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Fig .2 Yeast & Mold Count during Storage at 20 and 30°C

Table 1. Shelf-life of various Doenjang prod-

ucts with different kinds and concentration of

preservatives
Products Shelf-life
Control 17 days
Potassium sorbate(0.1%) 360 days
Ethyl alcohol(2.5% ) 455 days
Succinic acid(2.5% ) 396 days
Ethylalcohol(2.5%)*
Succinic acid(0.5% ) 394 days
Ethylalcohol (2.5% )*
Lactic acid(0.5% ) 461 days

Table 2. Ethyl alcohol production of various

salt tolerant Saccharomyces cerevisiae

Strain  |N-1 N-2 N-3 N-4 N-5 N-6 N-7 N-8 N-9
EtOH(%)|3.7 4.2 4.0 3.9 3.9 3.8 3.7 3.9 4.0
O.D. gs0im | 2.0 2.5 2.3 2.1 2.0 1.9 2.2 24 2.1

5 days of fermentation in 10% NaCl medium.
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Fig 3. Biosynthetic Pathway to Isoamy Alco-
hol and Isoamy acetate
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cohol& 30.72ppme] AAIE|lew Iscamyl ace-
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Table 3. Ethylalcohol production after 35 days

of ripening of Doenjang

Isoamyl Isoamyl

EtOH
Treatment alcohol acetate
(%)
(ppm) (ppm)
Control 0.74 15.8 ND
7. rouxii 1.91 31.3 ND
Sacch. cerevisiae 2.67 355 ND

var. + cerevisiae N-2
Z. rouxii+ Glucose 2.38 327.8 40.0

Z. rouxii+ 0.42 9.8 ND
P. halophilus

Z. rouxit var.+ 242 30.7 1.79
rouxu H-62

Z. uouxii H62+ 3.28 30.9 ND

Sacch. cerevisiae

var. cerevisiae N-2

Table 4. Ethylalcohol production after 64 days

of ripening of Doenjang

EtOH  Isoamylalcohol
Treatment

(%) (ppm)
Control 0.47 23.9
ZRP 1.70 34.8
SC N-2 1.90 56.7
ZRPD 1.90 476.9
ZRP + PH 0.28 24.9
ZR H-62 1.72 63.2
ZR H-62+SC N-2 2.68 11.8
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Table 5. Shelf-life of various Doenjang

Treatment Shelf-life(days)
Control 92
K-sorbate 360
ZRP 215
SC N-2 803(patent pending)
ZRPD 841(patent pending)
ZRP + PH 645
ZRH62 + SC N2 756(patent pending)

W P. halophilus®} Z. rouxii7} &3¢ s =)
= controlel] H|3) ¢F 1.8u)] B<S 653.99F 4

Table 6. Sensory evaluation of various Doenjang

ZX]9)al Sacch. cerevisiae var. cerevisae N-27}
A7He AHE T controle] wvls] oF 2.2v] ¥
803.7d &2 =5 Sacch. cerevisiae var.
cerevisae N-29} Z. rouxu var. rouxu H-627}
7He A Te oF 2.4 B2 756.19% oA EEHQ
1 glucoseZ 713HE AHTe= 7HE B o 23
Hj & oF 841.2%¢] o FH U}

3 o9 FEE #eHoE WS A=
(& 6) Jet. & Fu7i4 #5FA H-62 2 H-
629} N-27F& AHgA| % #4 H7ie 2
gieh.

Control ZR(P) SC N-2 ZRPD ZRP+PH ZRH-62 ZRH-62+SCN-2
Taste 5.5 5.3 5.8 5.2 5.3 5.9 6.1
Flavor 5.4 5.2 5.6 4.9 4.9 6.2 6.5
Color 6.6 4.7 5.2 6.3 4.5 6.3 5.8
Overall 5.7 4.8 5.8 5.7 5.0 6.4 6.1
Control : Natural fermentation ZR(P) : parent strain of Z. rouxti =

SC N-2 : Salt tolerant mutant of Saccharomyces cerevisiae
ZRPD : Z. rouxii + 5% Dextrose, ZRP + PH . Z. rouxut + Pediococcus cerevisiae .
ZRH-62 : feedback inhibition-released mutant of Z. rouxii
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