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Fig.2, Changes in NH; -N, NH; -N content of Chung-kuk-jang with the
addition of alcohol and various fermentation period(10% NaCl)
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Fig.3. Changes in NH; -N, NH; -N content of Chung-kuk-jang with the
addition of NaCl and alcohol(3 day Fermentation)
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Fig.4. Changes in NH: -N, NH; -N content of Chung-kuk-jang with the
addition of NaCl and alcohol(10 day Fermentation)
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ABSTRACT

This study investigated the effect of the addition of alechol on the quality change of Chungkukjang
during the aging, The Cungikuk-jang was made by the degree of 3, 5 109, respectively, and determined
NIEN, NE-N, total aadity, cdl mumbers, lactate, seocmate and phenolic acdd to measure the change of
flavar camponent in the aging of 20T

1. In the treatrnent groups of different amount of alchol and salt added and aging period of
Clung—kik—jang, NH:-N was more decreased with more addition of alcohol and salt in the 3-and 10-day
of aging
NH:N was increased gradually in the addition of up to 20% acohal and then decreasad in the 3-and
10-day of aging.

2. In the treatment groups of different amount of aleohal added and aging period Clung-kuk—jang, the total
acidity was more decreased with more addition of aleohol and higher degree of salt.  Cell mumber was
decreasad rapidly with the addition of 1024 aloohol in the 3-day and then decreased rdatively and in the
10-day of aging, and it was increased with the addition of alcohol

3 With the addition of alcohdl and the different growing temperature, the content of phenolic acid was nore
browning changed at 30C than that of at 20T and the phenol content of each group was decreased
with increasing the adkdition amount of alcoho. Thus, the more addition of alcchol amount would the
more extend the period of Cnng-kuk-jang aging



