KOREAN J. FOOD SCI. TECHNOL.
Vol. 23, No. 1, pp. 109~115(1991D

o134 - AP

REELEIRS LR f LT

dorets

==
o

Effect of Sake Cake on the Quality of Low Salted Kochuzang
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Abstract

To make kochuzang, mixtures of rice and sake cake were used as a source of starch and a small
part of sodium chloride needed was replaced by mixtures of ethanol and garlic. Amylase activity
during aging of kochuzang was increased in proportion to the ratio of sake cake to rice. Protease
activity reached a maximum in the sample replaced 25% of rice with sake cake. The counts of aerobic
bacteria and molds were decreased according to the increased ratio of sake. Total acidity and the
content of alcohol and amino nitrogen were increased during aging of kochuzang, but the change
of pH and the content of reducing sugar were small. After 70 days of aging, the taste and flavor
of kochuzang was showed to be excellent in the sample replaced 25% of rice by sake cake. Therefore,
it may be possible to replace 25% of rice by sake cake.
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Table 1. Proximate composition of raw materials used

for Kochuzang (unit : %)
Raw Mositure Crude Crude Total Ethanol
materials protem fat sugar

Non glutinous  12.8 7.1 1.0 78.6 -
rice

Sake cake 57.0 15.6 16 28.2 8,7%
Soybean 12.2 38.8 16.7 174 —
Red pepper 15.3 51 87 223 -
powder

Malt 12.8 9.8 21 534 -

Table 2. Mixing ratio of raw materials for preparation of Kochuzang
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Raw materials samples Rice Sake cake Soybean koji Malt Red pepper  Salt Garlic pulp Ethanol Water
Control 1,050 0 650 250 450 300 46 184 1670
A 788 531 650 250 450 300 46 155 1699
B 525 1,062 650 250 450 300 46 126 1728
C 263 1,593 650 450

250 300 46 97 1757
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Fig. 1. Changes in liquefying amylase activity during
the aging of Kochuzang
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Fig. 2. Changes in saccharogenic amylase activity du-
ring the aging of Kochuzang
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Fig. 3. Changes in neutral protease activity during the
aging of Kochuzang

Table 3. Changes in microbial count during the aging

of Kochuzang (cells/g)
Weeks Sample Aerobic Anaerobic Yeast Mold
bacteria bacteria
Control 1.8X107 24X107 25X10* 14X10*
0 A 15X107 2.8%X10° 6.1x10* 20x10°
B 1.3X107 35X107 89x10* 24X10*
C 1.3X107 3.7X107 1.0X10* 3.1x10*
Control 6.0X10° 25%X10° 82X10* 1.7x10*
4 A 6.6X10° 27X10° 1.8X10° 1.9x10*
B 44X10° 44X10° 28X10° 2.1X10*
C 31X10° 52X10° 35X10° 24X10*
Control 6.0x10% 3.1X10* 54X10* 1.7X10*
10 A 6.2X10%* 3.9%X10° 9.0x10* 1.8X10*
B 51X10° 49X10° 16X10° 1.4X10*
C 47X10° 58X10° 19X10° 14X10*
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Table 4. Changes in moisture, total nitrogen and total
sugar contents during the aging of Kochuzang

Component
Weeks Sample
Moisture Total sugar Total nitrogen
Control 50.8 22.66 1.30
0 A 52.4 21.04 1.46
B 55.2 17.53 1.61
C 60.00 16.02 1.68
Control 54.2 23.01 1.27
9 A 56.0 21.84 142
B 57.6 18.31 1.53
C 58.6 16.68 1.65
Control 54.9 23.74 1.29
4 A 574 21.89 1.39
B 59.0 19.76 1.62
C 61.5 17.58 1.69
Control 54.5 21.57 1.27
6 A 57.2 20.13 1.38
B 58.4 16.31 1.60
C 60.8 15.77 1.70
Control 54.4 21.03 1.24
8 A 56.4 19.94 1.36
B 58.2 1541 1.58
C 60.0 14.96 161
Control 52.8 20.66 1.25
10 A 56.0 17.76 1.34
B 58.0 15.03 1.55
C 59.2 14.86 1.60
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Fig. 4. Changes in pH during the aging of Kochu-
zang
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Fig. 5. Changes in total acidity during the aging of
Kochuzang
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Fig. 6. Changes in reducing sugar contents during the
aging of Kochuzang
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Fig. 7. Changes in ethanol contents during the aging
of Kochuzang
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Fig. 8. Changes in amino nitrogen contents during the
aging of Kochuzang
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Fig. 9. Changes in ammonia nitrogen contents during
the aging of Kochuzang
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Table 5. Sensory evaluation of Kochuzang aged for 10
weeks

A Control B C F-value
Taste 5.32 4.88 4.12 3.00 34.06**
L.S.D.=0.646
A Control B C
Flavor 5.20 4.60 4.12 2.84 24.62%*
L.SD.=0.750
A Control B C
Color 5.92 4.92 3.92 276 155.67**

L.SD.=040

Treatment mean was test at 1% level of sigificance by
Duncan’s new multiple range test.
* . Significant at 1% leval by Analysis of Variance.
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