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Abstract

When the extract of the medicinal plants, Kaempferia galanga L., Zanthoxylum bungeanum, Eugenia
caryophyllata, Foeniculum vulgare, was added to Naengmyeon broth with the concentration of 0.1% and 0.3%
each, its effect during the preservation time of broth was investigated. pH of the extract-added broth was lower
than contol at the initial, but higher after 72 hours of preservation, which showed that when it added 0.1% and
0.3% of extract to the broth, pH of Kaempferia galanga L. was 4.92 and 5.08 respectively, whereas control was
4.60. Titratable acidity was lowered after 48 hours and also Kaempferia galanga L. showed the lowest acidity
with 0.66 for adding 0.1% of its extract and 0.55 for 0.3% of adding, but control was 0.89 at the time of 90
hours of preservation, and then it showed to be lowered in the order of Zanthoxylum bungeanum, Eugenia
caryophyllata and Foeniculum vulgare. Turbidity of each broth added the extracts of four of the medicinal plants
was 7.5~7.9 and 7.9~8.2, respectively for 0.1% and 0.3% of concentration at the initial, but it began to lower
and 90 hours later it was 8.8~9.5 and 8.7~9.0 respectively, whereas control was 10.8. Total viable cells(TVC)
and coliform bacteria(CB) were increased with great at the 72 hours of preservation time, and Kaempferia galanga
L. was the most effective, which when control was 4.8 X 10 CFU/ml at 72 hours, TVC was 1.7 X 10 CFU/ml
for the addition of 0.1% of extract and 0.9 X 10 CFU/ml for 0.3%. CB was 3.2 X 10 CFU/ml for 0.1% and 1.7 X 10
CFU/ml for 0.3% respectively and 6.0 X 10 CFU/ml for control at the time of 72 hours, and it was lowered in
the order of Zanthoxylum bungeanum, Eugenia caryophyllata and Foeniculum vulgare. Volatile basic nitrogen
content detected that control was 2.67mg% at first, and then increased to 3.96mg% at 90 hours of preservation,
but the broth added with the extract of Kaempferia galanga L. was 2.58mg% for 0.1% and 2.47mg% for 0.3%
at the initial, and at 90 hours it was 3.64mg% and 3.33mg% respectively. The results of adding the extracts
of four medicinal plants for the improvement of the preservation time of Naengmyeon broth, were that the most
effective medicinal plant was Kaempferia galanga L. and the antimicrobial activity of the medicinal plant extracts
for Naengmyeon broth was highly effective after 3 days of preservation time.
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Fig. 1. Changes in pH of Naengmyeon broth
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Fig. 4. Changes in total viable cell of Naeng-
myeon broth added medicinal plant extracts
during the preservation at 25C.
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myeon broth added medicinal plant extracts
during the preservation at 25C.
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