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Abstract

Physicochemical properties of Kechujang(©OK) added onion powder{OK) were investigated during
storage at 20°C. The pH value of Kechujang tended to decrease by condition of storage. Initial pH value of
OK was significantly lower than that of control, but the difference of pH value was getting smaller during
the storage period. In the process of 90 days storage period, the pH value of OK containing 8 and 10% of
onion powder was higher than control. Salt content was lower in OK than in control as the onion content
was higher. No changes in salt content were observed during the storage process. Reducing sugar was
higher in OK than in control, and its concentration was increased with onion content. Amino acid nitrogen
content which was slightly higher in OK than in conirol increased during 45 days of storage period and
tended to decrease afterward, In the sensory atiribute data of Kochujpng after 3 months of storage period,
OK had higher scores in sweetness, color, flavor, and overall acceptability than control, especially the OK
with 10% onion powder had the highest scores.
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Fig. 1. Changes in pH value of onion Keochujang during
fermentation: at 20°C.
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Fig. 2. Changes in concentration of salt in onion Kochuizng
during fermentation at 20°C,
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Fig. 3. Changes in contents of reducing sugar in onion
Kochujang during fermentation at 20°C.
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Fig. 4. Changes in contents of amino nitrogen in onion
Kochujang during fermentation at 20°C.
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Table 1. Sensory evaluation of onion Kechugng after 3 months of fermentation at 20°C

Ortion powder

concentration(%) Sweetness Calor Flavor Overall Quality
Control 1.00" 2.75° 3.25° 312

2 157 314* 3.30° 32
4 2.95° 322 3.56° 367
6 330° 400 4.00° 3.90°
8 367 433" 4.05° 4.08%
10 385 457 4.25° 417

Sweetness © S5=very sweet, 4=sweet, 3=some sweet, 2=feel sweet, 1=not sweet

Color © 5=very good, 4=good. 3=common, 2=bad, 1=very bad

Flavor @ 5=very good. 4=good, 3=common, 2=bad, 1=very bad

Overall quality : 5=very good, 4=good, 3=common, 2=bad, 1=very bad

"!Means with the different letters are significantly different{p<0.05) by Puncan's multiple range test.
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