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Effect of the Red Pepper Seed Contents on
the Chemical Composition of Kochujang
Suk Kun lee

Dept. of Food Science and Technology, College of Agriculture,
Chungnam National University
(Received September 4,1984)

Kochujangs (red pepper pastes) were mashed with the variation of seed content in the red pepper powder, i.e. none
(plot A), 10%(B), 20%(C), 40%(D) and 50 %(E), and chemical compositions and qualities of the products were analysed
and compared. Contents of amino nitrogen, reducing sugar and ethanol were high in the plot A and B, whereas lower
levels were detected in the plot C, D and .. Differences in the contents of moisture, crude protein, crude fiber and
sodium chloride were not significant among the plots, however, the plot D and E showed higher crude oil contents and
pH as compared with the others. The plot B and A showed higher acidic protease and saccharogenic amylase activity
as compared with the others. Taste, flavor and color were evaluated for the products which aged for 3 months, and bet-
ter results were obtained in the plot A and B than in D and E. Especially the products of D and E were inferior in color.
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Table 1. Changes in chemical composition during

the aging of Kochujang

Aging Composition
time Kochu-| Mois- | Crude| Crude| Crude [NaCl
(months)| jang | ture | protein| fat fiber
(%) | (%) (%) (%) | (%)
A |55.06] 5.45 | 2.05 | 1.51 |10.57
B |55.75| 5.59 | 2.14 | 1.46 {10.83
! C |57.54 | 550 | 2.23 | 1.52 ]10.88
D [56.25] 5.89 | 2.29 [ 1.68 [10.50
E 53.96 | 5.96 2.48 1.50 |10.69
A 58.42 ! 5.83 2.03 1.68 { 9.91
B 58.28 | 5.88 2.20 1.59 10.94
2 C [59.91} 5.91 | 2.22 | 1.79 [10.04
D |58.27|5.72 | 2.63 | 1.74 |10.87
E 56.17 | 5.85 2.74 1.77 10.83
A |56.27 | 5.89 | 2.19 | 1.37 |10.27
B |57. 58 5.71 | 2.33 | 1.33 |10.71
3 C |56.80 | 5.81 | 2.41 | 1.38 |10.50
D |57.35] 6.02 | 2.52 | 1.56 |10.31
E 54.10 | 5.21 2. 80 1.68 [10.82
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Table 2. Changes in amino nitrogen contents

during the aging of kochujang

Aging time (months)
Kochujang
1 2 3
A 216 222 252
B 228 248 285
C 184 210 249
D 178 232 246
E 175 198 228
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Table 3. Changes in reducing sugar and ethyl

alcohol contents during the aging of

Kochujang
. . Aging time (months)
Composition | Kochujang

1 2 3
A 21.48 |23.52 |21.32
Re ducing B 23.67 |25.61 |22.14
sugar C 22.45 | 24.36 [20.65
(%) D 18.32 | 21.21 |18.75
E 16.76 119.36 |17.21
A 0.97 1. 96 2. 12
Ethyl B 1.02 2.05 2.32
alcohol C 0. 89 1. 90 2.03
(%) D 0.87 1.82 2.05
E 0.85 1.62 1.76
Qdou naAY gel Hgol Wat BAY A4
Pol Ae e PolA T oulxs T wlwe)
R%sh wpatsla Asgon e A4e 1%

Aol cha R 2R A¥ol ofstel 33
amylaseo] @ojah ATES) A%o] AT Be
W ol obdst A7t FzARF F2 FE

4

gl e 29l T8 AFoed npAFel #Y
2o ojx Fx Foel eupslied X AYe] Az
2 ¥ oo 23 FFake] Frbsld slge] AA
o] A 3lE]o]l Aol te] Ao Belsict
3 A7zbEof

ethyl alcohol & 4] 174l 0.85~1.02% olrd
Zol AAH oz Frtslo] 54 3AYelE 1.76~
2.32% % velwel Al@F HW2 e Bnige] b
FHIL 2 Fgol AnFAe|glont mEx el §tak
ol ¥& C, D, E9] 237 ethyl alcohol®l 3§
ol 58 nExAet axdE FAY
THEHoz dlof I3 Enggelsls K4 3 AY
o % 1.76% A 5.8tol ethyl alcohol o] A4 =] ¢

o EbAI YTl wldle] 2 Fapol WA Hg @

G oleh ol4tel ATz oWl maEMe) il
ZFhgol weh nigel wio) Befsls LE 9

A5 o g st AalE|o] ethyl aleohol & AjAlko]

Sl owM kel ahuls} Wela shadol 9

SHYHE pHO HHMT | W}
22 SAAYE) pHSt HPAEE Ax Ao

= Table 4 9 Zc},

e
A
o
=
i

Kor. J. Appl. Microbiol. Bioeng.

Table 4. Changes in pH and titratable acidity
during the aging of Kochujang

Composition | Kochujang Aging time (months)
1 2 3

A 4.74 4.65 4.65

B 4.75 4. 69 4. 68

pH C 4.89 | 4.75 | 4.75

D 4.83 4.73 4.70

E 4.85 4.79 4.73

A 12.31 [12.84 [12.24

Total B 11.68 |13.38 | 11.57
acidity C 11.47 11.92 [ 11.58
(0. IN-NaOH D 11.96 |13.03 | 11.62
ml /10g) E 11.01 |12.25 |11.57
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Changes inacidic protease and sacchar-
ogenic amylase activities during the

aging of Kochujang

Enz.y'me Kochujang Aging time (months)
activity 1 2 3
Acidic A 175 206 59
protease B 180 220 65
(tyrosine 7/g) C 185 210 57
D 153 188 49
E 127 145 40
Saccharogenic A 358 188 88
amylase B 378 196 95
(glucose mg/g) C 356 | 190 |83
D 331 163 76
E 298 127 37
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Table 6. Sensory evaluation of Kochujang aged
[+]

Taste
Color
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