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SUMMARY

I. Title

To be cover functional components and quality improvement of dried persimmon

products, and packaging development for export.

II. Purpose of research development and its necessity

Even though the production and sale of dried persimmons provides a high income
to farmers, increasing the production of dried persimmons is very difficult because
the consumption rate has not increased and the largest amount of dried
persimmons is only sold during festival days. Thus, to increase income via an
increase in dried persimmon production, it is necessary to find new buyers
through export to new markets. However, due to the small scale of domestic
farmers and processing companies, they lack the technical and economical abilities
to research and provide the packaging and designs that are appropriate for
consumers preferences in export country. Therefore, it is necessary to research
and provide an appropriate technique development and plan. By developing the
proper functional components used in dried persimmon production and distribution
and various products for Americans who are the main target for export, the main
purpose is to establish the packaging label statement and shelf-life dating, to
develop a visual design suitable for consumers in the USA, and to apply to the

export by increasing raising the consumers” purchasing power.



III. Contents and Scope

1. Functional dried persimmon production

- Consideration of Chitosan addition, and the relationships and characteristics of
powder occurrence.

- Establishment of techniques for addition of functional components

- Commodity of functional components added to dried persimmon products, such

as walnut, pine nut, grapefruit extracts, etc.

2. Shelf-life dating

- to the temperature, by packaging materials

3. Determining the packaging for export

4. The package label

- Shelf-life, Nutritional facts, ingredients, etc.

5. Improving the packaging design and printing

- Visual design development, redesign, and printing
6. The consumers’ preference test for export country
— The West, the Southern USA (300 people)

- Hawaii, Phoenix, etc. (350 people)

7. Improving the required items based on consumer survey results.

- Sweetness, texture, size, etc.

8. To discussion related agencies regarding export



IV. Research results and Discussion

1. The degree of powder and fungi occurrence of dried persimmon were studied
depending on the functional components added. In the first year, as a result of
storing for 6 months at 18+1C packed with Ny laminating(N/LDPE) film after
soaking completely in solution (TB) mixed with the citric acid, salt, xylitol and
L-cysteine, there was no powder or fungi occurrence. Thus it is thought to be
valuable as a commodity. In the second year, as a result of the 6 months storage
at 01T packed with N/LDPE film after soaking in a solution mixed with
cinnamon extract, the weight loss of N/LDPE film was lower than the others and
there was no occurrence of fungi and appearance of powder was rare. In addition,
the surface of the dried persimmons was best compared to the other treatments.

According to survey results evaluating the sensory quality of dried persimmons
based on the added functional components, dried persimmons soaked in cinnamon
extract solution were preferred over persimmons exposed to other treatments as

determined by appearance, color, sweetness, texture and flavor.

2. The shelf-life was date by the quality changes of the dried persimmons
depending on the pre-treatment. In the first year, by checking the quality change
of dried persimmons, such as weight loss, etc. stored at 0+1TC and 18+1C after
treatment of dried persimmon, the dried persimmons which were packed with
N/LDPE film after TB treatment showed the smallest weight loss during the 6
month storage, and had the lowest powder and fungi occurrence. Furthermore, the
change in the browning of the dried persimmon was the smallest and the moisture
content was maintained at a high level. In the second year, as a result of storing
at 0x1C and 15+1C after the pre-treatment of dried persimmon, the dried
persimmon at 150C packed with N/LDPE film had 1.7% of weight loss and there
was a few at 0C. In case of powder and fungi, there was a slight occurrence of
powder and no fungi in the dried persimmon packed with N/LDPE film stored at
0TC. The browning and firmness were smallest in the N/LDPE film, and the

surface color also same trend.

_10_



3. A new packaging material was set for overseas export of our dried
persimmons. Instead of the large packaging that is used in Korea, small-scale
packaging of one dried persimmon or five dried persimmons was decided upon.
For packed one dried persimmon, the standard inner film packaging material that
is suitable is 9x7 cm (widthx length), and for wrapping five dried persimmons a
size of 15x10 cm 1is suitable. For an inner film packaging material, vacuum
packaging was thought to be the most suitable to use because it is excellent for
maintaining the quality of dried persimmons in functional dried persimmon

production and shelf-life establishment.
4. Following is the packaging label statement which will be marked on the dried

persimmon packaging for export based on analyzing the results to be fit to the

"Nutritional facts” from the preference survey of dried persimmons.

Assistant Per Serving

Total energy(Kcal) 324.7
Moisture(%) 41.2
Protein(g) 30
Fat(g) 0.3
Nonfibrous(g) 86.6
Fiber(g) 3.8
Ash(g) 2.1
Calcium(mg) 384
Phosphorus(mg) 89.1
Iron(mg) 1.8
Vitamin AR.E) 425
Vitamin Bl(mg) 0.003
Vitamin B2(mg) 0.001
Niacin(mg) 1.1
Vitamin C(mg) 5.5

_11_



5. Though the results of the preference survey of Americans, an appropriate

design was developed according to their preferences.

[Visual design of dried persimmon]

6. The preferences for dried persimmons among American people were surveyed.
In the first year, as a result of surveying 300 people who lived in the West, the
Southern USA, and the North USA, it showed high preferences for more than 4.0
scores In packaging, design, and printing items as a whole. However, the
sweetness of the dried persimmon caused low score of total preferences because
most Americans said it was too sweet. In gender comparisons, a similar pattern
was shown for both males and females, but in the case of males the texture and
flavor appeared to be slightly higher than females so that the total preference
appeared as high. When considered by age differences, for packaging all age
groups were shown preferences as more than 4.0 with satisfaction, and for design
and printing items fifties and teenagers were shown the highest preference. On
the other hand, twenties gave the highest score for flavor and texture, and
teenagers gave the lowest score for texture.

In the second year, after correcting the sweetness and texture problems from
the first year’s preference survey, another preference survey for 350 people who
lived in Hawaii and Phoenix in America was carried out and the result of survey
showed to have a uniform score throughout all items. In case of sweetness which

was the problem in the first year, the score was decreased from 4.9 in the first

_12_



yvear to 3.2 so most people answered as ‘appropriate’. Also the texture was
improved considerably from 2.8 to 4.0. By gender differences, generally males
showed higher preferences than females for all items. For age groups, people in

their fifties showed the highest preference.

7. The sweetness and texture problems which were apparent from the preference
survey of Americans in the first year were improved. By establishing various
pre-treatments, packaging materials, and storage temperature, the increase of
sweetness in dried persimmon was maintained at the optimum level, the soft
texture was maintained by inhibiting the hardening of dried persimmons and the

size of the dried persimmons provided was set considering the calories, etc.

8. For our dried persimmon export, we discussed with the people from the related
agencies considering the current consumer psychology in US, United States
importing requirements for agricultural commodities, and FDA’s (Food and Drug
Administration) importing regulations. Since the current consumption trends change
into pursuing the happiness, various functional foods and healthy foods become
popular and for this reason, FDA is carrying out strict inspections. Furthermore,
the FDA applies strict sanitary control regulations for importing food. However,
the exporting companies in Korea lack the understanding of FDA regulations and

thus it is necessary to have an active promotion about its regulations.

