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Abstract

This study was carried out to investigatc changes in salinity, pH, ascorbic acid, chlorophyll and its derivatives
of the different gochu—jangachi (unripe hot pepper preserved in soybean paste and soy sauce). As the fermentation
proceeded, the salinity of these samples stored at 15°C was higher than thal stored at 5°C. The pH of samples
was slowly lowered and little different during the fermentation at 5°C. In the during fermentation at 15°C, the
pH of gochu-jangachi with soybean paste was maintained over 5 until 60 days and that of gochu—jangachi with
soy sauce was dropped under 5 after 32 days, after that the value was slowly decreased. As fermentation time
passed, the content of ascorbic acid in gochu—jangachi was decreased rapidly at 15°C than at 5°C and that was
disappeared after 16 days (soybean paste) and 20 days (soy sauce). In both samples, the degradation of chlorophyll
a was faster than chlorophyll b, especially at 15°C. The degradation of chlorophylls or production of pheophytin
and pheophorbide were closely related to the ascorbic acid content during fermentation.
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Fig_ 1. Changes in salinity of gochu-jangachi added with

soybean paste and soy sauce during fermentation at 5°C and
15°C.
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Fig. 2. Changes in pll of gochu-jangachi added with soy-
bean paste and soy sauce during fermentation at 5°C and
15°C.
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Fig. 3. Changes in ascorbic acid of gochu-jangachi added
with soybean paste and soy sauce during fermentation at
5°C and 15°C.
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Table 1. Changes of chlorophylls and their derivatives in
gochu-jangachi added with soybean paste during fermen—

tation (ng/g)
Lfemmentation .\ 0 Cyib Pya Pyb  Poa Pob
Temp. Days
0 13432 46.88 0 0 0 0
2 13260 4674 172 014 0 0
4 12852 4641 6.87 0.47 0 0
8 11836 4259 1527 4.29 069 0O
12 9526 3924 34.81 7.64 225 0
e 16 6733 3517 5499 11.71 1200 0
b 20 47.00 2273 65604 2326 22283 089
24 2019 1852 6706 2635 38.07 201
32 0 757 4097 3744 9335 1.77
40 0 360 1702 4319 117.30 0.13
50 0 0.32 0 4656 19430 0
60 0 0 0 46.80 13432 0
0 13432  46.88 0 0 0 0
2 12428 43.34 9.75 3.54 029 0
4 11293 4075 17.18 6.13 421 0O
3 9058 3585 3135 11.03 1239 O
12 3059 2752 6612 18981 3761 146
15°C 16 1068 1802 6881 2585 5483 3.01
* 20 2.63 768 5268 3731  79.01 1.89
24 0 147 2014 4476 114.15 065
22 0 0 0 4682 13331 0
40 0 0 0 46.83 13350 0
50 0 0 0 46.83 13364 0
60 0 0 0 4683 13408 0

YChla: Chlorophyll a, Chlb: Chlorophyll b, Py.a: Pheophytin a,
Py b Pheophytin b, Po.a’ Pheophorbide a, Po.b: Pheophorbide b.
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Table 2. Changes of chlorophylls and their derivatives in
gochu-jangachi added with soy sauce during fermentation

(ng/g)

Fermentation

Temp. D'l:ys Chla’ Chlb Pya

Pyb Poa Pob

0 13344 43836 0 0 0
2 13344 4831 013 005 O
4 13224 4873 120 012 O
8 12920 4601 424 235 0
12 12656 4461 68 375 0
16 11970 4137 1310 699 064

Do oo T

5C 20 7781 3745 4211 1091 1352
24 4027 3420 5295 1390 4022 026
32 000 2666 7412 1953 4942 227
0 0 1251 4003 3503 9341 072
50 0 917 1075 3919 12269 0
80 0 324 0 4512 13217 0O
0 13344 4836 0 0 0 0
2 13044 4650 279 12 0 0
4 12294 4520 1050 314 0 0
8 11729 3723 1615 1113 0 0
12 9517 3201 3445 1636 882 0

gc 16 6639 251 5364 1967 1341 012

20 5071 2278 6205 2402 2068 1.56
24 2384 1337 6576 3430 4334 064
32 0 723 4761 4113 8583 0
40 0 449 1334 4387 12010 0
50 0 0 0 4832 13330 0
60 0 0 0 4833 13331 0

YSee [ootnote of Table 1.
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