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Abstract

Deonjang prepared with sea salts(Shinan-docho product, Thai-land product, refined product and Austrailia salt
product) were analyzed for pH, acidity, reducing sugar, amino type nitrogen and free amino acids. Amino
type nitrogen as major element was highest in fermenting for 30 days as 315.3 mg% in deonjang prepared
with Shinan-docho salts, but deonjang prepared with imported salts were 265.1~263.3 mg%. Sum of free
amion acids for 30 days were 4,527 mg% in deonjang prepared with Shinan-docho salts, but lower in
deonjang prepared with imported salts. Each amino acid content of deonjang prepared with Shinan-docho
salts, which were glutamic acid and aspartic acid had much higher level than others.
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Table 1. Moisture content of deonjang prepared with
various salts

Fermentation Moisture content(%)

period(days)  DSDV TSD? PSD? RSD?
0 49.8 50.2 50.1 499
5 50.1 50.4 50.3 50.1
10 50.5 50.8 503 50.2
15 51.6 51.2 50.5 50.7
20 523 52.2 512 51.5
25 52.0 51.8 51.0 50.9
30 51.8 51.7 50.5 50.3

Deonjang were prepared with “Shinan-docho salt, Thail-
land salt, *Refined salt and “Austrailia salt, respectively.
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Fig. 1. Changes of pH during fermentation of Doenjang.
@®-®: Deconjang prepared with Shinan-docho salt, DSD;
O-0: Deonjang prepared with Thai-land salt, TSD; V-V
Deonjang prepared with refined salt, PSD; V - ¥ : Deonjang
prepared with Austrailia salt, RSD
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Fig. 2. Changes of acidity during fermentation of
Doenjang.

@-@®: Deonjang prepared with Shinan-docho salt, DSD;
O-O: Deonjang prepared with Thai-land salt, TSD; V-V
Deonjang prepared with refined salt, PSD; %7 - ¥ : Deonjang
prepared with Austrailia salt, RSD
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Fig. 3. Changes of reducing sugar concent during
fermentation of Doenjang.

@®-®: Deonjang prepared with Shinan-docho salt, DSD;
O-Q; Deonjang prepared with Thai-land salt, TSD; V¥-V¥:
Deonjang prepared with refined sait, PS ; ¥V - ¥ : Deonjang
prepared with Austrailia salt, RSD
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Table 2. Change of free sugar content during fermentation of doenjang (unit: mg%)
Days galactose glucose fructose sucrose lactose maltose
DSD" 0 1.76 873 0.02 1.29 0.22 0.22
30 2.2 14.22 1,37 293 0.82 0.28
TSD? 0 1.74 8.73 0.02 1.27 023 0.21
30 2.68 12.29 1.62 2.81 0.28 0.56
PSD? 0 1.74 8.75 0.03 1.29 0.23 0.21
30 294 18.90 1.68 275 0.25 031
RSD? 0 1.77 8.76 0.02 1.25 0.24 0.23
30 3.30 15.01 1.00 143 0.41 0.63

Deonjang were prepared with "Shinan-docho salt, ?Thail-land salt, *Refined salt and “Austrailia salt, respectively.
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Fig. 4. Changes of amino type nitrogen content during
fermentation of Doenjang.

®-®: Deonjang prepared with Shinan-docho salt, DSD;
O-O: Deonjang prepared with Thai-land salt, TSD; ¥-¥:
Deonjang prepared with refined salt, PSD; V - ¥ : Deonjang
prepared with Austrailia salt, RSD
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Table 3. Content of free amino acid of deonjang prepared

with various salts (Unit: mg% on dry basis)
. . Doenjang

Amino acid e TSD® _ PSDY  RSD”
Asp 2018.7 502.9 14.7 1017.3
Glu 7999 8432 307 91.8
Ser 198.0 220.7 37.6 84.1
Gly 166.9 1094 82.3 146.7
His 330 120 13.2 3.1
Thr 149.8 87.0 85.3 122.3
Ala 143.4 105.9 12.7 434
Arg 3494 3325 344 139.5
Pro 209.5 1539 173.4 230.8
Tyr 316 15 22.1 19.5
Val 347 782 71.0 89.7
Met 40 782 804 744
Cys 26.1 161.1 272 20.3
Ile 117.0 79.9 509 74.4
Leu 71.2 183.8 39.9 99.2
Phe 448 28.7 1.7 393
Lys 129.6 139.1 13.1 13.9
Total 4527.6 3120.0 796.6 2309.7

Deonjang were prepared with "Shinan-docho salt, ?Thail-
land salt, *Refined salt and *Austrailia salt, respectively.
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