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Table 1. The admixture ratio of raw materials on’ manufacturing of bean paste and red pepper
paste
— Sample’ canned-red
materials T bean paste | red pepper paste pepper pastc ;
bean 498 210 T124 544
wheat powder 214 408 54
rice : 442 ‘
sodium chloride : 211 140 114 162
red pepper paste powder : ' IR - 53 74
water ‘ 77 ) 189 ‘ 246 240 -
Total 1,000kg 1, 000kg 1, 000kg 1, 000kg
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Table 2. - The chemical composition of sample raw materials
materialy —2POSIHON  moisture(5) protein(%) lipid(%) | crude fiber(%)
bean ‘ 12.0 35.2 . 17.3 © 4.8
wheat powder 13.5 ‘8.9 1.7 0.8
’ rice 14.5 6.2 : 1.8 0.3
red pepper paste powder 2.49 16.25 24.29 19.02
Table. 3. . The chemical composition of sample bean paste and red pepper paste
after 3-monthe brewing.
chemical . R . .
fe moisture | protein lipid crude AN tar- NaCl
M (%) (%) (%) |fiber(%) | (mg %) | colour (%)
¥ ,standarfd bean poste 55 below [10. 0 abovel2. 0 abovelz. 5 belowIZOO above no;-ic(l)t:- —
value o
red pepper |. non-
M.H.S paste 58 # |40 | — las u [ 10 # | detection]
bean paste 50.12 13.10 6. 67| 1. 43 361 ” 13.21
red pepper paste 51.75 10. 57| 4. 52, 1.57 400! ” 10.17
canned-red pepper paste 48.52 7. 66 4.12 1.61 282 ” 8.91
48. 68 16. 82 8. 67| 2. 03] 758 ” 14.35

% below : o3}, above : o] AF

standaard value of M.H.S.= Standard value of Mmlstry of Health and social affairs
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Table 4. The measuring results of ‘the fiber content in same sample following the
analytical method of conventional and improving.

Analyticanlnethod conventional method ‘
5 times treatment 10 times treatment improving method
same Sample With ether 25m/ with ether '25ml
A (1 (times) L 3.20(%) 2.72(%) 1.84(%)
A (2 tifmes) ‘ 349 # 2.92 # 1.82 #
A (3 times) ' 3.43 # 2.89 . , 1.86 #
A (4 times) 3.27 » 2.58 # ' 1.83 »
A (5 times) 3.36 # 2.78 # 1.85 .7

% times=FQA Zol vlak ¥48 %<l

Table 5. The fiber content in the vavious sample of bean paste and red pepper paste.
(Uniti: %)

T analytical method lconventional methed| improving method |  difference (%)
Sample T (A) (B) (A—B)
o No.1 2.63 ) 1.36 1.27

No.2 2.76 1.27 1.39
bean No.3 2.59 1.19 1.40
No.4 3.02 1.39 1.63
No.5 3.17 1.45 1.72
paste No.6 2.85 1.31 1.54
No.7 4.39 2.02 2.37
No.*8 4.35 2.03 2.32
red No.1 3.51 1.62 1. 89
No.2 3.58 1. 64 1.94
pepper  paste No.3 3.15 1.45 1.70
No.1 3.48 1.60 1. 88
Canned-red No.2 3.22 : 1.48 L4
' pepber paste No.3 3.31 1.52 1.79
No.4 3. 54 1.62 1.92
No.5 3.98 1,82 2,08

% No. 8=¢ ¥3%
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