_13_
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Table 1. Import and export of dried persimmons

(unit: ton, 1,000$)

1995 1996 1997 1998 1999 2000
volume 49 56 16 53 35 43
Export
sum of 590 644 162 204 346 493
money
volume 375 882 1,105 92 1,090 1,529
Import
sum of 397 1,139 1,358 101 983 1,473
money
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Fig. 1. Comparison of quality of dried persimmons according to
pre-treatment and packaging conditions during storage at 18T.
Control-LDPE: Non-treatment, TAE: Chitosan + Acetic acid solution, TB: Citric

acid + salt + xylitol + L-cysteine solution.
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Fig. 2. Comparison of quality of dried persimmon non-pretreated during 6

months of storage at 0TC.
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N/LDPE film

Fig. 3. Comparison of quality of dried persimmon pretreated with

neutral water during 6 months of storage at 0T.
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N/LDPE film

Fig. 4. Comparison of quality of dried persimmon pretreated with

cinnamon extract during 6 months of storage at 0C.

_38_



N/LDPE film

Fig. 5. Comparison of quality of dried persimmon pretreated with

grapefruit extract during 6 months of storage at 0T.
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Table 2. Effect of pretreatment on sensory evaluation after 80 days storage

at 0C

D

Sensory evaluation

Overall

Treatment

acceptability

Appearance Color Sweetness Flavor Texture

3.49 5.0° 4.8° 3.0¢ 3.8

3.0d2)

Control

46° 5.8 5.0° 5.0° 5.2°

4.6°

Neutral water

5.8° 6.6° 6.0°

6.4° 6.4

6.0°

Grapefruit extract

8.0° 7.2° 8.2" 8.0" 76"

76"

Cinnamon extract

1)Sensory evaluation was conducted by ten members of panel using a 9-point scal(l:

very poor, 5. fair, 9: very good)

YMean scores within a row followed by the same superscript are significantly different

at 5% level using Duncan’s multiple range test.
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Fig. 6. Changes in weight loss of dried persimmons to pretreatment and
packaging conditions during storage at 18T.

Control-LDPE: Non-treatment + LDPE film, Control-Ny: Non-treatment + N/LDPE
film, TA-LDPE: Chitosan + Acetic acid solution + LDPE film, TA-Ny: Chitosan +
Acetic acid solution + Nylon laminate film, TB-LDPE: Citric acid + salt + xylitol +
L-cysteine solution + LDPE film, TB-Ny: Citric acid + salt + xylitol + L-cysteine
solution + N/LDPE film.
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Fig. 7. Changes in mold occurrence of dried persimmon to pretreatment and
packaging conditions during storage at 18T.

Control-LDPE: Non-treatment + LDPE film, Control-Ny: Non-treatment + N/LDPE
film, TA-LDPE: Chitosan + Acetic acid solution + LDPE film, TA-Ny: Chitosan +
Acetic acid solution + Nylon laminate film, TB-LDPE: Citric acid + salt + xylitol +
L-cysteine solution + LDPE film, TB-Ny: Citric acid + salt + xylitol + L-cysteine
solution + N/LDPE film.
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Fig. 8. Quality of dried persimmon to pretreatment and packaging conditions
during storage at 18T.

Control-N/LDPE: Non-treatment+N/LDPE film, Control-LDPE: Non-treatment+LDPE
film, TA-Ny: Chitosan+Acetic acid solution+tNylon laminate film, TA-LDPE: Chitosan
+Acetic acid solutiontLDPE  film, TB-Ny: Citric acid+salt+xylitol+L-cysteine
solution+N/LDPE film, TB-LDPE: Citric acid+salt+xylitol+L-cysteine solution+LDPE film.
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Fig. 9. Changes in browning of dried persimmon to pretreatment and
packaging conditions during storage at 18TC.

Control-LDPE: Non-treatment + LDPE film, Control-Ny: Non-treatment +
N/LDPE film, TA-LDPE: Chitosan + Acetic acid solution + LDPE film,
TA-Ny: Chitosan + Acetic acid solution + Nylon laminate film, TB-LDPE:
Citric acid + salt + xylitol + L-cysteine solution + LDPE film, TB-Ny:
Citric acid + salt + xylitol + L-cysteine solution + N/LDPE film.
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Fig. 10. Changes in moisture content of dried persimmon to pretreatment
and packaging conditions during storage at 18T.

Control-LDPE: Non-treatment + LDPE film, Control-Ny: Non-treatment +
N/LDPE film, TA-LDPE: Chitosan + Acetic acid solution + LDPE film, TA-Ny:
Chitosan + Acetic acid solution + Nylon laminate film, TB-LDPE: Citric acid +
salt + xylitol + L-cysteine solution + LDPE film, TB-Ny: Citric acid + salt +
xylitol + L-cysteine solution + N/LDPE film.
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Fig. 11. Changes in weight loss of dried persimmon to neutral water
pretreatment and packaging during storage at 0T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, N-C: Neutral water + Non-packaging, N-V:
Neutral water + N/LDPE film, N-M: Neutral water + MA film.
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Fig. 12. Changes in weight loss of dried persimmon to neutral water
pretreatment and packaging during storage at 15T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, N-C: Neutral water + Non-packaging,
N-V: Neutral water + N/LDPE film, N-M: Neutral water + MA film.
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Fig. 13. Changes in mold occurrence of dried persimmon to neutral water
pretreatment and packaging during storage at 0T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, N-C: Neutral water + Non-packaging, N-V:
Neutral water + N/LDPE film, N-M: Neutral water + MA film.
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Fig. 14. Changes in mold occurrence of dried persimmon to neutral water
pretreatment and packaging during storage at 15TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, N-C: Neutral water + Non-packaging, N-V:
Neutral water + N/LDPE film, N-M: Neutral water + MA film.
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Fig. 15. Changes in browning of dried persimmon to neutral water
pretreatment and packaging during storage at 0TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, N-C: Neutral water + Non—packaging, N-V:
Neutral water + N/LDPE film, N-M: Neutral water + MA film.
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Fig. 16. Changes in browning of dried persimmon to neutral water
pretreatment and packaging during storage at 15T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, N-C: Neutral water + Non-packaging, N-V:
Neutral water + N/LDPE film, N-M: Neutral water + MA film.
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Fig. 17. Changes in firmness of dried persimmon to neutral water
pretreatment and packaging during storage at 0TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, N-C: Neutral water + Non-packaging, N-V:
Neutral water + N/LDPE film, N-M: Neutral water + MA film.
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Fig. 18. Changes in firmness of dried persimmon to neutral water
pretreatment and packaging during storage at 15T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE
film, C-M: Non-treatment + MA film, N-C: Neutral water +
Non-packaging, N-V: Neutral water + N/LDPE film, N-M: Neutral water +
MA film.
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Fig. 19. hanges in soluble solid content of dried persimmon to neutral water
pretreatment and packaging during storage at 0TC.
C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film, C-M:
Non-treatment + MA film, N-C: Neutral water + Non-packaging, N-V: Neutral
water + N/LDPE film, N-M: Neutral water + MA film.
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Fig. 20. Changes in soluble solid content of dried persimmon to neutral
water pretreatment and packaging during storage at 15T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, N-C: Neutral water + Non-packaging, N-V:
Neutral water + N/LDPE film, N-M: Neutral water + MA film.
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Fig. 21. Changes in L, a, b value of dried persimmon to neutral water
pretreatment and packaging during storage at 0T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, N-C: Neutral water + Non-packaging, N-V:
Neutral water + N/LDPE film, N-M: Neutral water + MA film.
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Fig. 22. Changes in 4E of dried persimmon to neutral water pretreatment
and packaging during storage at 0TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film, C-M:
Non-treatment + MA film, N-C: Neutral water + Non-packaging, N-V: Neutral
water + N/LDPE film, N-M: Neutral water + MA film.
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Fig. 23. Changes in L, a, b value of dried persimmon to neutral water

