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Days
Quality

parameters

Dosage(%)

주정 젖산
젖산

키토산+

Herb-MG

1

Herb-MG

0.1

Herb-MG

0.01

3

Fungal growth* + - + - - -

Color change + - + - - -

Odor + - + - - -

7

Fungal growth ++ + ++ - - -

Color change ++ + ++ - - -

Odor ++ + ++ - - -

14

Fungal growth +++ ++ +++ - - -

Color change +++ ++ +++ - - -

Odor +++ ++ +++ + + +

28

Fungal growth +++ ++ +++ - - -

Color change +++ ++ +++ - ± ±

Odor +++ +++ +++ ++ ++ ++
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생육정도 Sample No. 시료 정보

△ B266 Morus EtOAc

- B506 참나물 열추출MeOH CH2Cl2

- B512 참나물 열추출EtOH EtOAc

- B517 황금 열추출물70% EtOH CH2Cl2

△ B145 기린초 열추출MeOH EtOAc

- B530 단삼 열추출EtOH Hexane

△ B554 통후추 추출물MeOH

△ B556 통후추 추출물MeOH CH2Cl2

△ B576 통후추 추출물MeOH

생육정도 Sample No. 시료 정보

- B506 참나물 열추출MeOH CH2Cl2

- B512 참나물 열추출EtOH EtOAc

- B517 황금 열추출물70% EtPH CH2Cl2

- B518 황금 열추출물70% EtPH EtOAc

△ B519 황금 열추출물70% EtPH BuOH
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