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Studies on the Changes of Taste Compounds during Soy Paste Fermentation(Il)

Meejeong Kim and Hei Soo Rhee

Department of Food Science and Technology, Seoul National University

Abstract

For the pﬁrpose of supplying the information to improve the acceptability of soy paste as the condi-
ment, we investigated the changes of free sugar, volatile and nonvolatile organic acids during improved
soypaste fermentation. The results were as follows; Free sugars were increased in order of glc>
xyl>ara>gal. Acetic, formic, butyric, and propionic acid in volatile organic acids were detected. And
total contents were increased until 60 day. In 180 day, contents of volatile organic acids were high
in order of acetic>propionic>butyric>formic. The contents of succinic and glutaric acid in nonvolatile
organic acids were predominent and increased in order of succinic>glutaric>lactic. Tartaric> citric

>malic acid were produced in the next order.
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Table 1. Conditons of HPLC for Free Sugar
. Waters HPLC

1. Instrument

2. Column . Bio-Rad HPX 87-C
3. Column Temp. : 85C
4. Flow Rate . 0.6 mi/min

5. Detection . RI detector

Table 2. Conditions of Gas Chromatogram for Volatile
Organic Acids

1. Instrument ; Hp5890 A Gas C. Hewlett Packard

2. Column ; Stainless Steel Column
Length; 2m ID.; 4 mm
Packing Material; 10% Carbowax 20 M
(80/100 mesh)
3. Detector ; Flame Jonization Detector
4. Temp. s Column : 6§0~220C
Rate ; 20T /min
Detector ; 220C
Injector : 220C

5. Carrier Gas ;5 N
Flow Rate; 27.8 m//min
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Table 3. Conditions of Gas Chromatogram for Volatile
Organic Acids

1. Instrument ; Hp5890 A GAS C. Hewlett Packard

2. Column 3 Stainless Steel
Length; 2m [D.; 4mm
Packing Material; 3% OV-1
(80~100 mesh)

3. Detector s FLD.

4. Temp. ; Column ;. 80~240C

Rate;” 10T /min
Detector; 260T
Injector; 240C

5. Carrier Gas ;s N
Flow Rate; 35.8 m//min
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Table 4. Contents of Free Sugars during Soy Paste Fermentation (To,w/iw)
RT SO CO 0 20 30 40 60 180

StC 96 0.022 0.065 0.023 0.027 0.032 0.037 0.040 0.032 0.028

GLC 11.7 0.006 0.237 0.230 0.129 0.090 0.035 0.041 0.050 0.076

XYL 129 0.024 0.038 0.021 0.045 0.041 0.032 0.030 0.035 0.041

GAL 133 0.039 0.041 0.030 0.021 0.014 0.009 0.009 0.015 0.014

ARA 14.9 0.051 0.032 0.018 0.032 0.038 0.025 0.027 0.022 0.018

Table 5. Contents of Volitile Organic Acids during Soy Paste Fermentation (g/300 g)

Sample  go co 0 10 20 30 45 60 180

V.Org. Acid

Formic Acid 0.005 0.018 0.013 0.013 0.016 0.024 0.036 0.049 0.015

Acetic Acid 0.002 0.077 0.066 0.062 0.071 0.072 0.087 0.090 0.081

Propionic Acid 0.004 0.014 0.010 0.011 0.016 0.022 0.029 0.034 0.024

Butyric Acid 0.001 0.008 0.011 0.016 0.011 0.018 0.013 0.014 0.018

Table 6. Contents of Nonvolatile Organic Acid during Soy Paste Fermentation (mg/300 g)

Sample N.O.A. Lactic Acid Succinic Acid  Glutaric Actid  Tartaric Acid  Malic Acid Citric Acid

Soak 226.06 92.744 41.71 - - -

Cook 156.77 116.00 83.10 - - -

0 32,51 86.33 154.21 18.95 - -

10 89.06 820.34 292.76 15.929 - —

20 94.63 810.05 38543 2146 - —

30 96.86 717.15 383.95 26.36 - -

45 297.28 716.22 251.64 29.58 15.69 21.11

60 304.42 720.99 27413 43.87 18.68 23.23

180 308.79 764.89 318.61 115.92 22.40 41.61
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