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곡 물 균 주 곡 물 균 주

장 Aspergillus sp. N1 쌀 Aspergillus sp. N1

녹 두 Aspergillus sp. N3 찹 쌀 Aspergillus sp. N1

Aspergillus sp. N1 현 미 Aspergillus sp. N1

Aspergillus sp. N2 현미찹쌀 Aspergillus sp. N5

수 수 Aspergillus sp. N4 흑 미 Aspergillus sp. N8

차 조 Aspergillus sp. N5 찹쌀흑미 Aspergillus sp. N1

보 리 Aspergillus sp. N1 율 무 Aspergillus sp. N1

쌀보리 Aspergillus sp. N6 팥 Aspergillus sp. N5

찰보리 Aspergillus sp. N7
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1. Object

o Purification and selection of fungi with excellent capacity

o Development of nuruk with selected strains

o

o Improvement of specially yakju using various cereal with high quality

grade

2.

o Produce to nuruk with selected strains and

o High grade and d

using quantitative descriptive analysis(QDA) and

consumer survey

o Profiling of functional metabolic material from traditional beverage

through analysis of
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Cereal Strain Cereal Strain

Aspergillus sp. N1 Aspergillus sp. N1

Aspergillus sp. N3 Aspergillus sp. N1

Aspergillus sp. N1 Aspergillus sp. N1

Aspergillus sp. N2 Aspergillus sp. N5

Aspergillus sp. N4 Aspergillus sp. N8

Aspergillus sp. N5 Aspergillus sp. N1

Aspergillus sp. N1 Aspergillus sp. N1

Aspergillus sp. N6 Aspergillus sp. N5

Aspergillus sp. N7
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(NH4)2SO4 1.4g
KH2PO4 2.0g

mineral solution
CaCl2 0.3g
MgSO47H․ 2O 0.3g FeSO4 7H․ 2O 5.0g

Urea 0.3g MnSO44~6H․ 2O 1.6g

Peptone 1.0g ZnSO4 7H․ 2O 1.4g
Agar 18.0g CoCl2 6H․ 2O 2.0g

Mineral solution 1.0ml D.W 1L
Bromo cresol green 0.04g

Rose Bengal 0.05g
1g/10ml EtOHCloramphenicol 1.0ml

soluble starch 20g

D.W 1L
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진주곡자 강 조경 앉은 이 수입

이상300SP 360SP 367SP 379SP 361SP
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CN25.14.1-2
CN9.16.1-1

N76

CN1-5-2-2
CN23.3.1-3

CN33.1.1-1
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1) ACE; angiotensin I-converting enzyme, AChE; acetylcholinesterase.
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