ptrtreatment and packaging during storage at 15T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film, C-M:
Non-treatment + MA film, N-C: Neutral water + Non-packaging, N-V: Neutral
water + N/LDPE film, N-M: Neutral water + MA film.
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Fig. 24. Changes in 4E of dried persimmon to neutral water pretreatment
and packaging during storage at 15TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film, C-M:
Non-treatment + MA film, N-C: Neutral water + Non-packaging, N-V: Neutral
water + N/LDPE film, N-M: Neutral water + MA film.
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Fig. 25. Changes in weight loss of dried persimmon to grapefruit extract
pretreatment and packaging during storage at 0TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film, C-M:
Non-treatment + MA film, G-C: Grapefruit extract + Non-packaging, G-V:
Grapefruit extract + N/LDPE film, G-M: Grapefruit extract + MA film.
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Fig. 26. Changes in weight loss of dried persimmon to grapefruit extract
pretreatment and packaging during storage at 15C.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film, C-M:
Non-treatment + MA film, G-C: Grapefruit extract + Non-packaging, G-V:
Grapefruit extract + N/LDPE film, G-M: Grapefruit extract + MA film.
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Fig. 27. Changes in mold occurrence of dried persimmon to grapefruit
extract pretreatment and packaging during storage 15T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, G-C: Grapefruit extract + Non-packaging,
G-V: Grapefruit extract + N/LDPE film, G-M: Grapefruit extract + MA film.
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Fig. 28. Changes in browning of dried persimmon to grapefruit extract
pretreatment and packaging during storage at 0TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, G-C: Grapefruit extract + Non-packaging,
G-V: Grapefruit extract + N/LDPE film, G-M: Grapefruit extract + MA film.
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Fig. 29. Changes in browning of dried persimmon to grapefruit extract
pretreatment and packaging during storage at 15T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, G-C: Grapefruit extract + Non-packaging,
G-V: Grapefruit extract + N/LDPE film, G-M: Grapefruit extract + MA film.
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Fig. 30. Changes in firmness of dried persimmon to grapefruit extract
pretreatment and packaging during storage at 0T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, G-C: Grapefruit extract + Non-packaging,
G-V: Grapefruit extract + N/LDPE film, G-M: Grapefruit extract + MA film.

_82_



9.0
---@-- CC
80 I .. +.. AL
e o 0
70 Q-0
——G<C g
’§ 6.0 |
2
o 50 r
[
£
L 40 1
30 1
20
1.0
0.0
0 20 40 60 80 100
Storage(days)

Fig. 31. Changes in firmness of dried persimmon to grapefruit extract
pretreatment and packaging during storage at 15C.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, G-C: Grapefruit extract + Non-packaging,
G-V: Grapefruit extract + N/LDPE film, G-M: Grapefruit extract + MA film.
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Fig. 32. Changes in soluble solid content of dried persimmon to grapefruit
extract pretreatment and packaging during storage at 0TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film, C-M:
Non-treatment + MA film, G-C: Grapefruit extract + Non-packaging, G-V:
Grapefruit extract + N/LDPE film, G-M: Grapefruit extract + MA film.
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Fig. 33. Changes in soluble solid content of dried persimmon to grapefruit
extract pretreatment and packaging during storage at 15TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film, C-M:
Non-treatment + MA film, G-C: Grapefruit extract + Non-packaging, G-V:
Grapefruit extract + N/LDPE film, G-M: Grapefruit extract + MA film.
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Fig. 34. Changes in L, a, b value of dried persimmon to grapefruit extract
pretreatment and packaging during storage at 0TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film, C-M:
Non-treatment + MA film, G-C: Grapefruit extract + Non-packaging, G-V:
Grapefruit extract + N/LDPE film, G-M: Grapefruit extract + MA film.
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Fig. 35. Changes in 4E of dried persimmon to grapefruit extract
pretreatment and packaging during storage at 0TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE
film, C-M: Non-treatment + MA film, G-C: Grapefruit extract +
Non-packaging, G-V: Grapefruit extract + N/LDPE film, G-M: Grapefruit
extract + MA film.
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Fig. 36. Changes in L, a, b value of dried persimmon to grapefruit extract
pretreatment and packaging during storage at 15C.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film, C-M:
Non-treatment + MA film, G-C: Grapefruit extract + Non-packaging, G-V:
Grapefruit extract + N/LDPE film, G-M: Grapefruit extract + MA film.
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Fig. 37. Changes in 4E of dried persimmon to grapefruit extract
pretreatment and packaging during storage at 15TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE
film, C-M: Non-treatment + MA film, G-C: Grapefruit extract +
Non-packaging, G-V: Grapefruit extract + N/LDPE film, G-M: Grapefruit
extract + MA film.
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Fig. 38. Changes in weight loss of dried persimmon to cinnamon extract
pretreatment and packaging during storage at 0T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, K-C: cinnamon extract + Non-packaging,
N-V: cinnamon extract + N/LDPE film, N-M: cinnamon extract + MA film.
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Fig. 39. Changes in weight loss of dried persimmon to cinnamon extract
pretreatment and packaging during storage at 15C.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, K-C: cinnamon extract + Non-packaging,

N-V: cinnamon extract + N/LDPE film, N-M: cinnamon extract + MA film.
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Fig. 40. Changes in mold occurrence of dried persimmon to cinnamon

extract pretreatment and packaging during storage 0TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, K-C: cinnamon extract + Non-packaging,

N-V: cinnamon extract + N/LDPE film, N-M: cinnamon extract + MA film.
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Fig. 41. Changes in mold occurrence of dried persimmon to cinnamon
extract pretreatment and packaging during storage 15T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE
film, C-M: Non-treatment + MA film, K-C: cinnamon extract +
Non-packaging, N-V: cinnamon extract + N/LDPE film, N-M: cinnamon
extract + MA film.
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Fig. 42. Changes in browning of dried persimmon to cinnamon extract
pretreatment and packaging during storage at 0TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, K-C: cinnamon extract + Non—packaging,

N-V: cinnamon extract + N/LDPE film, N-M: cinnamon extract + MA film.
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Fig. 43. Changes in browning of dried persimmon to cinnamon extract

pretreatment and packaging during storage at 15C.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,

C-M: Non-treatment + MA film, K-C: cinnamon extract + Non-packaging,

N-V: cinnamon extract + N/LDPE film, N-M: cinnamon extract + MA film.
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Fig. 44. Changes in firmness of dried persimmon to cinnamon extract
pretreatment and packaging during storage at 0T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, K-C: cinnamon extract + Non-packaging,

N-V: cinnamon extract + N/LDPE film, N-M: cinnamon extract + MA film.
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Fig. 45. Changes in firmness of dried persimmon to cinnamon extract
pretreatment and packaging during storage at 15T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, K-C: cinnamon extract + Non-packaging,

N-V: cinnamon extract + N/LDPE film, N-M: cinnamon extract + MA film.
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Fig. 46. Changes in soluble solid content of dried persimmon to cinnamon
extract pretreatment and packaging during storage at 0TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, K-C: cinnamon extract + Non-packaging, N-V:

cinnamon extract + N/LDPE film, N-M: cinnamon extract + MA film.
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Fig. 47. Changes in soluble solid content of dried persimmon to cinnamon
extract pretreatment and packaging during storage at 15TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, K-C: cinnamon extract + Non-packaging,

N-V: cinnamon extract + N/LDPE film, N-M: cinnamon extract + MA film.
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Changes in L, a, b value of dried persimmon to cinnamon extract

pretreatment and packaging during storage at 0TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, K-C: cinnamon extract + Non-packaging, N-V:

cinnamon

extract + N/LDPE film, N-M: cinnamon extract + MA film.
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Fig. 49. Changes in 4E of dried persimmon to cinnamon extract
pretreatment and packaging during storage at 0TC.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE
film, C-M: Non-treatment + MA film, K-C: cinnamon extract +
Non-packaging, N-V: cinnamon extract + N/LDPE film, N-M: cinnamon
extract + MA film.
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Fig. 50. Changes in L, a, b value of dried persimmon to cinnamon extract
pretreatment and packaging during storage at 15C.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE film,
C-M: Non-treatment + MA film, K-C: cinnamon extract + Non—packaging,
N-V: cinnamon extract + N/LDPE film, N-M: cinnamon extract + MA film.
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Fig. 51. Changes in 4E of dried persimmon to cinnamon extract
pretreatment and packaging during storage at 15T.

