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Abstract

Quality stability of the herb pill coated with edible oils containing rosemary was investigated. Herb
pills were made of herb powders such as Panax ginseng, Cinnamomum cassia, Lycium chinense,
Zyzyphus jujuba and Zingiber officinale. Rapeseed oil and lubriol were used as edible coating oil. After
herb pills coated with edible oils with or without rosemary were stored at 40°C for 180 days, the
microbial viable cell counts and peroxide values(POV) of the herb pill were investigated. After 180 day
storage, POVs of herb pills with only rapeseed oil or lubriol were 0.51 and 0.49 meq/kg, respectively.
However, when rosemary was added in herb pills the POVs were decreased to 0.30 and 0.39 meq/kg,
respectively. The addition of rosemary to the rapeseed oil and lubriol tended to decrease the microbial
viable cell counts of the herb pill. The microbial viable cell counts of rapeseed oil and lubriol were 940
and 820CFU/g, respectively after 180 days of storage. However, these levels were suppressed to 720
and 640CFU/g by the resemary addition. On the other hand, the ginseng saponin content of herb pills
was not affected by the rosemary addition during storage.
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<Table 1> Crude fat content in the herb pills
coated with edible oils

Herb pills coated with rapeseed oil

Herb pills coated with lubriol 092

*The content expressed as % is calculated on dry weight basis.
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<Table 2> Changes in peroxide value of the herb pill coated with edible oils during storage at 40°C

Rapeseed oil 0.30+0.012
Rapeseed oil + rosemary(0.1%) 0.29+0.012
Lubriol 0.29+0.012
Lubriol + rosemary(0.1%) 0.29+0.022

0.39+0.012 045+0.03% 0.51+£0.022

0.29+0.01° 0.2940.02 0.30+0.01°
0.30+0.01° 0.38+0.01¢ 04940012
0.29+0.01° 0.32+0.01° 0.39+0.01¢

Values are mean + SD of four experiments and were calculated on dry weight basis.

Mean values within a column not sharing a common letter were significantly different, P<0.05
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<Fig. 1> Changes in viable cell counts of the herb pill coated with edible oils during storage at 40°C
- ®-, Rapeseed oil; - A-, Lubriol; - m -, Rapeseed oil+rosemary essential oil; - ® -, Lubriol+rosemary essential oil
A AT EA4EQ AEYS TLCRE ¥48 2= (Fig 2
A FHAE iteldol s tE AoA 7} o olA B uie} ro] F o] & Kol E AL
Z 3950l 9o} AZAROT ol Alxu ZY 3¥8E (Re, Re. Re, Rb, R)o] HAEHE A
RES FAHE kY wepd B ARl A= o2 vEtgd I¥EE 2 A3 AE&d
Aok Fo] EZ¢IPAY AFARLOEA AlEY rosemary essential ol 7P AekA] 3ol olAARL

Rt B8 AEFol rosemary essential
87} lubriol®l] rosemary essential ol
A7V B 40CoA 18097+ A3 & Q1o A

<Fig. 2> TLC patterns of the hetb pill coated with edible
oils containing rosemary

ST, saponin standard; 1, herb pill coated with both rapeseed oil and
rosemary essential 0il(0.1%); lane 2, herb pill coated with both
lubriol and rosemary essential 0il(0.1%). the saponin compounds
were analyzed after herb pills were incubated for 180 days at 40°C.
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<Table 3> Crude saponin content of the herb pill coated
with edible oils during storage at 40°C

[ Crude saponin content™ (%)

Sample 0 day 180 days
Rapeseed oil + rosemary (0.1%) 2.35 2.31
lubriol + rosemary (0.1%) 2.30 ‘L 2.29

*Crude saponin content was calculated on dry weight basis.
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