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Analysis of flavour characteristics of kochujang using
electronic nose system
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Table 3 Proximate composition (%. w/w) of meju.
Raw materials
S 1 Sh Strai Glutinous
ample ape amns u.mo Soybean A. sojael) B. subtilis?
rice
A Control
B Grai AS 40 60 05 0
c n AS + BS 40 60 05 05
D Brick AS 40 60 05 0
E AS + BS 40 60 0.5 0.5

YA, sojae(A.S) : Aspergillus sojae, “B.subtilis(B.S) : Bacillus subtilis

Table 4 Proximate composition (%, w/w) of gochujang.

Raw materials

Red
Sample|Shape Strains pepper Meju Meju Salt Glut-inous Water
powder powder rice
powder
A Control
B Grain AS 278 0 8.9 125 23.8 279
C AS + BS 278 89 0 125 23.8 27.9
D Brick AS 278 0 89 125 238 279
E AS +BS 278 89 0 12.5 23.8 279
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Fig. 3 Principal components plots of melon.
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Fig. 4 Principal components plots of melon.
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Fig. 5 Dendogram of MOS using autoscaling and distance on 3PCs.
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