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W%, BEREE TPDAF MM, BFE
—HEEETPDANEREBRREHA -
2IEHERAMBERER KL BEES
% BT PDB(peptone dextrose broth)ixk#&
BRI~ K BEIREETPDATMMEHA -
OmEzge>"

1 WE B A 5 BB (slide  Cul-
—ture Technique) ZBIEFIRERIBEELR
El(Cotton Blue)#:f,7E1001& B400EBEIH SR
BE WHEEEZLHEM, 46, BTFERE
FLUEE -

2. BERPERSERBIZHEIIT (Ascospsre),
M P FE (Germ Tube)#E E {5 (nigrosin
Zethr) ¥NIN1% Tween80:Z Cornmeal Agar b
BEZBEMN (Pseu—dohyphae) £ R H
% (Window Test), )[R REF(Urea Test) KEFE
ECHR WEREE L HEEZ o

RIART

AR RZABERER CITHBRELK
BERENEE OB ERIEEEZRE
M E14R U L, Swif e al 5 N w5 /A
7, T N BB IS B 7R B AR, R iR N
ZICEEGECERME AHEESTTFHEA,
EESuy I
— | B RAE:

PR ERAC MR EKERN RE
BAEHECRBERNBRZERMER0.7g/kg(PA
THESp-0.7), 7 AXNEEERRERES
AMERME A A, B AN EEREERER
BEBEAppEBEERDEEAPERESR
Z R HEHNBRERHBERLA=E
HERAZHREENHIEEERBIUER - 5t
DERBEZRERAARME, UFHEKER
HED - 0.300 LES — 0504 EZ REHGEE
HEBZFE13KU E MD-02KP-0.7%_5&
HEZHHREBHEZFBI0ORKIIK; RE
HEHZBEARESE QIS - 2@ BHEER I
REZX HBREHACIFEEHE B~
10K o DMEE ARG A S, BB EKER 25
ZEEREHSENHEEZE14RUE HFD



il

BB BEERIHEE

LY ELRBRAEWRE

Z [ JTIBHBIBE[S ] www.angle.com.tw

8 (Ann. Rept. NLFD)

k—  FRIGR R S Ar 7 XAl & % R B

#H 1, B 5t 73 Fig ] k4
B8 A 5P % AL %0
Rz 18 5] LR kK k0K
R 48 11 10 6
D—0.2 14 14 10
D—0.3 16 14 13
D—0.5 >30 16 18
S—0.5 >30 13 14
S—1 >30 18 13
S—2 >30 20 15
P—0.7 18 15 11
aF—AELFERED—EKEER - S— Ok, P— Rk
F AR BF KA RARA by B F 2 8
b. 7638 F A 5P 4% VA 35 4848 B LB A A pp B
CHEZLWMHEAOCRABEANPELA LT
k= FEEE R R £ PHIA 8L A
A GERELRNE PH & F3E
S—2 6.24 5 6.44 > 6.83 6.51
S—1 6.19 5 6.43 » 6.77 6.46
- 8—05 6.18 5 6.39 » 6.68 6.46
D—0.5 6.19 5 6.17 » 6.83 6.50
D—0.3 6.13 5 6.42 » 6.84 6.46
D—0.2 6.07 » 6.36 » 6.83 6.42
8 48 5.97 » 6.95 » 6.78 6.37

it : PHAA f ZABE P 3448 F 398 AL B{E P 3444
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kR TOOUZKERABEE LR

A= GAFpHENOCEKEEFREHRRZINFT S TMREL
i 3, K B 3} #

TS%i#H #HB#m D—02 D—03 S—05 D—-05 S—1 §—2 Fa
1 6 10 13 14 18 13 15 89
2 10 10 10 15 14 18 25 102
3 10 14 12 14 16 15 25 106
4 10 12 15 13 25 17 24 116
5 10 12 12 14 14 17 23 102
6 11 14 14 13 15 29 29 125
7 10 12 16 15 25 25 26 129
i 67 84 92 98 127 134 167 769
344 9.57 12.00 13.14 14.00 18.14 19.14 23.86

AW BAEHHACREEFRFARZINT S ERRL

H 5} # BE 2} #

Fk¥ #B#m D-02 D—03 S—-05 D—05 S—1 S—2 Fa
1 6 8 9 8 9 9 12 61
2 10 10 10 14 12 21 19 96
3 8 11 11 12 12 17 28 99
4 9 11 15 12 14 27 26 114
5 10 12 12 12 18 17 26 107
6 9 10 11 18 16 26 22 112
7 10 11 12 14 15 20 17 99
Fo 62 73 80 90 96 137 150 688
3544 8.86 10.43 11.43 12.86 13.71 19.57 21.43
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T EEZERE B R, Ko mEm
M E, BB HAspergillus spp —#k,Candida
spp—*#k, Saprophite fungus—#k,Saccharo-
myces spp— 1k o HRIHEER 2 TEEZ LIRS
BHEE %3 E Candida spp—tk, Sporotri-
chum spp—H METH BB LHRE - —
ME,EEEHENEN— B RETHRRE,
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R HEERMEEFE—STT - MEEZ
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BHE MR UPDBIREEERE, OB
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R WE o KW IBEFTRS Z Aspergillus
sppEETIEEZFEMH ot KHER, IPDB
KRR PDASEERE E, R R HAsper-
gillus spp Z G, E& B B Candida spp &
Sporotrichum spp£— t, 3 A BB B 168
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THE IMPROVEMENT OF SANITARY QUALITY OF
KALENCO IMO (SWEET POTATO CAKE)

JASON DALANG HONG AND CHUNG - HSUN HWU

EASTERN DISTRICT LABORATORY

ABSTRACT

Molding of Kalenco Imo depended on
the degree of contamination of raw
material and final product. The addition
of preservatives postively prolonged the
shelf life of Kalenco Imo. Duncan's Multi-
ple Test showed 500 ppm of sorbic acid or
300 ppm of dehydroacetic acid effectively
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prolonged its shelf life over 14 days. The
addition of propionic acid was rejected by
Kalenco Imo manufacture due to reverse
effect on quality. Molds ioslated from
Kalenco Imo were Aspergillus spp Candi-
da spp, Saprophyte fungus, Saccharomy-
ces spp and Sporotrichum spp.
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