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Abstract

This study was designed to investigate the changes in microflora and enzyme activities of traditional ko-
chujang during aging, which was prepared with a meju fermented for various periods of time. The number of
bacteria was highest in all samples after 30 days of fermentation at 20°C, while that of mold in kochujang pre-
pared with a 40-day- or 60-day-fermented meju was highest at 15th day of aging when yeast appeared. The
activities of carbohydrases and proteases were highest in kochujang prepared with a 40-day-fermented meju
followed by a 60-day-fermented meju. These results suggest that kochujang prepared with a meju aged for 40

days had the highest quality in terms of physicochemical, microbiological and enzyme activities of kochujang
during fermentation.
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Table 1. The mixing ratio of raw materials for the pre-
paration of traditional kochujang

Raw materials Mixing ratio (%)

Glutinous rice 23.0
Meju powder 8.7
Red pepper powder 17.3
Salt 8.0
Water+malt ext. 43.0

Total 100.0

F vl4Es free) ws 1159
Glutinous rice Malt
(1.38 kg) (0.5 kg)
. Heating
Powdering (60°C, 1 ho)

Molding Filtration

Meju powder
(0.52 kg)

Salt
(0.48 kg)

Red pepper powder
(1.04 kg)

Water up to
6.00 kg

Aging
(3 months)

Kochujang

Fig. 1. Schematic diagram for the preparation of trad-
itional kochujang.
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Fig. 2. Changes in the viable cell count of aerobic bac-
teria in traditional kochujang during aging.

Table 2. Moisture, crude fat, NaCl contents and pH values of traditional kochujang before aging and aged for 90

days with different fermentation period of meju

Fermentation time Moisture (%) Crude fat (%) NaCl (%) pH
of meju (days) o 90? 0 90 0 90 0 90
0 477 40.1 4.06 3.29 7.95 8.33 5.32 5.20
20 46.7 422 3.84 232 8.01 8.20 5.30 5.17
40 477 43.1 3.43 1.65 7.92 8.13 5.02 4.75
60 48.6 46.2 333 1.72 7.93 8.06 5.04 4.84

"Before aging.
?90) days after the beginning of aging.
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Fig. 3. Changes in the viable cell count of mold in
traditional kochujang during aging.
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Fig. 4. Changes in the viable cell count of yeasts in
tradtional kochujang during aging.
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Fig. 5. Changes in the o-amylase activity of traditional
kochujang during aging.
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Fig. 6. Changes in the -amylase activity of traditional
kochujang during aging.
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Fig. 7. Changes in the glucoamylase activity of trad-
itional kochujang during aging.
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Fig. 8. Changes in the acidic protease activity of trad-
itional kochujang during aging.
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Fig. 9. Changes in the neutral protease activity of trad-
itional kochujang during aging.
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