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Abstract

The effect of relative humidity (11 - 96%) on the numbers of microorganisms, color values, total phenolic contents,
antioxidant activities, and oxidative enzyme activities of ‘Samnamul’ (Aruncus dioicus var. kamtschaticus) was
examined during storage at 10°C. It was found that an increase in the relative humidity led to increases in the
number of aerobic bacteria, yeast, and mold during storage, while the samples stored at a higher relative humidity
exhibited lower L and b values, in addition to higher a values, thereby indicating progressive browning. Furthermore,
the total phenolic contents and antioxidant activities decreased upon increasing the relative humidity during storage
at 10C, and storage at a higher relative humidity resulted in increases in the oxidative enzyme activities (e.g.,
polyphenol oxidase and peroxidase activities) over 4 weeks. The obtained result therefore indicate that the low
oxidative enzyme activities of samples stored at a low relative humidity restrict enzymatic oxidation and browning,
thereby maintaining the sample color and nutritional quality. As a result, storage at a lower relative humidity is
considerably effective for extending the shelf life of ‘Samnamul’.
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Fig. 1. Moisture sorption isotherm of Aruncus dioicus var kamts-
chaticus at 10C.
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Fig. 2. Changes in the number of (A) aerobic bacteria, (B) yeast, and (C) mold of Aruncus dioicus var. kamtschaticus stored at different

relative humidities ranged from 11 to 96% for 14 week at 10°C.

Different letters indicate significant differences by Duncan's multiple range test (p<0.05).
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Different letters indicate significant differences by Duncan's multiple range test (p<0.05).
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