Korean Journal of Food Preservation Vol. 10. No. 1, pp.37~40 (2003) T2 A E A2 E 53] =)

MlgtnEdEsE X 2 =2

Mz ol8st =9 Matst
E
S 4T, $YABRAATL

Preservative Effect of Natural Antimicrobial Substances Used as Steeping and
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Abstract

Coptis chinensis extract and grapefruit seed extract, natural antimicrobial substances, were applied to the dipping treatment
of strawberry and incorporated in the packaging films. Strawberry was steeped in the extract solutions of 50 ppm
concentration and packed with the low density polyethylene(LDPE) films incorporated with 1% extracts. During the storage at
5T, the qualities of microbial counts, decay ratio, texture and chemical attributes were measured for the pretreated
strawberry. The LDPE filins incorporated with the extracts retarded the growth of aerobic bacteria, lactic acid bacteria and
yeast that had been contaminated before the pretreatment, significantly lowed the decay ratio, and gave better retention of
textural firmness. The chemical and physical qualities of strawberry were not affected by the packaging films. When
strawberry was steeped in the extract solutions, the effects of the packaging film incorporated with the extracts on the

qualities of strawberry were accelerated.
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Table 1. Treatment and packaging methods for strawberries

Symbol Treatment and packaging method
A MAP with plain LDPE film (Control)

B MAP with 1% GFSE-impregnated LDPE film

C  Dipped in 500 ppm GFSE solution and MAP with 1% GFSE-
impregnated LDPE film

D  MAP with 1% Coptis chinensis extract-impregnated LDPE film

E  Dipped in 500 ppm Coptis chinensis solution and MAP with 1%
Coptis chinensis extract-impregnated LDPE film
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Fig. 1. Gas compositions in the strawberry packages at 5T.
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Table 2. Quality changes of the strawberries stored at 5T.

Storage time (days)

Packaging Quiity item 9 7 14 2
Total acrobic bacteria
[loglcfiyg)] 431 485 631 8.57
Mold & yeast
A [logef/g] 405 469 569 706
(Control) pH % 360 368 384
Soluble solid {*BX) %0 85 79 70
Acidity(%) 09 079 076 0.74
Hardness (gf) 20 182 108 88
Total aerobic bacteria
(loglcfy/g)] 431 465 464 605
Mold & yeast
{log(cﬁjlg)] 405 479 545 6.08
B 1% 346 362 365
Soluble solid ('BX) 90 78 62 6.1
Acidity(%) 092 089 078 072
Hardness (¢f) 20 pir ) 20 24
Total aerobic bacteria
[log(cfufg)] 431 40 461 601
Mold & yeast
[loglcf/g)} 405 426 443 513
c oH 3% 345 351 365
Soluble solid (*BX) 90 82 6.6 64
Acidity(%) 092 092 084 08
Hardness (gf) 20 258 240 20
Total aerobic bacteria
{log(cfug)] 431 457 467 134
Mold & yeast
[log(cfiyg)] 46 4B 425 57
D pH 3% 348 354 363
Soluble solid (°BX) 90 70 69 67
Acidity(%) 092 088 083 081
Hardness (of) 270 m 210 204
Total acrobic bacteria
[log{cfu/g)] 431 466 6.16 6.18
Mold & yeast
[log cfug)] 405 479 5N 618
E 1% 341 35 357
Soluble solid (oBX) 90 13 71 6.7
Acidity(%) 092 09 087 078
Hardness (gf) 20 A6 4 8
100
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Fig. 2. Decay ratio(%) of strawberries stored for 21 days at
5T.

A ~ E : Refer to the Table 1.
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