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Table 1. The Media Composition For Determination Of Viable Cel! Count And

Isolation Of Microorganisms In Kanjang And Culture Conditions

Media Composition Culture Condition
Beef Extract : 10g
Peptone : 10g

Acrobic Bacteria Glucose : 10g 37T 24hr

NaCl : 25g, ¢—H20 : 1L
ph : 7.0, Agar @ 2%

YM media (Peptone : 5g
Yeast Extract @ 3g
Malt Estract : 3g
Lactic Acid Bacteria . Glu : 10g) 37T 24hr
Agar @ 1.5%
CaC03 : 2%
d-H20 : 1L

Glu : 50g

Yeast Extract : 59
Beef Extract : 59
Yeast KH2PO4 : 59

NaCl : 50g

dH20 : 1L Agar : 2%
ph : 4.5

30T 24hr
ahaking culture
30T 2-3days
plate culture

Glu : 10g
Peptone : 5g
Mol ds 204 : g 28T 3-7days
MgS047H20 : 0.5g
Rosebengal
Strentomycin. Agar 2%

(
HI Y Z3 colony®l 2 EEE MO A= A2 A= Z2F

S =Z2I6iM 22 BIKIZ2 OE platell G HHEAIRDH E2E 2F
glycerol 80 £0i 70T UM HE ZJSIHA EXE AN22 NS
=o| SM2 Bio Merieusal api 50CH strips® api 50CH mediumS ALESH0H
MBD 1] ZUE ATB Plus programS OI26HH ZAGHRLH



360 Culinary Research Hi6& 3&, 2000. 12.

TRAR Br ievEL g o7
Table 2. The Sibstrate- {lon 0 The Api 50CH Strip.
Glycerol Erythritol D-Arabinose

Ribose D-Xylose L-Xylose

g -methyl-D-Xylose Galactose Glucose

Fructose Mangose elc

Table 3. The Composition of ‘the &Gl 50 OB Nediun

Ammonium Sulphate : 2g

Mi

r(east Estract : 0.5g

Phosphate buffer pH 7.8 : 1000m|
Tryptone : 1g

phenol red : 0.18g

uﬁ_gfter Sterilization : 7.5

neral Base M/100 : 10ml

Table 4. Thé‘Comosirtioh'{t‘)'f;tﬁeb”apli!';O CHL Medium

Pol tpeptone : 10g
Yeast Estract : 59
Tween80 © 1Iml

IBromocresol purple : 0.17g
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Buffer= 2t proteaseOi @2t acidic protease= 0.4M citric acid
pbuffer (pH3.0)Z, neutral protease= 0.5M sodium phosphate bufferOif =& 1%
casein2UE I &t 0710l d+H20 miS WO 30TE X FE. alkaline
protease® ZRE d-H0 Al 1.5x 10-3M EDTA miS EOIA neutral protease
o 42 SWSC 0 NN XS54 mIS ¥1 A0TOUA 1022 LS
20 S 0.44 TCA 3mi2 WOl PSS BZA2C 0SS 0] PSS No.42
filter paper2 448t £ O4H 2ml0f 0.55M Sodium carbonate Smidt Ui &i&8t
folin phenol Al2t 3miS @1 HS £ 3022 LXAIZ! F 660mmMIMd EBCE
EF&HCL.

Blank= TCA B8l XEAME FH0UFE
tyrosineCE ZEZREE X o

OH
A

A

iy

BIRO BESAIZ! H2Z Bt

[

e
4
¥
|3}
1o
=

uE

1. &3«

I

3

(1) 8718 A2

QA= S8 HRLE L0 MW Lo F2 USOHM ZAE 24
Fig.3-4%h 2Tt O} Mol 25II2 S0t Z+E JHH2E JIZ0l &
ol et soltis 22 2RO, 83 SIIEE
2RO 240 O FUL Z
HHM M FORD HEsEEZ B2 o2, Reld 2% HESTI 22 W

0
¥

7)

o

80N, 2SO, 8i4, Aspergillus spp.Of 28 BET YSUAFO SLYLYE,
1251851 X1, 32(3):205-302, 1989.

rOll



362 Culinary Research Hi6& 3%, 2000. 12.

20t O WA,

ool 01 242 S0 BISHE B Qoid 1.3:4 A3 I+It BHZ Ot
= oD UNKE 2F HIx8 £F2 2UO0 L& Bl HHEA Z4

It 10281 RS SOISUCH. 2L €0 £ 5014 HIZQ Bacillus subtilisot

XJ| NGO FTE08) ARG 2l B A AMRUME =412 A

Of 2 FAS $ECZ LIEFCEH

Fig3. Changes in TPC of aerobic bacteria in Kanjang during fermentation
period
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Figd. Changes in TPC of aerobic bacteria in Kanjang during ripening period
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. Changes in TPC of lacticacid bacteria of Kanjang during fermentation
period

5.97 5.65

10days 20days 30days 45days
Fermentation Period

B goa:4 Byoran.a:4 Ogaimi:e Bgaiw a4

Changes in TPC of lacticacid bacteria of Kanjang during ripening
period

7

~ 0 o

w
¥

90days 150days 210days
ripening period

Weorei1:a Merorei1.3:4 Do Wgpigais

N
e
0=
o
gl
o
O
0x

1) 8214 HZ

Z1 colony 220! |22 2 M G20 LWl Colony 4Jt
WCH OIF 8IIXlE 2&JII2t SIS LHEHR D 50CH kitE 018
2 Bacillus lichenformis2 HEEIRUCH LIOIXI Colony= 2&JI
J12b Ml 23X LIERSD Bacillus subtilis® MELIJCH. 1 & &
= next choice2A Bacillus megaterium@ ST 91%2 LIEMLCH

Ao Hr o8
o N £
o gr 09

0x



22010 TE Wi 2482 DI8= Hat 365

Bacillus = THecHa! 21&Sl Q8 «£arO=2AM 0{0l Bacillus subtilist
Bacillus pumilusJt KHeHA! AESUHA HECULD ERES AE U 2N
UCE. 10
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Figd. Changes in activity of alkaline protease of Kanjang during fermentation
period
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Fig10. Changes in activity of neutral protease of Kanjang during fermentation
period
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Fig1t. Changes in activity of acidic protease of Kanjang during fermentation
period
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ABSTRACT

Changes of Microf lora in Tradit iona | Kanjang by
Fermentat ion Jar

Jeng Hyeang Jeng

Changes of Microflora, enzyme activity, and contents of several taste
compounds in traditional Kanjang(Korean Soy Sauce) with the variation of
fermentation jars and Meju(fermented soybean brick)concentration were
studied. Substitution possibilities of clay jar with glass jar and
improvement possibilities of taste and nutritional value with increased
Meju concentration were examined.

(1) Aerobic bacteria and lactic acid bacteria were enumerated during
fermentation and ripening period. But yeast and molds were hardly isolated.
The number of viable cells showed small changes during fermentation and
ripening period.

(2) Isolated Aerobic bacteria were identified as Bacitlus subtilis,
Bacillus lichenformis, and lactic acid bacteria were identified as
LactIbaci!lus lactis lactis and lactobaciilus brevis.

(3) The activities of a -amylase and B -amylase increased during
fermentation period. but did not show any trend by fermentation jars or
Meju concentrations. Protease activity showed small difference among four
samples, and increased during the fermentation period.
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