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Fig. 1. Changes in Total nitrogen and TCA soluble nitrogen
content of kanjang mash during maturing. -O-: Soybean meju
kanjang, -A - 10% soybean-malt meju kanjang, -9 - 30% soybean-
malt meju kanjang, -/\- : Soybean meju cum 10% malt kanjang, -<>-
: Soybean meju cum 30% mait kanjang.
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Fig. 5. Changes in color of kanjang mash during maturing. -O-
Soybean meju kanjang, - A -: 10% soybean-malt meju kanjang, -4 -:
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Fig. 6. Changes in Glucose content of kanjang mash during
maturing. -O-: Soybean meju kanjang, - A -: 10% soybean-malt meju
kanjang, - - 30% soybean-malt meju kanjang, - /- Soybean meju
cum 10% malt kanjang, <>-: Soybean meju cum 30% malt kanjang.
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Table 1. Result of sensory evaluation of different types of kanjang
Types of kanj
Sensow . YP! yang Fvalue
characteristics A B C D E
Color 6.07° 7.90¢ 8.26° 5.98° 6.41° 53.8
Flavor 7.18° 7.3 8.50° 8.07* 8.27° 847
Savory 777 7.71° 7.80° 6.57° 6.21° 12.63
Sour 7.13° 7.20° 7.87 7.00° 7.54° 3.29
Salty 6.46"° 6.87% 7.26° 6.49° 6.96® 8.06
Sweet 6.00° 6.01° 7.64° 6.56 7.54° 2.78
Overall 6.74° 727 7.56* 6.84° 7.04° 3.72

In a row, means followed by a common letter are not significantly different at the 5% level by Duncan’s multiple range test.

A: Soybean meju kanjang

B: 10% soybean-malt meju kanjang

C: 30% soybean-malt meju kanjang

D: Soybean meju cam 10% malt kanjang
E: Soybean meju cum 30% malt kanjang
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Effects of Methods of Adding Barley Malt in the Production of Kanjang (Korean traditional soy sauce) on it's
Chemical Compositions and Sensory Characteristics

Kwang-Soo Choi*, Kwang-Il Kwon, Jong-Gu Lee, Ryun-Kyung Lee, Jong-Dong Choi', Mun-Kyun Ryw?, Moo-
Hyeog Im’, Ki-Ju Kim, Hong Yeong-Pyo’ and Yeong-Sun An® (Depariment of Food Science & Technology, College
of Natural Resources, Yeungnam University, Kyongsan 712-749, Korea; 'Daegu Regional Food and Drug
Administration, Daegu 704-140 Korea; *Seoul Regional Food and Drug Administration, Seoul 135-793, Korea; *Korea
Food and Drug Administration, Seoul 122-020, Korea)

Abstract: Methods of adding barley malt as source of carbohydrates and enzymes in the production of kanjang in
order to improve it's tastes and qualities were investigated. Soybean meju, soybean-malt meju and soybean meju cum
malt was mashed with 20% salt brine in the ratio of 1:3 respectively, matured and analyzed the chemical
compositions of the soy sauce mash samples for 150 days of maturing. Organoleptic evaluations for the matured soy
sauce samples were done. The higher total nitrogen, TCA soluble nitrogen, O.D. at 500 nm, pure extract and lactic
acid content could be observed with the soy sauce mash made of soybean-malt meju than those of contrast one from
the beginning of the mashing throughout to the whole maturing period of 150 days. The higher the content of malt
in the soybean-malt meju, the higher those content in the mash. But the lower content of those compositions in the
soy sauce mash made of soybean meju cum malt than those in the contrast was found. The highest scores in all the
sensory characteristics including 7.56 points, which were significantly different from that of contrast soy sauce at 5%
level, in overall palatability were obtained by the soy sauce made of soybean-malt meju added with 30% malt in the
organoleptic evaluations.

Key words: kanjang, barley malt, malt added soybean meju, malt kanjang
*Corresponding author



