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μ

단( :%)

№ 수

W 79.70

10W 82.55

20W 83.25

25W 82.00

30W 84.56

3DH 96.67

5DH 96.98

7DH 96.93

9DH 97.35

60RH 97.03

90RH 93.41

120RH 92.10

150RH 91.35

180RH 92.78
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단( : ppm)

Con. W 10W 30W 3DH 7DH 60RH 180RH

Mg 9,540 4,291 3,816 4,127 6,055 6,184 5,037 3,905

Ca 1,470 1,976 1,489 1,482 2,241 2,079 1,215 1,389

K 6,630 4,808 4,258 4,520 5,618 5,647 4,791 4,431
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여 , 함수비:
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함수: (dec,d.b.)

건 시간: (hr) 건 시간: (min)

실험상수:

함
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도(mm) 4.75 2.36 2.00 1.00 0.71

상승 말 도(m/s) 6.38 4.47 4.23 3.92 3.5
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ϕ
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　 주2 주4 주6 주8

A

　

47.36

(±0.00)

47.31

(±0.03)

29.37

(±0.02)

42.69

(±0.00)

49.94

(±0.01)

B

　

72.76

(±0.00)

67.23

(±0.01)

56.22

(±0.01)

61.65

(±0.00)

48.21

(±0.01)

C

　

61.8

(±0.03)

61.64

(±0.00)

38.51

(±0.02)

60.77

(±0.04)

52.57

(±0.01)

D

　

71.61

(±0.01)

45.95

(±0.01)

48.63)

(±0.00

49.98

(±0.00)

47.28

(±0.00 )

　 주2 주4 주6 주8

A

　

21.95

(±0.00)

24.69

(±0.01)

20.51

(±0.01)

14.84

(±0.01)

22.08

(±0.00)
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1.41

(±0.01)

7.39

(±0.00)
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(±0.00)

20.24

(±0.01)

C

　

-0.64

(±0.01)
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2.97

(±0.01)

12.57

(±0.03)

13.27

(±0.01)

D

　

0.70

(±0.00)

11.07

(±0.01)

12.75

(±0.01)

13.73

(±0.01)

20.79

(±0.00)
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　 주2 주4 주6 주8

A

　

64.59

(±0.01)
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58.99

(±0.01)
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46.08

(±0.03)

51.35

(±0.00)

37.66

(±0.01)

64.14

(±0.02)

58.18

(±0.01)

D

　

48.06

(±0.02)

52.3

(±0.01)

56.21

(±0.02)

57.84

(±0.02)

59.92

(±0.01)
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그림 능 비63. 그림 능 평가64.
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Fluorescence (40nM) + + + + + + +

AAPH (20mM) + + + + + + +
Sample - 된장A 된장B

Concentration

(µg/mL)

- 10 20 50 10 20 50

　 11.2 16.5 21.9 32.5 14.6 18.5 26.7
Test 11.5 17.3 23.7 38.2 15.4 19.1 29.1

　 11.8 17.4 20.9 30.2 14.8 18.4 26.6

　 　 5.0 10.4 21.0 3.1 7.0 15.2
Net area 11.5 5.8 12.2 　 3.9 7.6 17.5

　 　 5.8 9.4 18.7 3.3 6.8 15.1
　 　 0.9 2.0 4.0 0.6 1.3 2.9

Trolox (µM) 5.3 1.1 2.3 　 0.7 1.4 3.3

　 　 1.1 1.8 3.5 0.6 1.3 2.8
Mean　 1.0 2.0 3.7 0.6 1.3 3.0

S.D 0.1 0.2 0.3 0.1 0.1 0.2
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된장D 20 µg/mL 된장D 50 µg/mL
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그림 원시 스 트럼80.

그림 수처리 없 검량식 그래프81.
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그림 수처리 스 트럼82. SNV

그림 차 미83. 1
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그림 차 미 후 검량식 그래프84. SNV 1

그림 85. 7 segments with 3 sample group calidation
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그림 차 미86. S.Golay 1 , smoothing 7

그림 차 미 검량식87. S.Golay 1 , smoothing 7
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그림 88. Norris 1st derivative, Gap 3

그림 89.
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날짜 보도 보도

’10. 9 천 염 쓴 맛 거 하루‘3 문 보 울경 등 개 언 사, 16

’10. 10 내산 산 천 염 질 MBC- TV
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