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Properties of Commercial Potato Salad and Cooked Burdock

and their Changes during Storage

Takeshi HiraTa

In order to obtain data on the control of microorganisms in Souzai (daily dishes in Japan) manufacture,
studies were made on the properties of 20 kinds of commercial potato salad and 14 kinds of cooked
burdock and their changes during storage. The results obtained showed that control of storage temperature
should be made during their manufacture and transportation. For this purpose, measures should be
taken to improve their preservation by such procedures as washing and sterilization of materials, heating,
cooling to low temperature, pH adjustment, utilization of natural preservatives, and washing and sterilization

of manufacturing machines.

5 &k El S 0B TThR T WAL,
AR EFOF Y, TOFFRTLLEOTEDLLOD
THHizt, —ROMLAMEE~S E, TORFHER
BdTELS, RPBHLE<RELTVWE Y, roE%k
Tik, B, LH, FROPCOCHEIOERASE LW
PnELOTHE Y,

Lihi-T, BHEERTREARD [HFYRVED &
VORISR Y, mEKESRMTGER O [
R | O BRI R OB Lk
A x, 75 SVOMERHBREER TS, Ll
5 EVo 5, BIGEE, RORBRENSHBEIC RS
fod, Li#ERLAttic#EibT A LS TLY I AL
EDAER L, EOL, WA, BEWELEIERE
5 EVRARRGHOEAAFEATL RV L, HEFED
g Y QR L, BERTERORE S D 2 RAT
PEBVEL

22T, WETREOMEDTHORNER T 51
B, £F b7 &, SFE S OHBESROHRE O
LY 3 (A7 - o

EHHO A — v —4 5 bk, HFIG2E9 HiC
W1~ 2 HEVMOET 4 5 L20fERDE&F 2
5 A MIEACTA L TRBICI L, 2hbid,
WL 7 AF  JEOMIZESR, 74 VAT y

2ERTED, HEHZ100gY7 D £ hFh93~200
(E115) , 129~250M1 (F118[1) TH - oo
KGOREE, REE2TSFSAF 27+ LAICAR,
54 fREL, MIEMEGEED: (70T, 158HE) ok b
Kb,

pHiZ AR #ABOERMKE ELICA T v h—TH
FEL Ao Lo

R BT AR SR E A BV, 37T, 48RERIR B FN
gLzl zoan=—HE2MEL, Aklebibo
AR E L TE L,
KSEROBEME T A+ 2 L — PIEREE AL,
37C, 4MRiIRE® LIzt 2ol hfaian=——DFETH
iz B el

fods, R L7osURHE SRRSO B M 2 6 LTl
EhTwhlw, ERHEMUKBEETEAIET A5G
@M 2 RE Lz, Ticbb, A7 b H 7 X TUHRT
b, &FZES>TIEZIEDY O OREIE LI,
HHABRRZET b7 FRUEFIE >R EhEN]
figi+ %y, 5, 10, 15, 20 BY25°CT 6 HR#E
L, 1~2HMAZ & ic/EEE, pH, &%, sElx#H
~fe

foks, FWMUAEILTIEIC & » THE L.

HF b5 LEFOEROMER LR 1 IR LI



38 KB T No.19 1989

KA EHIA69.0%, BEXERAS.0THY, TORA
{Ei275.8%, /IMEIL59.7% TEH16.1% & KEh T,

pHIL I 5.0, BEREZ 0.3TH D, LWFh b5
WHThoi.

EERERAE0EEO > b, 10° AOEEKERD 5
hi-3AFHE 3 8, 10° 421068, 10° 412 6 R,
10 4R 1EEITH -1, ¥, KBERBED SO
16Mi8TH -0

JEEHTHBEEATWAET bH 5 4006, LHED
10* BLLED & O LR F, KIBBERBED  Opk
FRD LR, kR, £m', 2757,
RS D oW LRERBETH 1o COZ &L,
EHECHEREATWS+ 29 ) i EEFEORGR Y
B TAhO S ECES 55 L 52 bR 5,

SFZIF > hESOEROMER RE L2107 L,

K EEi63.1%, BEEEMET.2THD, TORK
{B1275.5%, Eb/MAI247.3% T 5128.8% & FFIc K &
haioe

pHIZE#HMI5.3, EHHA0.2THH, T h g9k
HOWEATH - 12,

B ARAED 5 5, 10° SO ERHED b
nE-ARHT 1 ERL 10° A4 R, 107 A 4 fiH
1050 Fit 5 filiTh -1, £1, AWEEBED L0
4 MiBTH- T