C-C: Non-treatment + Non-packaging, C-V: Non-treatment + N/LDPE
film, C-M: Non-treatment + MA film, K-C: cinnamon extract +
Non-packaging, N-V: cinnamon extract + N/LDPE film, N-M: cinnamon
extract + MA film.
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Helvetica Regular 8
point with 1 point ot
leading

“a

Nutrition Facts
Serving Size 1 cup (228g)
Servings Per Contaainer 2

Amounl Per Serving

dpointrue )

Calories 260 Calories trom Fat 120

n/n Dell : Valeue

8 point Helvetica

Black with

4 point of leading

1/4 point rule centered

between nutrients  —»

(2 points leading above
and 2points below)

Total Fat 13g 20n/n
Saturated Fat 5g 25n/n
Cholesterol 30mg 10n/n
Sodium 660mg 28n/n
Total Carbohydrate 31mg 10n/n
Dietary Fiber Og On/n
Sugars 5g

Protein 59

Vitamin A 4% Vitamin C 2%

8 point Helvetica /

Calcium 15% Iron 4%

Regular with 4 points
of leading

Peroent Daily Values are based on a 2,000
calone diet Your daily values may be higher
orlowerdepending on your calone needs.

8 point Helvetica —
Regular, 4 points of
leading with 10 point

Caloris 2,000 2,500
Total Fat Less than 659 80g
Sat Fat Less than 209 259

Cholesterol Less than 300mg 300mg

47

Franklin Gothic Heavy or
Helvetica Black, flush left
& Flush right, no smaller
than 13 point

<4
7 point rule

47
6 point Helvetica Black

47
All labels are enclosed by
1/2 point box rule within 3
points of text measure

¢1/4 point rule

4fype below vitamins and
minerals(footnotes) is 6

bullets Sodium Less than 2,400mg 2,400mg i i i i
Total Carbohydrae 300g 3750 point with Tpoint of leading
Dietary Fiber 2509 30g
Calones pergram :
Fat 8+Carbohydrate 4+protein 4
o o] MR Fiko] REHA e} go] EAT + QS AeolE R
EAE 5 A8
Ab obdAAHE HeEl ol WAR HE & Qe obol2aY 3 o] F ¥ oo
Ae)le] axAgol Hlo] Qe AFREG Bl AF)e) Ao Az 42
2EAA Aol JEAR BAE A7 @ o) 24 ERHew BT S
A
i e
D oej=g
b AFEAARS] durdo] HgH}
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W AR #7] o] 232 270 o) Aver FAE AE
&

h GURAE : JURAL WA YoT THE/E T Bask ot 2o AE
P =

Wb VS BAEY B
o

USI, 2 &) @lloF &3l

7h Dietary Supplement Health and Education Act(DSHEA)
L} DSHEA®| <75 AR 22559 epilly 7742 1997 99 239 §J<Qhe ol
1999 3¢9 23Y4FE 58 @AY

(D) @A vl=l f AakAlEe] tiiio] ARz FEe] W

2) #a" a4=x1
7h AEZ&(Statement of Identity) : o], “ginseng”
W) 5% (Net quantity) : o], "60 capsules”

h) +x2-71% 4 2 7% (Structure-function claim and statement) :
o) "This statement has not been evaluated by the Food and Drug
Administration. This product is not intended to diagnose, treat, cure, or
prevent any disease”
2} B8 (Direction for use) : ¢, “Take one capsule daily.”
w}) Supplement Facts panel : @R G 19} fAFe Aoz d3ji &

FE FF Tol 71A

’
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Hh AR WAl AuEoR el Be
) AxQGAG BAQA EE FEQA oF @ Fa

op) 2o “dietary supplement”#t= @S <13

Assistant Per Serving

Total energy(Kcal) 324.7
Moisture(%) 41.2
Protein(g) 30
Fat(g) 0.3
Nonfibrous(g) 86.6
Fiber(g) 3.8
Ash(g) 2.1
Calcium(mg) 384
Phosphorus(mg) 89.1
Iron(mg) 1.8
Vitamin A(R.E) 42.5
Vitamin Bl(mg) 0.003
Vitamin B2(mg) 0.001
Niacin(mg) 1.1
Vitamin C(mg) 55
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Package Design 7H&& 913 ZANE A5 AL Al 9 HF AlA4HAlS va3

Zot

KOREAN
DRIED PERSIMMON

KOREAN
DRIED PERSIMMON

KOREAN
DRIED PERSIMMON

Fig. 52. Logotype; letter type of dried persimmon for development of visual
design.
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Fig. 53. Comparison of processed persimmons produced in Korea 1
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Fig. 54. Comparison of processed persimmons produced in Korea I
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Fig. 55. Re—design of dried persimmons after analysis of consummer’s
servey.
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[SANG-JU Co.,]

Fig. 56. Visual design of dried persimmon in 1st year
137g: 140x60x245
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KOREAN
DRIED PERSIMMON

Fig. 58. Visual design after analysis of consumer’s preference test in USA 1.
52 g: 110x100
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Fig. 59. Visual design after analysis of consumer’s preference test in USA II.
52 g: 110x100
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Fig. 60. Developed visual design
lea : 110x100
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Fig. 61. Visual design after analysis of consumer’s preference test in USA.
137 g: 210x160
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Fig. 62. Developed visual design.
Hea: 210x160
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rlo

avA VB 2AR] ALS

rot

AEWEE vt 2

i

Preference test

Tha ghen product, called as ‘Kol Gam' 2 org of the popelar Died pargimmon in Koraan
market. It is made Dned persimmon, 137 par pack and 324Kcal, Tha rgsul from This
sursesy will be only vsed for developing Dned persmmon, for e LS, consumes.

I. Please check on ong box for éach quesiion,

1. Packagelunil, shagse)

1 excellemt [ good 1 rmederaie [T bl O warst
2 Design
| escellent [ gowsd ] rmoclermste [ bad O worst

3. Color of printingg
1 esecelloni [ goasd O mmederaite [ tead [ waear

A Bwewlrness
1 very strong [ strong O rmesdernte [ slght 1 wery alight

F v
| excellent | oo L] medernte 1 bad ] worsat

G, Texturs
1 excellent [ g [ moderate ] bad U] worst

=]

Cverall preference
I excellent O e [ mosderate |:I bancd ] worst

1. Plaasse answer (he guesison

l. What would you recommend for the ressonable price of this prodoce?

2. Have you ever tricd Korean dishes oF desserts before? If you hove, please write
diviwn The marmes of dishes or desserts.

AN v have any gquestions or suggestions for the peodiict, please write down here.

Thank you vory moch for your coopeeratisn.

