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Abstract

This study was designed to investigate the changes in microflora and enzyme activities of traditional
kochujang meju during fermentation for 60 days. The pH of meju decreased continously up to 40
days of aging and then increased slightly thereafter, while the change in titratable acidity showed
the opposite trend to that of pH. The viable cell count of aerobic bacteria increared gradually for
up to 40 days of fermentation and then decreased slightly thereafter, while that of molds and yeasts
showed a rapid increase up to 40 days of fermentation and then leveled off. g-amylase activity increa-
sed slightly for up to 40 days of meju fermentation and then stabilized. On the other hand, B-amylase
and glucoamylase activities did not show a significant change for up to 20 days of fermentation and
then increased rapidly at 40th day of fermentation. Acidic, neutral and alkaline protease activities
increased sharply up to 40 days of aging and then decreased significently at 60th day of fermentation.
These results suggest that meju fermented for 40 days had the highest quality in terms of the number

of microflora and enzyme activity.
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Fig. 1. Schematic diagram for the preparation of Sun-

chang meju

Table 1. Changes in air temperatures of the place
where traditional meju were fermented for 60 days

Average temperature (C)

Year
September October November
1993 209 133 94
1961~1990 211 14.6 7.8

Referred to the temperature of Chunju.
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Table 2. The media compositions for determination of viable number of microorganisms

Bacteria

Nutrient agar

Beef extract 3g

Molds

Peptone-dextrose agar

Yeasts

Malt extract agar

10g

Dextrose Malt extract 30g
Peptone 5S¢ Peptone 5¢ Peptone 5g
NaCl 100g KH,PO, 1g Sodium propionate 2.5¢
Agar 20g MgSO,- 7H,0 0.5¢ NaCl 100g
Rose bengal 0.035¢ Agar 15¢
Streptomycin 0.03 mg
Agar 20g
Dw 11 DWwW 11! DW !
pH 7.0 pH 4.0 pH 4.0
ME =Y Table 3. Proximate analysis of meju during aging
Algel MxyE Az A(Chroma meter CR-200, (g/100g)
Minolta) & AH&-3ted H:(Lgh), M e(agh), &=t Aging time(davs) Moisture  Protein Ash Fat
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Fig. 2. Changes in the pH and titratable acidity of meju
during aging
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Fig. 3. Changes in microflora of meju during aging

pHe} HI 2 w|F9] AnE £47]|700] Z715) we
%4 40717 FA3] Flsrl 4 604 A A
sloi=dl(Fig. 2) 54 4094 w59 Alxr)l 235 miE
7 =4 et Aoz Ed, oo | E AL AHR
htsle] @ f7]4He AR Zez Aba

2 A3 A= v 5o pHrt 648~7578 Bk
upeDel Azl wr}l e £AE Byed ojv AW
Foll Bl Arledst Add 2 uE AgEs) 20}
& 55 249 & F7sln pHe astdde
HIE v]Fo] ol 2718 A2 £ AT} AL
257} Fol Adjdoer e pHE Hel 7oz Azt
e}

O|MEn Mol Bz}

3o 2477 & wAEe] WskFig )= Ad
3% 5A7)7ke] FoRel ulel inid| Fobste £A4
409 11X10° cells/gz Hulxo] =2at F ZFashe
AL nygon], Anel FFolo A4t 54 4047
Z7kslchrl L ool Fell W3l Hezlez vebded
ol wF9 4xr} F7IRte] wel Amel FFolrt
Hol4t ZA)8}x] £33 ez FAHch

Ads B2, FFele] FHEEE %4 0, 20, 40, 60
H Foll A Aol AA u| Bl e xRSz vlgol
7}7} 99.9%, 98.0%, 984%, 95.0%% vlelytedl o)
&AJo) 218 glol| upe} Fgole} AR FEI} FolA L
US4 F Uk o] AL A ATl FFT
99% ol A& A3k Qirhs e 4] B}l AR



60 g At 9] 4]

|
—~
o

a-amylase activity(unit/g)
AN
B-amylase, glucoamylase activity{unit/g)

701 //
/
so \J‘//

/ 0 B-amylase

a

“ g-amylase

< Glucoamylase

|
30 : ‘ lo.s
o 20 40 60

Aging time(days)

Fig. 4. Changes in the amylase activities of meju during
aging

Table 4. Changes in apparant colors of meju during
aging

Aging time(days) L-value a- Value b-value
0 83.81 0.10 20.24
20 79.79 0.29 19.28
40 68.36 1.43 18.85
60 67.50 1.68 18.20
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Fig. 5. Changes in the protease activities of meju during
aging
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