Korean J. Appl. Microbiol. Bioeng.
Vol.6, No. 4, 181 (1978).

25 EREEE B B%
(18 mod Bk

& B

® .

g R =F

AEHEEMBE Al THEMN
B PR BN TER
(1978%F 11/] 26H ZH)

Studies on the Quick Fermentation of Kochujang

(Part 1) Changes of Composition

Hyun Ki Chang - Dong Hyo Chung*

Department of Food Engineering, Seoul Junior College,

*College of Agriculture, Chung Ang University, Korea,
(Received Nov. 26, 1978)

Abstract

The compositions were made between two kinds of Kochujang, one is the native fermented

Kochujang which is fermented at 20+2°C,
is maintained at 35+2°C for 30 days.

and the other is quick fermented Kochujang which

The results were showed that the general compositions, amino acid, nitrogen and flavor of

quick fermented Kochujang were superior to the native fermented Kochujang.
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Fig. 1. Total Nitrogen and Amino Nitrogen Con-
tents during Fermentation. — @ —: Quick
fermentation, — O —: Native fermentation.
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Fig. 2. Soluble Nitrogen Contents during Fer-
mentation. — @ — : Quick fermentation,

— 0 — : Native fermentation.
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Fig. 3. Changes of Nitrogen Solubiltiy and Amino
Nitrogen Ratio during Fermentation.
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Fig. 4. Reducing Sugar Contents during Ferment-
ation. — @ — : Quick fermentation, — 0 —:
Native fermentation.
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Fig. 5. pH and Tatal Acid during fermentation.
—@—: Quick fermentation, —o0-—:
Native fermentation
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Table 1 Organoleptic Scores of Kochujang.
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A : Appearance F : Flavor T : Taste
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