£F5 b4 A0S LFEB, BURREZEHLTS
RSO THEREB O AT v F B OKEEO R D % H
BHBNEC LiL, oMk BERURLSEERCH
EnbdtErLbhA,

1 £F b4 5 LHEBOHR

X ph LEHE KIRERET HER {iffi ¥ ER A

%) (fid/g) (2) (M
1° 726 5.0 23xio* + 150 168 A7h, %299, 2v9y A
2 75.8 5.6  3.6x10° + 200 200 £, Fa0Y, 2Y9Y
3 10 W IR T T i 180 200 HFh, 290, 279y, $237%, st
4 64.4 5.0 8.9x10" - 150 150 £5 b, $29Y, =v9v, nh, Ae)
5 72.2 | 5.5+ $.2%x10° =5 50 100 AFh, #2090, 29V, 3¥
6 79:0 AT TR R0 - 118 129 £71, %290, 2v9y, Ael, $AY
7 720 5.2 5 Ix0% 1 100 120 £ b, #2900, nA $IFVE BT
8 7 0 R E 4.3%10° L 250 300 b, %200, 2VIY, nh, $IFVE VAR
9 74.5 4.8  2.9x10* + 100 100 AT, #2090, 2v9v
10fsaieGoior aidiud Pile T 00 + 125 150 £ b, a9l =9V, nA
L sy el P (T + 180 180 A7, $299, 2797
12 0rBacT s 0= a5 BNaI0S + 130 150 A7 b, #2790, 2797, Nk
3R ghAz sn L a0 a0 + 110 160 #7 b, #2901, 2y 9y
Y v L L SRR S O T + 200 188 £7L, #2099, 279V, nk, Ay
15 .7 7500 3.0%107 - 145 145 £5b, 290, 2v9Y, AL, $73VE
161 st GlSehe 0Ll oF anc 0 - 138 207 £F 6, #2910, 2¥9v, AeY, 1HY
B CRA  J + 134 134 £75, 4290, 2¥9y, #9573
18 . 888 4.90 ' 1.3x10* + 140 148 A7 h, #a9Y, =Y5Y, n4
T B e + 160 148 £5b, #2090, 2V
P A T e + 140 138 R7b, #3290, =¥V
¥ -0 50 145 161 *
s 5.0 0.3 43 45
cv 7.2 6.0 30 28
(%)

* 1+ B - B



S RT MY T A RO SE S RS OMR &0k

#£2 SFF S HiMAOR
iyt o s ] LEE KBERT AR fffi 4% FiEHE A
(%) (fi8l/g) (g) (M)
1 66.9 5.3 1.0x10° - 100 178 189, 2v9v, 47
2 R T L iy + 130 250 I%9, =v9Y, 3V=2¢7, 47
3 62.8 5.1 5.2x10° + 100 200 1£9, =v9y, 47
4 60.6 s ND b B0 150 Iha, =33 d7
5 71:0" - 5.6 ND - 110 180 259, =¥9y, 3v=4), 47
6 56.8 5.3 4.0%10 = 100 160 ~ by e e
7 75.5 5.3  6.6%10% - 90 167 1E9, 2y9y, 3v=14, V¥1y, 97
8 660 5.5 . %axI0" - 109 141 2£9, =¥9Y, 42
[*] £5.9 5.4 ND - 100 200 a9, =¥9v, avzed, I7
104 473 5.8 4.0%1D - 140 240 249, 2y97, 47
11 67.2 . 5.5 4.8x10% - 60 150 4y, =¥y, 23
Ve e P AR + 103 175 159, =v9v, 1¥2%7, byay, 17
13- ; B4 e Beds 2. 8%100 - 91 182 1£9, =yyy, 47
TRR - S SR - 106 159 19, =9, 47
R g By 101 181
s 70 19 32
EVibslil S At 19 18
(%)
* + B, — B
ND : 10fERFFRE#can =—OHB 2B b -1z
%3 HF bH 5 ARG TIE S TS ORI E S
BrEiiing (A)
Ry 1 2 3 4 6
BE pH 4HEH pH 4H# pH 4@ pH HEH pH 4EE
(T) (fB/g) (fd/g) (f&/g) (fd/g) (f&/g)
5 52 2.7x10° 5.2 4.0x10° 52 3.6x10' 51 8.0x10' 51 5.5x10°
10 52 6.8x10* 51 1.0x10° 50 7.4x10° 4.8 2.1x10%*
7 p e o 5 i ¢ Bns
R 15 5.0 3.5><10T 4.9 ss.oxm5 4.5 2.0x10
P05 A7 2IaN0LeE AT 0
98 48RRIt 48 44107
(5 53 48x10 53 8.2x10 53 54x10 54 50x10 53 6.9X10
2w 0. b 2 85%10% 53 AlEXI0 58 IXI0 - ~5:39,2X10
f:;;;);‘;) 15, 5.9 5‘1><102 5.3 g,0><1c|2 5.3 1.4x10°
200 . 5:301.2%10% =53 1.5%10
L 25 53 21x102 53 s5.0x10°

