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Abstract

Meju for doenjang and kochujang was prepared as a model at Sunchang area and monitored with
major changes. Kochujang meju was prepared on September 12 and doenjang meju on November 12,
1995. Kochujang meju was found to be naturally fermented at 80 ~90% RH, 15—~20°C and doenjang
meju was at 80 ~90% RH and 0~5°C. The shapes of kochujang meju and doenjang meju were doughnut—
type and rectangular, respectively. Weight losses during fermentation were 48% and 28%, respectively.
The pH drop and acid production of kochujang meju were negligible. However, pH of doenjang meju
decreased from 6.29 to 5.88 and acidity increased from 0.08 to 0.23% as lactic acid. Protein in meju
was found to be rapidly solubilized during the early stage of fermentation. Soluble protein contents
of kochujang meju after 7 days and 60 days were 6.85% and 8.32%, respectively. The doenjang mejus
were 2.15% after 20 days and 5.72% after 60 days. Soluble sugar content increased with the fer—
mentation time. The soluble sugar content was higher in kochujang meju. Acidic protease was highly
produced during meju fermentation. ¢—Amylase and B-amylase were detected in the kochujang meju,
of which glutinous rice was consisted, but negligible in doenjang meju. Lipase was detected in
kochujang meju, but was, negligible in doenjang meju. Microbial population increased drastically after
7 days of fermentation in kochujang meju and 20 days of fermentation in doenjang meju.
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Fig. 1. Shape of kochujang(left) and doenjang meju
(right) from Sunchang.
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Table 1. Changes of temperature and humidity during kochujang and doenjang meju fermentation

Fermentation Kochyjang meju Doenjang meju

time Temperature(°C) Humidity (3%¢RH) Temperature(°C) Humidity (%RH)
(days) (Mean*SD) (Mean*SD) (Mean*SD) (Mean*SD)
0-5 252x0.8 482+ 35 84x87 52.7t29.6
6-10 224%55 51.3%16.0 53+43 725+16.9
11-15 199*6.0 725+156 27134 7716%x 55
16-20 18.3£56 71.8€177 3.8*t4.2 65.2+17.7
21-25 16.3%£4.7 68.6%+20.4 03x36 79.3%10.1
26-30 146£6.8 66.9122.8 1.0*+44 706x17.3
31-35 16.2£55 773%16.0 1.1*58 768+ 95
36-40 15.8%6.5 60.8£21.6 -04*44 70.7x13.7
41-45 13.0*£56 66.2+19.7 8.7x27 60.8£12.3
46-50 13.6£6.0 64.9x23.7 17.8%£25 56.2116.0
51-55 8.7£6.0 73.0x195 252+3.0 334x 23
56-60 56*3.0 716179 18.7+6.9 420122

Kochujang meju was prepared from September 12 to November 12, 1995, and doenjang meju was from November

12, 1995 to January 12, 1996.
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Fig. 2. Changes of moisture content and free sugar of
meju during fermentation.
@® Moisture of doernjang meju
B Moisture of kochujang meju
O Total sugar of doenjang meju
O Total sugar of kochujang meju
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Fig. 3. Changes of pH and acidity content of meju during
fermentation.
—@— pH of doenjang meju
—m— pH of kochujang meju
—0O— Acidity of doenjang meju
—+ Acidity of kochujang meju
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Fig. 4. Changes of total nitrogen and soluble protein
content of meju during fermentation.
—@— Total nitrogen of doenjang meju
—#— Total nitrogen of kochujang meju
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Fig. 5. Changes of a-amylase and B-amylase activity
of meju during fermentation.
—@— d-amylase activity of doenjang meju
—l— d-amylase activity of kochuwang meju
—O— B-amylase activity of doenjang meju
—{ 1 B-amylase activity of kochujang meju
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Fig. 6. Changes of acidic protease and lipase activity
of meju during fermentation.
—@— Acidic protease activity of doenjang meju
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—{1— Lipase activity of kochujang meju
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of meju during fermentation.
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