Japan soci ety of Home Economics

HERBESFE Vol.45 No.8 713~717 (1994)

2o b

FAHEEMPOFEROIIEME (F2H)

—THB RS ' DL —
B oH OB 7 oE N Ok —
(KBTS 2 F )

FRSHFTHIBRE

Antimicrobial Property of Spice in Cooking Foods (Part 2)

—NMicrobial Counts in Commercial Ground Cinnamon—
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Table 1. Apparent microbial growth on the surface of dough added
with ground cinnamon
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Color of colony: Y:yellow, B:black, W;white
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Table 2. Apparent microbial growth on the surface of cake added

with ground cinnamons
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Table 3. Microbial counts in ground
cinnamon (Xx10%)

Medium
Sample
Nutrient agar  Potato-dextrose agar
A 0.8-1.2 0.4-0.6
B 0.5-1.0 0.2-0.5
C 1.2-2.0 0.5-1.0
D 0.7-1.4 0.2-0.6
E 0.5-0.8 0.2-0.8
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Table 4. Microbial counts in cinnamon barks and
their ground samples (X10*)

Bark
Medium
Nutrient agar Potato-dextrose agar
Sample
unheated heated(100°C) unheated heated(100°C)
I 1.6-1.8 0.1-0.2 0.8-1.0 —
II 1.5-1.7 0.1-0.2 0.8-1.0 0.05

Ground sample

Medium
Nutrient agar Potato-dextrose agar
Sample
unheated heated(100°C) unheated heated(100°C)
I 1.8-1.9 0.1-0.2 1.0 —
II 1.7-2.0 0.1-0.3 0.5-1.0 —
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