KOREAN J. DIETARY CULTURE 310
Vol. 16, No. 4(2001) pp. 310~315

=T B0l OIX[= p-cyclodextin?| E& il
s "B - 0]lM - 20|

Loisty A EFUst - AR AN AFS S
(2001 84 16 A4

Effects of f-cyclodextrin Inclusion on the Flavor of Chungkookjang
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Abstract

Flavor modifing effects of S-cyclodextrin on the flavor of Chungkookjang{Korean traditional
fermented bean paste) were investigated with varied substitution levels of 10, 20, and 30%. The
20% substituted sample groups showed significantly lower amount of protein and ash contents
compared to those of control. The L value of brightness had significantly the largest value of 53.99
with 30% substituted sample group, and lower a and b values. Internal structures of control group
observed using the scanning electronic microscope, had irregular round type shape with viscous
materials, and they had tendencies to be less rough and organized making even and ordered
internal cell structures as the substituted levels were increased. Results of sensory characteristics
showed significantly lower off-odor and salty flavor with the 20% substituted sample groups
compared to those of control. Results of this study showed the possibilities of flavor moderating
effects of S-cyclodextrin when it was used as one of the flavor modifier of the Chungkookjang.
Future studies of finding the optimum level of substitution is further required.
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<Table 1> Proximate composition of Chungkookjang

(unit : %)

| Powin | - Lipid _ Carboh
0% 3797 22.54P 29 86P
20% 27.75° 27.042 37.70*

The same superscripts in a column are not significantly different each other at o < 0.05

20%

BB

30%

<Fig. 1> Scanning Electron Micrographs of Chungkookjang with various levels of S-cyclodextrin



R2XD} feyclodextrin

X 3313

<Table 2> pH and water contents of Chungkookjang paste replaced with various levels of S-cyclodextrin

S 0% 10% 20% 30%
pH 6.92° 6.85% 6.82 6.92°
water 45.83 38.50° 33.63° 28.40%

The same superscripts in a raw are not significantly different each other at o € 0.05

<Table 3> Colorimetric characteristics of Chungkookjang paste replaced with various levels of S-cyclodextrin

characteristics | 0% 10% 20% 30%
L 53.05° 51.81° 53.04° 53.99*
a 6.03% 5.76% 5.60P 5.15°
b 25.66% 24.18° 23.45° 22.93¢

The same superscripts in a raw are not significantly different each other ator € 0.05
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<Table 4> Sensory characteristics of Chungkookjang with various levels of S-cyclodextrin

© characteristics 0% 10% 20% 30%
Savory 8.26° 762® 6.65° 6.78°
AROMA Beany 7.61° 6.67° 6.70% 737
Off-odor 793 7.10% 6.21° 6.95%
Salty 9.25% 8.09° 6.21° 6.12°
Bitter 735° 6.34° 631 647
Sweet 554 6.32° 5.63° 591

AVOR , ,
FL Savory 7,55 767° 707 676"
Astringent 7.66* 6.94° 7.14% 6.58°
Amplitude 6.39% 6,77 6.06" 5.82°
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<Fig. 2> Sensory characteristics of Chungkookjang with various levels of S-cyclodextrin by QDA
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