x100 X0 5x10 310

Table 3. Changes in number of E coli during the
storage of diluted oak smoke flavoring at 20C
(CFU/ml)
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[} . . - - - -
3 .
6 20%10 -
9 50x106 13x10 0210
) 30x10° 20x10  10x10 01x10
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Fig. 3. Inhibitory effect of sprayed oak smoke flavoring on
the growth of V. parahaemolyticus.
1. Control, 2. Dilution(x4), 3. Dilution(x6), 4.
Dilution(x 10)

Fig. 4. Inhibitory effect of sprayed oak smoke flavoring on
the growth of E coli 0-157.
Refer to foodnote in Fig. 3.
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