- 134 -



T}S Fig. 63 n& Al - d5 9o @x|ele] tlat 27t 7]
= yehd Aot

|ER=] ’
e JEEE JebiAR, wute] o] Ui drim sto] F§ 9l 7

-
=
M
2
o2
oz
filo
2
38
o
=)
Rl
o
A=
o, fol
_>‘i
r o
ro
£
ol
H
rr

Package
5.0

Overall Sesian
preference ’ a

Texture Printing

v
i)

Flavor “Sweetness

—HB=—Male ---©-- Female
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W) 3} (Department  Store)

W3 7} 7 (Supermarket)

M-~ 41 ¥ (Supercenter)

W 2] % (Convenience Store)

W 3 21 4 (Discount Store)

W72 = 213 (Catalog Showroom)
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52 Building Materials And Hardware Dealers
53 General Merchandise Stores
531 Department stores
533 Variety stores
539 Miscellaneous general merchandise store
54 Food Stores
541 Grocery stores
542 Meat and seafood markets
543 Fruit and vegetable markets
544 Candy, nut, and confectionery stores
545 Dairy products stores

546pt. Retail Bakeries (baking and selling)
546pt. Retail Bakeries (selling only)
549 Miscellaneous food stores
55pt. Automotive Dealers
56 Apparel And Accessories Stores
57 Furniture/Home Furnishings/Appliance Stores
58 Eating and Drinking Places
5812pt Restaurants and lunchrooms
5812pt Cafeterias
5812pt Refreshment places
5812pt Other eating places
5813 Drinking places
591 Drugstores
591pt. Drugstores
591pt. Proprietary stores
All other Stores
592 Liquor stores
593 Used-merchandise stores
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1 Walgreen 212 3,165
2 CVS 200 4,133
3 Rite Aid 145 3,650
4 Eckerd 130 2,624
5 Longs Drug Store 40 430
6 Medicine Shoppe Int’'l 18 1,295
7 Phar-Mor 12 139
8 Duane Reade 10 172

229 Drug Store News (2000%)

h EerEd 54 W H2EY

=

D dvfEse) st 2 A A

1999 == xgo] Ao AA vlE e dddin] 85%% 73 1,4589] & o]t} o] F 4
o} o) & A el A (Walgreen, CVS, Rite Aid, Ecland)®] "j& o] 40%Z z}A sl o
w1 WS Al F7tstE FAlolth

90Ut HE =EHxEY ANAER 2l @e FxE stal 9t Drug
Store News+ 19994 =2}QlS &3k ookF Fujdo] 199 & dalar, 20040l =

o] Zlo] 20091 &= ZF7kste] A Drugstorerl &l 5% 5 AA| S 3oz o5} &

2
Mo
of
o
l-«O
R
el
)
e
o
K
l-«O
[
_Iﬂ.!

12~ E9]= Drugstore.com, more.com, PlanetRX %
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o ol geld AE HER

=3
=<
= (FEEE, 7hE, 2A, vEARE S)e #

)

o awjefEe] 24.4%F AHASHE FrHubAARIAe] R PGAEE Wal-Mart,

Kroger 5 5 4 9t °]% Krogerel A9 2002d% w&do] 5019 E=Z 19
100t) fE5AA T AAE Wal-Martel] o]o] 39]e @axo] o} 3 ntal Al

A= 10t Fp ekl A1 A E A (5,232 )0 AAl qr¥ukAl Al 80%

g A5 ol A AR HPAG T FAE welw A & F

w5 100 s e A9
(9] =)
=9 A 217 o =Y AEF
1 Wal-Mart 2,198 4,414
2 Kroger 501 3,534
3 Target 393 1,381
4 Albertson’s 379 2,400
5 Kmart 370 2,150
6 Costco 348 369
7 Safeway 343 1,773
8 Walgreen 246 3,520
9 Ahold USA 232 1,325
10 CVS 222 4,191

A2 9 Stores(1999)

D oA A" 54 2 H
FFHulA A - e

5 it
F ool e AReF Fulg

—L
-
o, Ao AHARE fFA8H7] A AA, 4
<
ES

Aok el S4e A7 wEe] Bujsh A
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AndersenZd 4 &2 2007d%= 22FQl Grocery£s3d TFEE 1,500~2,0009 =22
kil Atk 22k GroceryieB ol AFAA= vw= A2 el A4
Albertson© 2 19984 ElAb =0 A Az olE U UPSE %38 55009 71l v
A AE o Al E JRAIRE o] F HEFERS ugstE Sl 2 #An B A

& wo7ba gl
n2 gy fEdAE A AEF AFAAD)

7}. Wal- Mart Supercenters

O A}
- F40 702 SW 8th St. BENTONVILLE 72716
- Az} g W (479)273-4000 / (479)273-6738
- Homepage: wal-mart.com

O Ay 1962

O wZ94: $ 157,121,000,000 (2003.1.31)
- AEFHF $ 51,849,930,000

O w4 1,258 4

O "% o] &: Wal-Mart Supercenter

O wujx] el mHd o

O E7]%d: Wal-Mart Stores Inc.,

t}. The Kroger Co.
O A}
- F42 1014 Vine St. CINCINNATTI 45202
- A3k 2 #ar (513)762-4000 / (513)762-1295
- Homepage: kroger.com
AYd = 1883
o $ 51,419,000,000 (2003.1.31)
b 3229704 (A 782, ¥ WAl 2,447)
o] &: Bell Market, Cala Foods, Dillon Food Store, Food 4 Less, Food

O O O O
fONﬂHN'

oh
ol
Lk
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Plus, Foods Co, Fred Meyer, Fry's Food Sore, Gerbes, Hilander,
Jay C Food Store, Kessel Food Market, King Soopers, Kroger,
Kwik Shop, Loaf’'N Jug, Owen’s Supermarket, Pay Less, Price
Rite Grocery Warehouse, QFC, Quik Stop Market, Ralph'’s,
Sav-Mor, Smith’s Food and Drug Center, Tom Thumb Food
Store, Turkey Hill Minit Mart

o oA v

t}. Albertsons Inc.
o &4
- F 4 250 Parkcenter Blvd BOISE 83706
(PO BOX 20, BOISE, ID 83726-0020)

- s 2 W (208)395-6200 / (208)395-6225

- Homepage: albertsons.com
AgdE: 1939
o $ 36,700,000,000 (2003.2.1)
g 2291 Ra (s wkAl 2272, Warehouse 19)
o] &: Acme Market, Albertson’s, Grocery Warehouse, Jewel, Jewel

Osco, Max Foods, Save On/Osco, Super Saver

S ECREE

2

o
= = =

O 0O O O
o2

H

o

2}. Costco Wholesale Corp.
o &4
- 24 999 Lake Dr. ISSAGUAH 98027
(PO BOX 97077, ISSAQUAH, WA 98027)
- Az} g W (425)313-8100 / (425)313-8103
- Homepage: costco.com
AYdE: 1976
& d: $ 38,762,500,000
- AEFF $ 23,257,500,000
O wizar 40571 4

O O
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O o] &: Costco Wholesale

o ujA e v

v}, Safeway Inc.
o &4
- =2~ 5918 Stoneridge Mall Rd. PLEASANTON 94588
(PO BOX 99, PLEASANTON, CA 94566-0009)

- dsh 9 W (925)467-3000 / (925)467-3270

- Homepage: safeway.com

AYdx: 1926

uf el $ 32,400,000,000 (2003.1.1)

Wl 4= 1,79870 & (s73 mF#l 1,005, Supercenters 767, Warchouse 26)

