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Abstract

The Manufacturing conditions of Chungkukjang were investigated by the use of the soy beans,

salt (NaCl) and Bacillus subtilis S.P.

In the studies of Chungkukjang Meju protease activity, total acid, free amino nitrogen, optimum

times of fermentation and the maturity of Meju were shown the reasonable conditions each at
54 hrs, 24 hrs, between 36 to 42 hrs, between 36 to 42 hrs and at 5 days from the beginning of

fermentation.

In the studies on the Chungkukjang (Sauce made by meju) the increased amount of free amino

nitrogen and total acid were proportional to the increased contents of moisture. The amount of

the acid was increased rapidly for 20 day from the beginning and after it slowly. The appropriate

content of moisture was 55% in the manufacturing of Chungkukjang.
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Table 1. The contents of moisture and salts
in Chungkukjang

.SampleNo ] D1 Dz[ D-3 | D-4| D5

Moisture(%) | 45.0 | 47.1| 52.0] s6. 5] 60.6
Salt(%)

| 1143 1178 12.00 1173 1178
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Fig. 1. Protease activity during the
fermentation of Chungkukjang Meju
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Fig. 2. Total acid and free amino nitrogen
during the fermentation of Chungkukjang
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Fig. 3. Protease activity and free amino
nitrogen during the fermentation
Chungkukjang Meju
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Fig. 4. The free amino nitrogen during the
fermentation of Chungkukjang
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Table 2. Total acid during the fermentation of Chungkukjang

NG fermented - T
days
free amino
nitrogen(%) . 0 5 11 24 54
Sample No. 2 °
S
D: | 0.55 0.6 1.48 2.11 1.80
D, | 0.54 0.46 1.58 2.03 1.75
Da 1 0.49 0.6 1.6 1.94 2.10
D, '[ 0.53 0.42 1.6 1.85 2.41
Ds 1 0.51 0.55 1.4 1.75 2.43
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