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Abstract

The result of analysis of ingredient of Kochujang is as follows. The expriments were
prepared with wheat flour (WF) and glutinous rice(GR); the experimental A type is
made of full WF, B type, WF 75% and GR 25%, C type, WF 50% and GR 50% and
D type, only full GR. The N content of crude protein and amino type N is higher in
the order of A, B, C, and D types, ethyl alcohol is higher in the order of D, C, B, and
A types in aging process: The pH is some what higher in A type but in moisture and
NaCl, not much difference were shown in the experimental types. The isolated sugars
of Kochujang ripened for 90 days analyzed out glucose, fructose, maltose and rhamnose
with glucose being the largest in quantity. Glucose is higher in A type, fructose in B
type. The alcohols of the ripened Kochujang analyzed out n-propyl, iso-butyl, and iso-
amy! alcohol, the content of which is below 3.2mg% and did not show much difference

in each experimental types.
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Table 1. The mixing ratio of wheat flour and glutinous rice for preparation of Kochujang

Experimental group

Materials
A B C D
Wheat flour(g) Koji making 1900 1900 1900 —
Added wheat flour 1900 950 - —
Glutinous rice(g) Koji making — — -~ 1500
Added glutinous rice — 950 1900 1900
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Table 2. Changes of chemical component during the aging of Kochujang

Chemical Kochuj Aging time (days)
ang
component 0 15 30 45 60 75 90
Moisture A 46.72 47.34 48.56 48.12 49,56 50. 38 51. 04
(%) B 46. 14 46.35 47.94 48, 05 49. 50 51. 49 51. 21
c 46. 89 47.79 48.79 48.17 49.31 51. 27 51.97
D 48.14 49. 24 49.55 50. 11 51.13 51. 47 52. 04
Crude protein A 8.06 8.00 8.12 8.00 8.00 8.18 8.12
(%) B 8.60 7.93 8.06 8. 12 8.18 8.18 8.25
C 7.68 7.75 7.68 7.75 7.75 7.68 7.68
D 6.37 6.50 6.43 6. 50 6. 50 6.68 6.81
Amino nitrogen A 96 143 172 196 250 260 249
(mg%) B 91 130 176 189 240 250 240
C 85 124 150 176 225 230 216
D 70 110 123 160 179 210 201
Reducing sugar A 9.91 19. 81 18. 49 14.84 13.16 14.70 11.77
(%) B 9, 54 20. 15 18.71 14. 86 14.82 9.14 12. 66
c 10. 16 20.42 18.33 10.85 11.92 13.77 9.76
D 8.55 18.05 18.52 10.58 9.32 9.78 9.56
Ethyl alcohol A — 0.52 0.51 0.71 2.29 1.98 1.72
(%) B — 0.21 0. 46 0.89 1.70 1.69 1.70
o) — 0. 10 0.83 1.20 2.49 2.30 2.06
D — 0.27 1.20 2.87 2. 66 2.41 2.16
pH A 5. 26 5. 14 5.12 5. 22 4.74 4.85 4.94
B 5.16 4.88 4. 86 4.88 4. 66 4.72 4. 84
¢ 5.18 4.86 4.88 4.92 4.64 4.77 4.85
D 5. 14 4.83 4.85 4,94 4.63 4.76 4. 80
Sodium chloride A 10. 24 10. 24 10. 22 10. 40 10. 54 10. 92 11.19
(%) B 10. 38 10. 40 10. 21 10. 24 10. 67 11.59 12.01
c 10. 47 10. 41 10.70 10. 40 11.12 11.55 11.93
D 10. 20 10. 01 10. 34 10. 40 11.23 11.56 11.97
A : using only wheat flour (WF) B : using mixture of WF 75% and GR 25%
D : using only glutinous rice(GR) C : using mixture of WF 50% and GR 50%
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Table 3. Contents of free sugars in Kochujang
aged for 90days

(unit : %)
Kochujang
Free sugar
A B Cc D
Glucose 5.20 4. 40 4.70 4. 80
Fructose 3.48 3.86 2.82  2.64
Rhamnose 0.90 1.07 1.07 0.97
Maltose 0.72 0.94 0.87 .0.82
A : using only wheat flour (WF)
D : using only full glutinous rice(GR)
B : using mixture of WF 75% and GR 25%
C : using mixture of WF 50% and GR 50%
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Table 4. Contents of alcohols in the Kochujang
aged for 90 days

Kochujang
Alcohols
A B C D

Ethyi 1.72 1.70 2. 06 2.16
alcohol (%)
n-Propyl 1.36 1.19 1.24 1.09
alcohol(mg %)
iso Butyl 2.03 2.06 1.78 2.28
alcohol(mg %)
iso Amyl 3.4 3.14 2. 96 3.12
alcohol(mg%)

A : using only full wheat flour(WF)
D : using only full glutinous rice(GR)
B : using mixture of WF 75% and GR 25%
C : using mixture of WF 50% and GR 50%
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