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Abstract

Kochujang (Red pepper paste) is one of a traditional fermented seasoning foods having peculiar
flavor. In present paper, the effects of microorganisms on the formation of volatile components
of Kochujang during fermentation were observed, The volatiles of Kochujang were extracted by a
steam-distillation under the reduced pressure and determined by ga§ chromatography and gas chro-
matography-mass spectrometry {(GC-MS), respectively, During fermentation of Kochujang, Sa-
ccharomyces sp. and three strains of Bacillus sp. were isolated as main microorganisms partici-
pating in the formation of volatile components. According to the analytical results, tetrahydro
geraniol, furfuryl alcohol, methoxy acetophenone and myrianal in Kochujang inoculated with Sa-
ccharomyces sp., 2-methyl-propan-2-0l, furfuryl alcohol and furfuryl- n-bulyrate in Kochujang
inoculated with Bacillus sp., B-1, 2-methyl-propan-2-0l, furfuryl alcohol and furfuryl- n-buiyra-
te in Kochujang inoculated with Bacillus sp. B-2, and 2- methhyl-n- propan-2-0l, furfuryl alco-
hol and n-propylbenzene in Kochujang inoculated with Bacillus sp. B-3 were identified as major

components, respectively.
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Table 1. Compositions of the media

Medium Compositions (%)
A Glucose 1.0, Pentose 0.5, Yeast ex. 1.0, NaCl 0.5,
KH, PO, 1.0, MgSO,7H, O 0. 05, pH 6.8,
B Glucose 2.0, Pentose 0.5, Yeast ex. 1.0, NaCl 5.0,
KH, PO, 1.0, MgS0,7H,0 0. 05, pH 5. 0,

*Medium A was used for bacteria.
Medium B was used for yeasts.

Medium
Inocullation 1 loop of strain
Incubation 35C, 24 hrs.
Centrifuge 3400 rpm, 20 mins.
Supernatant Precipitation
buffered saline
Suspension

Re~ centrifuge

Supernatant Precipitation

buffered saline

Re — suspension

Fig. 1. Preparation of Kochujang starter for

the inoculation.
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Table 2. Compositional comparison of Kochu-
jang ingredients usually used as re-
cipe in Korea

Content %
B

Ingredients

—

Wheat-bean powder
Glutinous rice powder
Meju powedr

Malt paste 4
Sodium chloride
Sugar

Tap water

A
Red pepper powder 17.2 18.6
6.2
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* The sample submitted in this experiment was
A type
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Fig. 2. Gas chromatogram of ether extracts

obtained from the Kochujang without
incculum.
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Fig. 3, Gas chromatogram of ether extracts
obtained from the Kochujang inocu-
lated with Sacchgromyces sp,
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Fig. 4.Gas chromatogram of ether extracts
obtained from the Kochujang inocula.
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Fig.5. Gas chromtogram of ether extracts
obtained from the Kochujang inocula-
ted with Bacillus sp. B-2
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Fig. 6, Gas chromatogram of ether extracts
obtained from the Kochujang inocula-
ted with Bacillus sp. B-3.
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