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of Liquid Koji Kochujang
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Abstract

The three kinds of Kochujang were prepared with liquid koji equivalent to 30%, 50% and 70% of brewing
water and the contents of free amino acids and free sugars during aging at 25°C for 3 months were compared
with those of the control group which was made from solid koji. All tested Kochujang were higher in glutamic
acid, lysine and aspartic acid while lower in methionine, histidine and tryptophan. The content of total free
amino acids was high in the order of control group, 70%, 50%, and 30% liquid koji group. Fructose and

rhamnose were found in all groups, but glucose in only the control group and 70% liquid koji group. Fructose

content was the highest of the free sugars and total free sugar content was higher in the control group and

70% liquid koji group than other groups.
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Table 1. Free amino acid component of three
month aged Keochujang with liquid koji
(Unit:mg/g)
Kochujang
Amino ac d Control A B C
Lysine 1.670 1.641 1.752 1.519
Histidine 0.283 0.136 0.056 0.144
Arginine 1.740 0.602 0.081 0.060
Tryptophan 0.35¢ 0.271 0.204 0.231
Aspartic acid 1.239 1.463 1.141 0.861
Threonine 0.761 0.522 0.383 0.231
Serine 0.964 0.573 0.511 0.282
Glutamic acid 3.395 2.964 2.217 1.198
Proline 1.632 1193 1.-039 0.605
Glyeine 0.509- 0.297 0.240 0.174
Alanine 2,964 1.18 0.786 0. 364
Cystine 0.576  0.419 0.228 0.246
Valine 0.104 0.538 0.473 0.269
Methionine 0.891 0.121 0.096 0.062
Isoleucine 0.809 0.396 0.284 0.193
Leucine 1.436 0.799 0.678 0.402
Tyrosine 0.744 0.580 0.325 0.372
Phenylalanine 0.943 0.661 0.549 0. 406
Total 20.314 14.362 11.043 7.619

Control: Solid Koji, A:70% liquid Koji in brewing
water, B:50% liquid Koji in branbrewing water, C:
30% liquid Koji in brewing water.
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Table 2. Centent of free sugar in the three month
aged Kochujang with liguid K oji

Kochujang
Free Sugar
Control A B C
Rhamnose (%) 117 1.58 116 1.80
Fructose (%) 13.02  14.62 17.60 16.05
Glucose (%) 12.83 571 - -
Total 27.03 21.91 18.76 17.85

Control, A, B, C:same as Table 1
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