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Abstract

Toha-jeod was manufactured by seven methods ; low salt group (L:15% sodium chloride), high salt
group (H:23% sodium chloride), 509% conventional soybean sauce group (S), low salt group containing 2%
wheat bran (W2%-L), high salt group containing 2% wheat bran (W2%-H)high sait group containing 2%
wheat bran (W2%-H), high salt group containing 4% wheat bran (W4%-H).

After these seven groups were refrigerated at 4+17T, they were sampled at intervals of three months
and analyzed functional components. The free amino acid in Toha-jeod which are omnitine, ghutamic acid,
leucine, alanine, lysine and valine increased gradually up to six months of fermentation and decreased by
nine months. Conventional soybean sauce group increased continuously during the fermentation process.
Hypoxanthine was altered almost among other nucleotides. ATP was not detected, IMP and inosine had
disapapted after the six months fermentation. Polyene fatty acids and n-3 fatty acids were decreased and
saturated fatty acids were not altered in the group containing wheat bran during fermentation. In the
Hunter values, the group containing wheat bran and high salt group showed lower level than the group
not containing wheat bran and low salt group.

Redness indicating the value of Toha-jeod increased as Toha-jeod was fermentated. Low salt group and
conventional soybean sauce group were superior to other groups in the extent of redness.

As the fermentation of Toha-jeod progressed for a long time, molecular weight distribution tended to
become less molecular and the formation of chitin oligosaccharides was increased significantly. .

After nine months of fermentation, 24.75% chitin oligosaccharides [(GlcNAc)s~{(GIcNAc)s, M.W. 823~
1789] were created in the high salt group containing 2% wheat bran. [(GIcNAc), MW. 1236) , that is
NACQOS-6, which was reported as an antitumor activity material, was present in 4.01~4.37% of total

Toha chitin content. 66.30% chitin oligosaccharides were created in conventional soybean sauce.
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Abstract

Toha-jeod is a traditional fermented food well known in Chonnam with its superiority and
safety. This study is to develop the Toha-jeod sauce using fermented Toha-jeod, for the
popularization or generalization since Toha-jeod is still expensive and known only in this area..
Toha-jeod fermentated at 4+1C for more than 2 months ground by a mixer and ripened tomato
boiled, filtered, heated and condensed. = Ground Toha-jeod and tomato sauce were mixed at
various rates. Sensory and mechanical characteristics were surveyed, rating Toha-jeod 1 and
tomato sauce 4 adding red pepper paste, ethyl alcohol and starch paste.

The ash and salinity of Toha-jeod sauce were high as it contains a low percentage of
tomato sauce against a certain amount of Toha-jeod. The pH was also low.

In the sensory evaluation, the color, apperance, sour oder, sour taste, tenderness, stickness
and overall preference of Toha-jeod sauce increased because it contained a high percentage of
tomato sauce. Mustiness order, salt taste and mustiness taste increased as it contained a low
percentage of tomato sauce.

In Toha-jeod sauce containing red pepper paste, appearance(p<0.001), sour taste, saltiness,
softness and chewiness were notable as it contained more red pepper paste and sour
taste(p<0.05) and overall preference were not notable as there was less red pepper paste. In
Toha-jeod sauce containing ethyl alcohol, sour taste and tenderness(p<0.001) were notable as it
contained more ethyl alcohol. Color, appearance, soil oder, mustiness(p<0.05), stickness and overall
preference(p<0.001) were notable as it contained less ethyl alcohol. In Toha—jeod sauce containing
starch paste, tenderness was notable as more starch was added. Sour taste, stickness and
chewiness were notable as less starch was added. .

In color test of Toha-jeod sauce, L and b values were high as it contained less tomato
sauce. In Toha-jeod sauce containing red pepper paste, ethyl alcohol and starch paste, L, a and b
values increased as it contained more tomato sauce.

The hardness and springiness of Toha-jeod sauce were high as it contained more tomato
sauce. Adhesiveness was high in numerical value as it contained less tomato sauce. Hardness
showed the highest positive correlation coefficients with overall preference.
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