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Abstract

This study was conducted to investigate the effect of pediocin treatment on noodle quality during 4 days of storage
at 20C. The pH of noodles increased after 2 days of storage and then decreased during further storage. The total
bacterial counts in noodles increased dwing the storage period. When pediocin was present at 1,000 ppm, bacterial
counts temporarily decreased after first day of storage and then slowly increased to 4 days of storage. Coliforms were
detected after 2 days of storage in noodles stored without pediocin. When pediocin was present at 300 or 500 ppm,
the coliform detection time was extended to 3 days of storage. Upon treatment with 1,000 ppm of pediocin, the coliform
detection time was further extended to 4 days of storage. The fungal count in noodles was 2.3 log CFU/mL. initially,
and did not change significantly during the first day of storage, after which time the fungal count increased quickly.
The fungal counts in noodles without pediocin treatment increased more rapidly than in noodles stored with pediocin,

and was 5.0 log CFU/mL after 4 days of storage. We conclude that pediocin prevented noodle deterioration on storage.

Key words : pediocin, wet-noodle, shelf-life, storage, microbial quality

U AN B 2EYE I3l HERHRS AT 9l

3. Stewel $4 WA AxnE YRR 94, xﬂw«l

43 AFOY FAD BAs AB 2R 0F A9, WA, % 247 Fo) BA A, olsterd A9
90 Hejargel weh UE, W 5o ARHE A3 zel 54 Sol 32E & dvkd). v 4EYA AxzE
5 % A2HENE o olge) 5A0 Thkn sle e pAwsd dEe et 2slde, @

7HEE o bR A S AR AL deld 2 A 3 sRidEe] AF 3AE)] fshd Aoy S F Al
olgel olaf 3l Al Jhn Y A B Selrt  FY AR FAL 7 %‘Xl AFL) B It Mgt
(). 4 15 459 vl AvAS] I5E A2 A8 L0<10° CRU Mo] e S9oz Hojsiet. of

=

a9 aElFAcl Y SR wH S SITh2). A3 Aol FAWSE 17) A F4l i‘ﬂé}ﬂb} 73
Auie] 712 dase &9E, A9, I 2 & ol = AUheke Wl galA Al e e xdE st

Pastm, A wa geidolnt Azto] HojuAwh, Al UAT o] WY RE AP A ARFHA GE
Moz A4, fEAE AT F20 PP ok mmat Al AT,

AZS FAE FsE Hol 47 MAE + Q1 B AERES Aol AR G 4BUAREC] YA,
gxm+g~ AW A4 & Ao B BAIZE X144

*Corresponding author. E-mail : ksyoun@cu.ac.kr o2 YTy 1 gla, Bdo 28 A8 S o} QAo
Phone : 82-53-850-3209, Fax : 82-53-850-3209

O}N

- 328 -



Pediocin Hei7k AR A% 3 pHY} BB HlNE G 329

88 J82 T AoZ dEA UHD). A2 &vjxpe]
2% AFA gt A dAE gk 277} FolA
34 HERT) H7HE AE] ARR-E Aele AR Qs
o 2F ARFAANAE AT FHEEAY AMES E F
U= g AZSEE = FA)a, Aol R HAYgT
d BAZ A9 B o]8skaia) sk Al I5H L
2 o] R 3 SITk®).

A Fo] T n|AYE g3 A e Yehl = 3
=S A U= 237 2, o] F & At (lactic
acid bacteria)e] -J/33)] ¥ 34 peptide =& T2l
uhe] 2] 2 4l (bactedocin)o] 71 i E A ojct. whele] e A&
A WellA kst QA A3 Al A37]F Ulof] 244
shz dld JlrEe] Gl o] Belseg dhy folut
o YEe FA &L, FHRAdo] glo] AE ol AF EEA
2 7t En Jdvh9). dEAHYA FE7F 2°|(pickled
cucumber) 7|¥9] Pediococcus acidilactici7} AJArshe=
peciocing #-2 k9] lactic acids A4tste] &2 pHE
A BEYE 9 F=0 o] pediococcis Foll $Fy 38k
T HE pHAY A AN E BAE fA8ke 5498 2k Sl
3 Ba(10)E3 gt