] #Fo] & Carr’s Quality Center, Dominick’s, Eagle Quality Center,
Genuardi Family Market, Pak’N Save, Pavillion, Randall’s/ Tom
Thumb, Safeway, Simon David, Vons

o oA v

v}, Ahold USA Inc.
o &4
- F 42 14101 Newbrook Dr. CHANTILLY 20151
- A3k 2 #ar (703)961-6000 / (703)961-6051
- Homepage: aholdusa.com
O & $ 42,800,000,000 (2002.12.31)
- AEFRF$ 25,252,000,000
O whaas: 1623704 (Aol A 346, T viAl 1,277)
O w#&o]&: B-Kwik Food Store; Bi-Lo, Bruno’s Food & Pharmacy, Food
Fair, Food Max, Food World, Food Smart, Fresh Go, Giant Food
Store, Golden Gallon, Martin's, Stop & Stop, Super G, Tops
Friendly Markets, Wilson Farms Neighborhood C-Store
O A w= 16715
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A}, Publix Super Markets Inc.
o &4
- F2~1 1936 George Jenkins Blvd LAKELAND 33815
(PO BOX 407, LAKELAND, FL 33802-0407)
- A3k 2 Hr (863)688-1188 / (863)284-5532
- Homepage: publix.com
A" 1930
o $ 16,046,280,000 (2002.12.31)
PR 72670 4 (Fr ek
o] E: Publix Super Market
A1 AL, FL, GA, SC, TN

O O O O O
:é:

}. Delhaize America

o &4
- F 4 2110 Executive Dr. SALISBURY 28147

(PO BOX 1330, SALISBURY, NC 28145-1330)

- A3k 2 #ar (704)633-8250 / (704)639-1353
- Homepage: delhaizeamerica.com

mjEd: $ 15,400,000,000 (2002.12.28)

g 148570 2

u %Fo] & Food Lion, Hannaford, Kash N Karry, Shop’N Save
A9 DE, FL, GA, KY, MD, NC, PA, SC, TN, VA, WV

O O O O

Z}. Winn-Dixie Stores Inc.

o &4

- F42 5050 Edgewood Ct JACKSONVILLE 32254
(PO BOX B, JACKSONVILLE, FL 32203-0297)

- s 2 W (904)783-5000 / (904)783-5294
- Homepage: winn-dixie.com

O AYd=: 1925

O W& $ 12,334,353,000 (2002.6.26)
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O w4 1,07370 4 (Supermarkets)

O wj#olE: City Market, Sack & Save, Save Rite, Thriftway, Winn-Dixie,
Winn-Dixie Marketplace

O #wiA9: AL, FL, GA, IN, KY, LA, MS, NC, OH, SC, TN, VA

Z}. Meijer Inc.

o &4
- F4 2929 Walker Ave NW GRAND RAPIDS 49544
- Ads 2 W (616)453-6711 / (616)791-5312

- Homepage: meijer.com

O A¥dE: 1934

O "= $ 10,600,000,000 (2003.1.31)
- AEFF$ 7,420,000,000

O wl#4=: 15670 & (supercenter)

O "ol &: Meijer

O #ufx]4: IL, IN, KY, MI, OH

7} A & P (Great Atlantic & Pacific Tea Co. Inc.)
o &4

- 40 2 Paragon Dr. MONTVALE 07645

- Ads 2 W (201)573-9700 / (201)571-4079

- Homepage: aptea.com

AgdE: 1859

W H: $ 10,880,000,000 (2003.2.23)

g4 69271 4

] o] &: A&P, Dominion, Farmer Jack, Food Basics, Food Emporium,
Kohl's, Save-A-Center, Super Fresh, Vitale's Foodtown,
Waldbaum's

O A S: wl= 2178
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E}. 7-Eleven Inc.
o &4
- F42 2711 N Haskell Ave DALLAS 75204
(PO BOX 711, DALLAS, TX 75221-0711)
- Ads 2 W (214)828-7011 / (214)828-7090
- Homepage: 7-eleven.com
AYdE: 1927

=9 $ 10,200,000,000 (2002.12.31.)
=

O O O O O
:é:
o~

__—W_l

: 5,8297) A&
v o] & 7-Eleven
Al o v 37

3}. Giant Eagle Inc.
o &4
- F42 101 Kappa Dr. PITTSBURGH 15238
- A3} (412)963-6200
- Homepage: gianteagle.com
O A¥d: 1931
O wiZ9: $ 4,415,000,000
- A E 1 $3,399,550,000
O w5 21370 &
O uj#o]E: Giant Eagle
O ¥vjx14: MD, OH, PA, WA

vl AAAEZY FAHEL 30 FAY 4022(Tariff Act of 1930. Sec. 402)<}
T3 FI9EAH A2%(Title I of the Trade Agreements Act of 1979)o] =L H=A
TAE Fa o gler A 3AF-S CFR 199 15270 4% &
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o e

ek

QA

D s
Hadgs Ao BRE FyFed dia AAAE FAGES a6l A5, °
A BA AL v= A (US. Customs)dl A F#stE A2 24 FDAo A
skal Sl e ") (Labeling) 7783 M=o A, whepa A4A FATAS fvt
B v T A He 9wkl Zo] Hrh
2) HAkA 9 Ao
o] AN Tz YA T FAE = BEO] A AX B NFRHE 7t
Ju3ty o 7)ol TelE EFolwk FF Au|AF (Ultimate purchaser)’} 79 &
a2 gH e =ES orEth

o 1) #d=3AE &
e

Ex

o 2) @A} BN ALE ARE FF AXNR By 5T Y= T
oA AL ExYe AT ol

TFoA ArER e R QAA =

rir
ot
-
3

3) AAHA EAY

7H =718 0 YAEA] (Country of Origin)+ HFEA] EE9o]2 F7|Ho| 2=
Fol=Z ® =7F o]Folgtof gt wekA FAEd Ag, v e
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O sl AddFa A319.23(H 5, A &EA, e, T+, T4 7|eF &4 AHE)
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sRutaceae?} ] Aurantioideae,
Rutoideae, Toadalioideae
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Ty EE & F WFol  |citri Dowson) dr Auay, QA ol oW EF
Lol nE g gA 9 Bzl ol= A9)), diE H F
SA) ek, B Al Ay
Bvepd) gieftol
aCitrus 49 & £ 9 £ 9|Sweet orange ol2d ey, Bakd uetatol,
SRR R scab(Elsinoe - F o]

- C. aurantifolla Swingle
C. auranium L.
C. hystrix DC.
- C. limon Burm f.
- C. paradisi Macf.
C. reticulata Blanco
C. sinensis Osbeck
- Fortunella margarita

australis Bitano
and Jeukins)

of\
b=}

- C .aurantifola Swignle
- C .auranticum L

- C .limon Burm.f.

- C.medica L.