e KT b9 & pHS.2, AEEIHS5.1x10%, £F 2> 5 pH5.3, EEHA4.0%X10
oo RESE, CTRERE



40 L fe LRWHR No.19 1989

¥, EF MY FARUEFEZEF>OTHhOBHEL
LB R U AKBEEE o HR U K & ORI w8 B
FRIAD LRI - T

bR ORA L, IFEERBROFE S LN 7 0
T b5 ARON06 DT 2 5 #iEY, 5, 10,15, 20
Eo2sCofbchm LR 2 T 3 omnm L,

A7 b7 XOHG, 5 CORICE T 6 HiflE
pH5.1, 4EK5.5%10°, 10COR I -T4 HEE
B, pHA4.8, 4E¥E2.1x10%, 15COREKI BT
2 A, pHA4.9, ERM8.0x10° L7 h, 20RV2
5COMMICE VT 1 HERRE, A£Rl2107 Hioiix
Lize ZOMSTHLIICAMWAS -1,

Liz#hi-T, £F b4 7 FOA%IRAL S5 ColrET
6H, W0COKMTIH, 15COITLH, 20CL 1
DR TR TS - e

SEZEHOBE, S BUNTCOEICEWT, 6H
Pk, pHEUEEEIC @R E AT, FE,
NELEL LD 5T, 15CH EOFRICE T, kK
WHINEL kdic>hT, FHEEN EATLIC2RT
EREERAT A, WERLI0PAUNTH T, ¥
72, AROFZEDBRh -1,

LizhioT, SEORBRTEETIE S OkRRRE
HEET5 R TELWD, RFFHFEOERLD
HYBEWZ ot ZhiE, £2FEZEF>EAT
45 XKLL, BIRER AP, S, BSH
oz LBENRBBEEER LR S,

LLED X5, £5 b4 7 £ HEM200E], &FZa
5 i S AFEH O HER & iR OB b DL TS
B ty, BLE TR R OHERERE Ol iR L A TE
IHRLEHBB EDbhot, DR, FEOHK

Hre BREE, B, pHEES, KBARMEAEOFIN, Wik
BB O M - BRSO R TR L2528
BhpbsEELLNS,

X ik

1) PlsEEeis - New Food Industry,27, 8 (1985) .

2) EARBNRER Mo Th E v it (Fil
B , p.32 (1979) .

3) SN : New Food Industry, 24,29 (1982) .

4) HERGRAEWS AU ITE Sic kb
BOTHAW, p .33 (1979) .

5) EFJEAHE @ BB ERLE (RAMPTTELL, B0
p. 117 (1980) .

6) & i New Food Industry, 24, 36 (1982) .

7) b4 A HE : New Food Industry, 24,1 (1982) .

8) ik il : New Food Industry, 24, 14 (1982) .

9) IRl fesh s B, 27,91 (1985) .

10) HRRR#kE: oAV T7—FH AL TR, 2639
(1987) .

11) %A% s &Ry, 26, 73 (1984) .

12) &% AK0R « YIS - New Food Industry, 23, 11
(1981) .

13) BECZES - ANVPEE - AHE LA« STHET »
YHE B BT - BANE - PIBIESF - B
WA HEOAY - %G8 2 New Food Industry,
24, 48 (1982) .

14) FEfdE— - (UE B - PAoE - REEREL - PR
oo FEBHE - MRS - R RS - RERRIE  fE
sndAERE%E, 27, 55 (1977) .

(HAFI63EE11 30 H <2 F1)



