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Study on Preservative Ability of Vitamin Capsule and

Green-Tea Anion Kit with Domestic Refrigerator

Sung-Phil Kim

Departiment of Food Industrial Engineering,
Graduate School of Industry, Pukyong National University

Abstract

This study was to examine effective application of domestic
refrigerator for storage of various foods. The color difference, AE
difference, chlorophyll, visable cell count, ratio of weight, vitamin
C and mold were examined during storage time in various
vegetable rooms(SS, existing, vitamin-room), SS and existing mean
that used refrigerator of old times, and antibiosis of vairous foods
were tested at 4C and 25T, respectively.

Vitamin E and rosemary vegetable room were predominant
in quality of domestic vegetable and bean-curd during storage
time, from the results of color, AE difference and sensory test.

When the antibiosis and freshness of domestic vegetable
and bean-curd were exposed to vitamin-room and

greenteatanion kit, respectively. While storage at vitamin-room



and greenteatanion kit, more sensory and antibiotic quality.
And adding vitamin E and greentea-anion were estimated

more proper storage condition than others.
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Table 1. Change of the visable cell count of strawberry

during storage time at refrigerator

S5 Existing Vit-R*

Control N.D. - ND. 9.8x10
2days 2.0x10 4.0x10 1.0x10°
4days 5.2x10 7.0x10 1.4x10°
6days 4.8x10 1.3x10° 2.5x107
10days 1.4x10° 2.1x10 1.1x10°
12days 3.0x107 1.0x10° 1.0x10°
14days 5.0x107 6.5x10 6.0x10°

N.D. : not detected

*Vit-R : Vitamin

room
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Fig. 7. Change of the mold count of strawberry during

storage various cooling system.
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Table 2. Change of the viable cell count of bean-curd during

storage time at refrigerator

a) (CFU/g)
Green teatanion Green tea Deodorant
Control 6.5x107 6.5x10 6.5x10
2days 2.0x10 1.0x10 8.3x10
6days 1.7x10* 2.6x10* 3.6x10°
8days 4.4x10° 5.7x10* 3.6x10"
10days 1.5x10° 2.1x10° 4.3x10°
12days 2.9x10° 1.9x10° 1.0x10°
b) (CFU/g)
Green tea+anion Green tea Deodorant
Control 3.0x10 3.0x10 3.0x10
1days 5.1x10° 3.2x107 6.0x10
2days 1.4x10° 6.2x10 1.6x10°
3days 6.6x107 2.1x10° 2.0x10°
4days 6.5x10 4.3x10° 1.3x10°
5days 2.4x10° 1.1x10° 2.0x10°

a - stored bean-curd at 4TC

b - stored bean-curd at 25
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Table 3. Change of the viable cell count of strawberry during

storage time at refrigerator

a) (CFU/g)
Green teatanion Green tea Deodorant
Control 9.8x10 9.8x10 9.8x10
1days 1.8x107 1.6x10° 6.0x10
2days 9.5x10 2.5x10 1.6x10
3days 2.0x10 2.5x10 2.0x10
4days 1.5x10 1.0x10 2.4x107
5days 2.2x10° 1.0x107 1.7x10°
b) (CEU/g)
Green teatanion Green tea Deodorant
Control 6.0x107 6.0x10° 6.0x107
1days 3.7x10° 6.8x107 1.5x10°
2days 1.6x10° 2.3x10° 5.1x10°
3days 4.0x10° 3.0x10° 5.6x10°
4days 2.0x10° 2.0x10° 2.0x10°
5days 1.0x10° 2.8x10° 1.2x10°

a - stored strawberry at 4T
b - stored strawberry at 25C
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Table 4. Change of the mold count of strawberry during

storage time at refrigerator

a) (CEU/g)
Green teatanion Green tea Deodorant
Control N.D N.D N.D
2days N.D N.D N.D
4days N.D N.D 4.6x107
6days N.D 2.6x107 3.8x10*
8days N.D 5.5x10" 7.9x10°
10days N.D 2.9x10° 1.5x10°
12days 3.3x10° 4.2x10° 6.8x10°
b) (CFU/g)
Green teat+anion Green tea Deodorant
Control N.D N.D N.D
1days N.D N.D N.D
2days N.D N.D 3.0x10°
3days 4.0x107 7.0x10° 1.0x10"
4days 5.5x10° 6.8x10" 4.4x10°
5days 3.0x10° 7.4x107 7.5x10°

N.D. : not detected

a - stored strawberry at 4T

b - stored strawberry at 25T
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