- C.sineusins Osbeck
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Z)(Organization)

APHIS Administrator

Animal| | Wildlife | | Internatiomal | |Plant Protection| | Veterinary
Care Service Service & Quarantine Service
C . . Poli
Legislative & APHIS Organization & Professional olicy &
. . . . Program
Public Affair Business Service Development
Development

ST

mERL

o Plant Protection & Quarantine(PPQ)

- AA A=o® B Al AEdFe] FUEA
- FHY koA oA sHEHA
- Ak ARG FEA A SHA TE T

o Veterinary Service(VS)
- 79 7IEE 7tEEY HANE E% S VS RS
- FEHE IEY tewd A SHA B T

o Wildlife Service(WS)
- Rl s Eol o3 wA=EE dARAY] s A
- Sl AEE g BE
- of 2FHY FEo g B3 F

o International Service(IS)
- =] FHESE AT vFYdAY dFH sy A
- B Q=Y ARG 7%, VeAE wE B A8 Ay

- "ol HEelE =
g 3o

o Animal Care(AC)

- AT, AAS], A e

AgEE A A
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o Policy and Program Development(PPD)
- APHISO| &g A2, #2474, A=A B}
soe Ao B3 v AFes FAALE B
B B Myt 24 24 T
o Legislative and Public Affairs (LPA)
- APHISE 918 W& 2 & 457 /I

- %% 3FARY AFL AT 5

1w Y, 99 44F¢ T2

o APHIS Buisiness Service(ABS)
- APHIS®] 1A} AA, Exbol B3 Agsy 2 2o
- APHIS®] 7f4 fiwbAbee] gk Ak 50 djgder 2

- 4 R el diE AARus AsAT T

gt gk Al FAREC oist H A
1) USDA #9317k glo] #47te
o Cannonball fruit, 3o} ofAtAwj(H4d =& Fdo] gl 3), Corn smut
galls(AH] 89 AMAdst 3 = YsE A), Cyperus corm(W& AU &), W
AT, Maguey®d, HA(AIAAS A, 43R, @& T, 283, glmo=
e A" AL A9]), St Johnsbread, ElvtHE=E F nEY, F2HA =

v 1), Water chestnut("}&), Waternut

A%, A3 2 UbeAgE 3d 2 AL
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3) USDA +H3&7F &

PN ES 3T
FbE FE

Guam 2 Commonwealth of Northern Mariana Islands®

o Allium% (3}, w5 &), oFHZA(JFAFAR}), vt AAH Q) AT
(Bean, string : %2 &2 7AAAE= A), bell pepper(F ™), Fu)3 o,

Adee], <o,
(citrus), ¥+ A&

o IATH(SES),

Hj 3 sk Eo] 9l
(cucurbit), 7F#],
&, FF
(A w5, %LX}, o &,
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=79 %l, =71 92 e, A2)d 2 ADZe HeT
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e
<

2 a25AYE Sste 3 2 AH)E AL HE
4) USDA 4%3]17}% Honoluluy, HawaiiZz®? %7153 &5
o BIE(E#, 45E% = A), Sand pear(Pyrus pyrifalia)
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© Plant Quarantine Act of 19129 &7, |o 2001.7.11 "] FF 5 A5
AEF dFHe vad A3 AHE | - FaHEAET AFA Gt %
Aal =ik FEF] vw BE FS) work planztd, AlbFA S & aLst
A A3k AARAL B APt
o ZEF A%< 7CFR 319.28¢] (PRA)E &
&) AF4 7= (Unshu oranges)& |0 2002. 11. 5
A, A, 245 58 2dFF| - AEAAA F9Y45E #d PRA
Al BES] A9 A x Yo}, FEet AR A A
FolAlelut, HAb2 ofg] 2t o] 9 © 2003. 1. 6
A947s - oAEFd iz
- dA FHE 98 HAES
@ FAALH
il < EUI A S
o 94. 8Y FHAFFAALTS]E] & o 951280 F= 7k Frak Abal £
- “AL+MBES 2 A“Work Plan” 7} A Z<QHg} 9]
- A2A 2 L1=GA)ANA 40€4 3 o 2000. 4. 26
- MBE<: 48g/m/10%/12A] 3¢ - FUs & dRAA
o 2000. 6. 26
O Arlee F5 AlAvbE A3 - &Y VI s
Al oy Fgom FYo] HA o 2000. 8. 22
ot = A4 - AEFH7IE 9% +51(10.23)
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® w9

Gl < EAUN B S
o "= BEE FIFA o 19961 10€ : 44}, Z ¥k (squash),
- USDA 9437} Guam % Q0] 9] PRA &8
Commonwealth of Northern o 2002 25-274 : &}9}o]
Mariana IslandsZ 4% 7}s gk 2 &3 o 3] o] of A 2003 AF
WahF o] tiu] FEo] o] Fo] A F
RNEF v=Z AN o
© 2003 79 @A AA Pt x<t
Hl T
® 718t HalsHEE7HPRA) @A 2=
o PRAS] A
- Pending : PRA 2 A HFdA
- Active @ £A7H} BAR] A A1A G
- Country Consultation : PRA A9 &A@ A2 o) ¢ =3}

AT

- Completed : 23} R A A

o Pending
o o

- w5 e
o Active
- Apple (Malus domestica)
- Chive-Wild (Allium monanthum)
- Dropwort (Oenanthe javanica)
- garlic chives (Allium sativum)
- Paprika (Capsicum annuum)
- Pepper-Sweet (Capsicum frutescens)

- Pepper (Capsicum annuum)
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— Cherry Tomato(Lycopersicon esculentum)

o Country Consultation
- Grapes(Vitis spp.)

o Completed

]
Ho
ﬂmo
o

o7

- Persimmon (Diospyros kaki): 2003. 6. 25 3] &

- Unshu Orange (Citrus unshiu)
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- S(85F) ¢ AA AT (AT, g4, 7], B9), AR (Ead, Sy

2], =-AFE, A, gy, SRR, S

), i (EE, S, 2], AN, 7, 59, 71E

=

AN &

vt HACCP
D w73

o HACCP+ 1960 = wl= NASA7Z} 2 &E3|Akel gxste] ¢Fdo 353 24
F& Az 98 AlFE 22

- full name : Hazard Analysis and Critical Control Point

o 1997 129 %5-¥ wl= FDACA EAH o= AAstr] Alzste] oAl wl=it
oftel the I7tEdA R Ads AlAsta de Zeadel
2) TN

"= FDACIA &= AE& Alx #ujsts 2E JAEe] AAl dld HACCPE &

dS = EFszle dAska Utk

tt=o] FDAoA dA&stE HACCPZ
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shAl A &

Adanrt BASH Bes she A
- fRasE ArHeR AAs) A 4 2AER e
- A7 Al 29 A

@ olHd E=lo] Al wol & AAAIL = AE HHsks AA Z2a A3
AlZ1ek AR, AdEEAE AAdT o] dA AL Had d del @

©® ol Fs= BE s AAeHAl ZAstste] A Well Fd maska 3
olop &l FDACIA = 7t AlE°] HACCPE A% ofue} 1o dds s
T AAMEIAY ARES B ZaerE 299

td

i

S o Basta glolof . HACCPY A of it 3ol
FDAOIA #AAtE 233 A dAe RE SSAFE o AN 5 dojof

i,
@ W% £E2L AHAE ole @ BE AR/ WEA Qo2 A H ook 3

3) 938 2 A(Hazards)e 14

Hre e obel # mAEe] P ofgol 2ol Zeld.

B Severe Hazards (59%]<1 9@ 8 %)
Clostridium botulinum types A, B, E, and F
Shigella dysenteriae
Salmonella Typhi; paratyphi A, B
Hepatitis A and E
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Brucella abortus; B. suis
Vibrio cholerae 01
Vibrio vulnificus

Taenia solium

Trichninella spiralis

B Moderate Hazards : Potentially Extensive Spread
Cd e iAol 7hed 3 Adasn)
Listeria monocytogenes
Salmonella spp.

Shigella spp.