Ty B A7 HES 4B s 47
ARAE e A2 R, Aol ARAYS AR
T A= AA-Z A2l 71eS /NEStaia] pediocin 8] A5
FTLEEE A LRAIA AAetHM A = 2 B

A gk},

ME Y
M=
B Ao ALER AU T ABRHETL AD)
g 0¥ vhlelA FYstel Abgsn

Pediocing| Hj2F ¥ =&

Fediocin #|2]e| w& AW #445 vAE9 HlE
golr 7} AAIF sediocin®] WF D F2 AR W
Hol Faled AAI8HH © ™, inhibitory zone(>1 mm)-& 291
slo] &2 testdl A3 32 pediocing] 42 MICEE
7} 277 ppm2 U=hgon] oluwe] &4o] 514,440 AU/gS]
2432 Jehiiglch

Pedioncine| x{2|

Aol A Aol wIX| & pediocin®] AIHE Lopi
22 i FHe] pediocing 242} 300, 500 2 1,000
ppme] FEE Ge}aled pediocin 24 NE A 233, o)A
2 9 10 g 2 mLA BEEste] 20T A gshEA
vl pH, 74, AT 22ln AR89 $Fo| £8

=38

pH =3

AR 10 gol] BTEFS 100 mLE W3 F471(AM-12,
Nihon Seiki Kaisa Ltd, Japan) 2 v} (homogenizer, 3 min,
10,000 rpmyste] WA G F G Y 25 mLE FH st pH
meter(MP220, Mettler-Toledo, Switzerland)Z pHE =% 8}
At

dutMRS, CiFEE, 529 BFo| =

A 10 gof] BFZFS 100 mLE FEAVZ opy
(homogenizer, 3 min, 10,000 rpm)&}ed HHX|3F & ApA) <l
1 mLE 3 BFSF5l 100) S| 2 2dsiA 345k
ARgstE . it e 42t B9 1 mLE plate
count agar(Difco)el| 2] & Fo] £33t thE, 37Tl A] 484
7 ksl @A E colonyE Al=3l1 A| 8 mL % colony
forming units(CFU/mL)2 WYeplUAth o] 5482
kA g4 29 22 ez A A4
1 mLE violet red bile agar(Difco Lab))el] % &3}31 37 oA
48717 B9t wiekslel BAE colonyE AlZsled AT
o HERFE JddTE aRe IFFole YM
agar(Difco Lab.)& Al-&-8te] ARMAit4 oAl 2
W ow zAE APLN 1 mLE Violet Red Bile
Agar(Difco Lab))ol| 4 Z8}3 37°CollA] 48A17F E2F vl oks}
o FAHE colonyFE ASst S5ttt

20 o @

X% & pHe s

7471310l wE A o] pHe] ¥slE Fg, 19 YehA]
Tl & AZA AMEE W] 7] pHY} 4.80]90t. o)
Lee 5(1)2] B2t Ao 27) pH 6249 2249} L]
PH 6.013= & Ao & Ho|=t ol 434 AMeE =
7 pkse] &4 a3 AlX3Ae A EFR] Aol
o wet e Aoz A4 = Utk A7 wE PH
] pHe] W3k pediocin®] H7} F&rt €45 W& A
< Blow A & 2dolA gzt FUte & A Arizte
7Aool wet oA Aashe S Btk Lee S(1)<
AZEFN S Ateted A Aol disted Hagk
Aol ofstd A% 89 o] Fol pHE HAF HQ WY,
& dpellXe A7 248 o] ¥R #AAads Hole olfe
A E7h Zpel7E e Aoz A4S 5 gtk Arbs s
o w} ¥ g& YehlE ©]|-f= pediocing] %7} pH7}
S FE 2ol7) mEelm vhe pHyd A7 Qg &)
£ 7] 2ol ArFeert #5545 AREW e Ao
= gdEoh



330 S AFA A A4 A3Z (2007)

4.5 —e—Control

—&— 300 ppm
~—&— 500 ppm
—&— 1000 ppm

0 1 2 3 4
Storage days

Fig. 1. Changes in pH of noodle during storage at 20TC.
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Fig. 2. Changes in aerobic bacterial counts of noodle during storage
at 20TC.
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Fig. 3. Changes in coliform bacterial counts of noodle during
storage at 20TC.
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Fig. 4. Changes in yeast and mold counts of noodle during storage
at 20TC.
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