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Abstract

The purpose of this study was to improve the palatability of kochujang. The activities of liquefying
amylase and saccharogenic amylase in Monacus anka koji were lower than those in Asp. oryzae koji.
The acid protease activity(1.4 units/g) in M. anka koji was also lower than that(1.6 units/g) in Asp.
oryzae koji. Glucosamine amount in Asp. oryzae koji was 10751g, and that in M. anka koji was 3181g.
Four kinds of Kochujang were prepared with Asp. oryzae koji(A), M. anka koji(M), mixed koji of
Asp. oryzae and M. anka(A+M), and mixture of M. anka koji and malt(M-+M). The pH of four kinds
of kochujang was 5.1 in the beginning and was between 4.70~4.83 after 120 days of fermentation.
Reducing sugar of kochujang was between 16.3~20.7% after fermentation and kochujang prepared
with M+M showed the highest reducing sugar content. Amino—-nitrogen of kochujang was between
182 mg% ~230 mg% after fermentation and the highest amino~-nitrogen content was observed at
kochujang prepared with A+M. Kochujang prepared with M and M+M showed higher a-value than
kochujang prepared with A and A+M.
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Table 1. Composition of raw materials for the prepa-
ration of Kochujang

Red
.1 Rice Malt Soybean Salt Water
Kochujang” ") “g) (@) PEPET (g)  (m)
A 2,000 - 480 570 620 1,000
M 2,000 - 480 570 620 1,000
A+M 2000 - 480 570 620 1,000
M+M 2000 100 430 570 620 1,000

Da: Prepared by Asp. oryzae koji

M: Prepared by M. anka koji

A-+M: Prepared by Asp. oryzae koji and M. anka koji
M+M: Prepared by M. anka koji and malt
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Table 2. Comparison of enzyme activities in koji

(unit/g)
.. Liquefying  Saccharogenic Acid
Koji
amylase amylase protease
Monascus
ka koji 369 6.1 14
Aspergillus 977 151 19
oryzae koji

Table 3. Growth of fungi and pigment production in

koji
Koii Growth Pigment production
4 (ug glucosamine/g)  (OD at 500 nm)
Monascus
ka koji 318 3.78
Aspergillus 1075 0.03

oryzae koji
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Fig. 1. Changes of pH during kochujang fermentation.
OO Kochujang prepared by Asp. oryzae koji
VN Kochujang prepared by M. anka koji
A=A Kochujang prepared by Asp. oryzae koji and
M. anka koji
[+ Kochujang prepared by M. anka koji and malt
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Fig. 4. Changes of amino nitrogen content during ko-
chuyjang fermentation.
O—O Kochujang prepared by Asp. oryzae koji
vV—~ Kochujang prepared by M. anka koji
N\ Kochujang prepared by Asp. oryzae koji and

M. anka koji

3 Kochujang prepared by M. anka koji and malt
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Table 4. Hunter values of kochujang fermented 120

days
Kochujang”
Hunter values
M A+M M+M
L 28.79 31.50 30.07 29.27
a 11.41 15.38 14.49 14.82
b 12.43 14.92 13.86 12.93

Pa: Prepared by Asp. orvzae koji

M: Prepared by M. anka koji

A+M: Prepared by Asp. oryzae koji and M. anka koji
M+M: Prepared by M. anka koji and malt
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