Enterovirulent Escherichia coli (EEC)
Streptococcus pyogenes

Rotavirus

Norwalk virus group

Entamoeba histolytica
Diphyllobothrium latum

Ascaris lumbricoides

Cryptosporidium parvum

B Moderate Hazards : Limited Spread (W2]o] 3% ¢
Bacillus cereus
Campylobacter jejuni
Clostridium perfringens
Staphylococcus aureus
Vibrio cholerae, non—01
Vibrio parahaemolyticus
Yersinia enterocolitica
Giardia lamblia

Taenia saginata
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10. Viscosity

4) $=2&E HACCP (Seafood HACCP)
FDA M= 5SS B 2X317] 93te] Seafood HACCP +3S 2HAd 5o

o] 1AL FAE AARA x3H = RE FH o QA o PEH, o7
oA k= At olgk AnATE F]lEy] A A e A EE BAFS ovste
= H97F vke. ey vkef o= mpAle A Wed siiksEoly FxHoeR ¥ g
AbES adE #Bod 49 1 vl Seafood HACCPO A A sk Axkd Al sl

7 AHES st #AuEAY B e

ol

Ay WeFitEolgts anjxpd A A4 dulsh= Aol ofy i mul 3] Al A
2 A4= 2E 3HAHo] HACCPTHA 3ldgd. d= =

Sl 3 Ab ZALel e WeHaE WeesAs 25 HACCPrAg el el
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o FAHE AT EE P8 AES HEE e FHEE A AHEo 9l&.
w "W 2719 Memorandum of Understanding (MOU)<

HACCP Z# ti§owm Wolsola Q& Fvete] A /7ol gt
Molluscan shellfish MOUE 7= FDAS} w3stal omz of7je sy
L 2RE MOU#AS 2 F5ad W HACCP#AS 9t AFe
FuletA @ol® g, thE Skl disiME SEvete] MOUZ obd A4

A Sk

)

% Seafood HACCP w3713
Food and Drug Administration
Center for Food Safety and Applied Nutrition
Office of Seafood, HFS-415
200 C Street, S.W.
Washington, DC 20204
(202) 418-3150

6. A FABA =
7SI AA (S 5 AR)
1 e
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o ‘9OEZFA = 95% o]l olEv =xH (A, HAl, H, AWE F)EC] AAA L

2 SalmonellattS 444 oz AlgstA &

o0 2000741 = FSISeF g8 @A Jd= 44, g 2 wg7|3d

H
gxp At A0S FE A7F 158 o] AEAAY HARE AF
_"

© HACCPAI%= B Aol #d A
o HACCPit# el s 2A&ut= QLA SAAES] &4
o TARALE T FATAARL] AEAGAN A st
o A3 HHAPE £ 9% AEE Ve
o HACCP ol&3 ddwts #ez=3t7] $18 FSIS Management

Development Academy A ¥

- 199 -



Aol el A = AEdATIES ASAeRA =t A3

o Codex7]5< /NA37] 913 Codex Alimentariousol] ] Zrojeo} FAFA AT |

LE % TANE AWAFE AG L AA

3) Hazard Analysis and Critical Control Points(HACCP)
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BE = QE BAL NE T AUE dvel 1d FAYS B2
o] o o

AMAHE =

Zd3 E5(Critical control point identification)
334 &% (Establishment of critical limits)
XU & (Monitoring procedures)
- AWt (Corrective actions)
- 7]1& ¥ #(Record keeping)
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FSIS Food Safety Education and Comunication Staff
Room 2932-South Building : 1400 Independence Ave. S. W.
Washington. D. C. 20250
Phone : (202)720-7943

Fax @ (202)720-1843
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HAA v A E A A (Pathogen Reduction and Microbial Testing)
© Z2E54 g 875 WA M)ESAA REder HAEHE
g (E. Col)e] dF20 E. Coli #50l digh vAE AALE AA] & AS o

O

3
L
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FSIS Food Safety Education and Comunication Staff
Public Outreach and Comunications
Phone : (202)720-9352
Fax @ (202)720-9063
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< GHHA o7 AN EHE A EFHIME >
% HEAE AR HF
Alginates, Lecithin, Mono-& .
] ] Baked, Goods, Cake Mixes,
Diglycerides, Methyl Cellulose, )
) ) Salad dressings, Ice cream,
Impart Carrageenan, Glyceride, Pectin,
) Process Cheese, Coconut,
Guar Gum, Sodium
L Table Salt
Aluminosilicate
Vitamins A and D, Thiamine, Flour, Bread, Biscuits,
I Niacind, Riboflavin, Pyridoxine, Breakfast Cereal, Pasta,
mprove
b Folic Acid, Ascorbic Acid, Calcium, | Margarine, Milk, Iodized Salt,
Carbonate, Zinc Oxide, Iron Gelatin Desserts
Propionic Acid & its Salts,
. ) ] Bread, Cheese, Crackers, Frozen
Maintain Ascorbic Acid, Butylated Hydroxy ) ) )
. ) & Dried Fruit, Margarine, Lard,
Palatability &| anisole(BHA), Butylated Hydroxy ] )
) Potato Chips, Cake Mixes,
Whalesomeness | toluene(BHT), Benzoates, Sodium, Meat
ea
Nitrite, Citric Acid
Yeast, Sodium Bicarbonate, . .
Produce o . . . Cakes, Cookies, Quick Breads,
) Citric Acid, Fumaric Acid,
Light . . . . Crackers, Butter, Chocolates,
Phosphoric Acid, Lactic Acid, .
Texture Soft Drinks
Tartrates
Enhance Cloves, Ginger, Fructose, Spice Cake, Gingerbread, Soft
Flavor or Aspartame, Saccharin, FD&C Red No. Drinks, Yogurt, Soup, Confections,
Impart 40, Monosodium Glutamate, Caramel, Baked Goods, Cheeses, Jams,
DesiredColor| Annatto, Limonene, Turmeric Gum
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gayg | Ao | 4 g A g A E
FD&C Brilliant . Beverage, Dairy Product Powder, Jelly,
Bright Blue | Confection, Condiment, Icing, Syrup,
Blue No.l |Blue FCF
Extract
FD&C o Baked Good, Cereal, Snack Food, Ice
Indigotine  |Royal Blue .
Blue No.2 Cream, Confection, Cherry
Beverage, Pudding, Ice Cream, Sherbert,
FD&C Fast Green ) )
Sea Green Cherry, Confection, Baked Good, Dairy
GreenNo.3 |FCF
Products
FD&C Allura Gelatin, Pudding, Ice Cream, Sherbert,
Orange Red . .
RedNo.40 Red AC Cherry, Confection, Beverage, Condiment
FD&C Cherry in Fruit Cocktail and in Canned
RedNo.3 Erythrosine |Cherry Red | Fruits for Salad, Baked Good, Confection,
edNo.
Dairy Product, Snack Food
FD&C )
. Lemon Custard, Beverage, Ice Cream, Confections,
Yellow Tartrazine
Yellow Preserves, Cereal
No. 5
Cereal, Baked Good, Snack Food, Ice
FD&C Sunset ]
Orange Cream, Beverage, Confection, Dessert
YellowNo.6 |Yellow

Powder

o 7%9] Orange B, Citrus Red No. 27} 9low A}&A] F¢]7}

g g 3k

=1 T

o gharoll A A}go] F7tE A ¢ Blue No. 1, 2(Indigocarmine)/Green No. 3/
Red No. 2(Amaranth), 3, 40/ Yellow No.4 (Tartrazine), 5(Sunset Yellow

FCF)

o 3lmo|A AFE ¥+ Red No. 2(Amaranth)=
E3] v Yellow 59} 62

o Yellow No. 45 A}g3t=

ol A S gE A S glen,

o]l A1 Yellow No. 49} Nob= E7]H L L.

AT F S

ofFHoz e MiwWS FD&C

Yellow No. 5, Yellow 5 =+ Tartrazine® @ 3 7]3oF 3t
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