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Effect of Storage Conditions on the Chemical
Characteristics of Traditional Kochujang

Dong-Han Kim, Jung-Seung Lee' and Sang-Bok Lee’
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'Division of Food Standard, Korea Food and Drug Administration
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Effect of anti-microbial agents, such as alcohol, garlic, chitosan, K-sorbate, mustard, or pasteurization on the
quality of traditional kechujang was investigated during storage at 30°C for 24 weeks. The pH of kochujang
decreased during storage and titratable acidity changed little in the group of mustard and garlic addition.
Reducing sugar increased during storage, with higher values for K-sorbate or alcohol added groups than the
other groups. Alcohol contents increased during storage with higher values in control or chitosan added group.
Amino nitrogen contents of kochujang decreased gradually during storage and were lower in control or chitosan
added group. Ammonia nitrogen contents were lower in alcohol, garlic, K-sorbate or mustard added kochujang.
The content of total free amino acid increased slightly during storage and were higher in pasteurized, garlic or
alcohol added kochujang. After 24 weeks of storage, the results of sensory evaluation showed K-sorbate, garlic
or alcohol added kochujang were more acceptable than control in the sense of taste.
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Fig. 1. Changes in pH of traditional kochujang during storage
at 30°C.

P: pasteurized kochujang, E: ethanol added kochujang, G: garlic
added kochujang, K: K-sorbate added kochujang, C: chitosan
added kochujang, M: mustard added kochujang.
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Fig. 2. Changes in titratable acidity of traditional kochujang
during storage at 30°C.
*See footnotes on Fig. 1.
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Fig. 3. Changes in reducing sugar of traditional kochujang
during storage at 30°C.
*See footnotes on Fig. 1.
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Fig. 4. Changes in ethanol content of traditional kochujang
during storage at 30°C.
*See footnotes on Fig. 1.
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Fig. 5. Changes in amino nitrogen content of traditional
kochujang during storage at 30°C.
*See footnotes on Fig. 1.
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Fig. 6. Changes in ammonia nitrogen content of traditional
kochujang during storage at 30°C.
*See footnotes on Fig. 1.
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Table 2. Sensory evaluation of traditional kochujang storaged for 24 weeks at 30°C

kochujang* Taste Color Flavor Overall acceptability
Control 3.85+1.39 520£1.20 4.00t1.26 425+1.33
P 415£1.53® 5.35+0.88 450+1.10 4.651+1.50
E 4.55+£1.23% 5.20x1.15 4.05+£1.39 480t1.44
G 4.80+1.20™ 4.851+1.23 4.85+1.69 5.00£1.26
K 5.10+£1.33% 530t 142 450140 520+£1.28
C 4.10%1.59” 4.60+1.43 4.60£1.35 4.60t147
M 425+1.55® 5.00£1.27 4.15+1.18 460t1.14

Values are mean+SD.

Means with the same letter in column are pot significantly different by Duncan's multiple range test(p<0.05).

*See footnotes on Fig. 1.
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