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Abstract

Physicochemical properties of Jeungpyun dough were analyzed during fermentation in the ranges of 0 to 10
hours. Solube Protein and total content of free amino acid of Jeungpyun dough were decreased at the early
stage of fermentation, recording minimum value, 0.292 mg/g-dry matter and 13.31 mg/100g-dry matter at fer-
mentation time, 2 hours and 4 hours respectively while they were increased since then. It was observed that,
although few changes occurred at the early stage of fermentation, the height of peak on X-ray diffractogram
was decreased somewhat and some disintegration of starch granule on scanning electron micrograph occurred
slightly in dough samples of above 6 hours of fermentation time.
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‘ Sample 0.1 & l

Dissolve in D.W. 20ml snd shake for 30 min

Filtration (Toyo No.2 filter paper)

| Residue I

Dissolve in D.W, 10ml and

shake for 30 min

Filtration (Toyo No.2 filter paper)

Cooling

Add 40% TCA soln, 5 ml
Seand in refrigerator for
30 mia,

Cenuifuge ac 3,000pm for

20 min,

] [reome ]

Dissolve in 0.IN NaOH Sml

‘ Soluble protein soln. l

Fig. 1. Flow chart for separation of soluble protein.
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Wavelength: 440 nm, 579 nm
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Fig. 2. Flow chart for separation of free amino acid.
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Target: Cu-Ka

Scanning Speed: 4°/min

Filter: Ni

Chart Speed: 4 cm/min

Voltage: 35 KV

Divergency: 1°

Current: 12 mA

Receiving slit: 0.3 mm

Time constant: 1 sec

Detector: PC

Full scale range: 1X 10" cps

Column size: 4.5% 200 mm

Buffer: pH 3.2 - pH 4.25 - pH 6.45
(sodium citrate)

Temperature: 55°C - 58°C - 90°C
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Table 1. Changes in soluble protein of dough during fer-
nentation for Jeungpyun preparation  (mg/g-dry matter)

Soluble protein

Fernentation time (hr)

0 0.404
0.292
0.340
0.424
0.852
1.516
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Table 2. Changes in free amino acid content of dough
during fermentation for Jeungpyun preparation
(mg/100 g-dry matter)

Fermentation time (hr)

Amino acid
0 2 4 6 8

Aspartic acid 091 032 034 026 029
Threonine 067 033 030 035 042
Serine 144  0.85 0.52 1.08  1.20
Glutamic acid ~ 2.00 1.13 1.26 1.71 2.33
Proline 239 388 425 493 650
Glycine 066 058 032 061 0.59
Alanine 2.79 1.11 0.97 1.47 3.33
Cysteine 036 014 022 020 043
Valine 098 0.8 034 086 0.5
Methionine 037 021 029 014 020
Isoleucine 069 061 022 026 071
Leucine 1.23 0.14 014 0.69 1.03
Tyrosine 075 066 028 024 037
Phenylalanine  1.80 1.97 1.55 1.91 2.52
Histidine 070 064 054 044 071
Lysine 2.05 152 1.05 126 245
Arginine 1.19 1.23 0.72 1.07  2.04

Total 2098 1620 1331 1748 25.87
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Fig. 3. X-ray diffraction pattern of dough according
to fermentation time,
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Fig. 4. Scanning electron micrographs of dough according to fermentation time. Specimen of 6 or 8 hours of fer-
mentation time showed smaller particles than that of 2 or 4 hours.
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