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Table 1. Ingredient ratio for the preparation of kochujang
supplemented with mushrooms (Unit: kg)

Ingredient ratio

Raw Materials

3% 6% 9%
Glutinous rice 4.5 45 4.5
Red pepper 5 5 5
Meju I.11 1.11 1.3
Salt 2.21 221 221
Malt extract and water mixture 6.42 6.42 642
Mushroom" 0.58 1.15 1.73

PSalting, heating and chopping after removing stalk
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Fig. 1. Changes in moisture contents of mushroom-added
kochujang during fermentation.
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Table 2. Changes in color of mushroom-added kochujang during fermentation

L a b AEY
Kochujang
0 day 180 day 0 day 180 day 0 day 180 day 0 day 180 day
Control 19.33+£040? 1690+ 0.10¢ 27.43+091° 21.83+0.12° 923+021° 7.67 +0.06°
3% 2007+0.12° 1850+000° 28.70+044* 2277+006° 10.17+021° 8274006 175+041° 1.95+0.04°
f: i;’fe';’t’:; 6% 20.70+027" 17.87+006° 28.80+052* 2293+006° 10.77+0.15* 8.07+006' 2.51+£020° 1.52+0.02"
9% 20.73+0.67" 1870+027° 28771153 2353+051° 10.50+027% 877+021° 269+024° 271058
. 3% 20.17+0.15° 18.00+000° 28.50+079"° 21.67+025 1037+023° 773006  1.85+053°  1.13+0.04°
Lj;(f;”e’f 6% 2030+£0.17* 17.87+006 2840+0.17° 2270+0.17° 1050+000° 823+006 187+001° 142%0.16°
9% 2090+036° 19.00+0.10° 2827+075 2270+0.10° 10.80+0.17*° 8.43+006° 247+008  240+0.05

DEach value represents mean of triplicates + standard deviation

PSame letters in each row are not significantly different at the 5% level using Duncan’s multiple range test *p<0.05 in ANOVA test
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Fig. 5. Changes in bacteria count of mushroom-added kochujang
during fermentation.
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during fermentation.
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Table 3. Sensory evaluation of mushroom-added kochujang
Kochujang Color Flavor Taste Overall Acceptability
Control 4.40°" 4.60° 525 5.60°
3% 6.20* 6.20° 6.00° 5.90°
Pleurotus ostreatus 6% 5.40% 6.20° 6.50* 5.80°
9% 6.50° 5.50% 4.75° 5.60°
3% 6.56 5.56® 5.50° 5.67°
Lentinus edodes 6% 6.50® 4.80" 4.75° 4.80°
9% 6.00° 5.80% 5.25° 5.50°

Same letter in each row are not significantly different at the 5% level using
Duncan’s multiple range test *p<0.05 in ANOVA test
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Quality of Traditional Kochujang Supplemented with Mushrooms (Pleurotus ostreatus and Lentinus edodes)
Mi-Ran Ahn, Do-Youn Jeong, Sun-Pyo Hong, Geun-Seoup Song and Young-Soo Kim* (Division of Biotechnology,
Chonbuk National University, Jeonju 561-756, Research Institute of Bioindustry; ‘Department of Food Engineering,
Iksan National College, Iksan 570-752)

Abstract: The traditional kochujang supplemented with mushrooms (Pleurotus ostreatus and Lentinus edodes) was
prepared, and changes in quality characteristics during fermentation at ambient temperature were investigated. The
moisture content of kochujang increased by addition of mushroom. The titratable acidity of mushroom-added
kochujang was gradually increased during fermentation. Ethianol: contents of mushroom-added kochujang decreased
with the addition of oyster. mushroom, .but increased: with the addition of oak mushroom. “The aminb—nitrogen
contents increased gradually during fermentation, resulting in significantly higher contents of 9% mushroom-added
kochujang than others. The a value of kochujang decreased greatly during fermentation, but L, a and b values showed
significantly higher than the control. The growth of bacteria in kochujang was delayed by the addition: of mushrooms.
Bacterial and yeast counts at the end of fermentation' were not influenced by the addition of mushrooms. Sensory
evaluation test revealed that color and flavour of kochujang were improved by the addition of mushrooms, and higher
score was obtained from the addition of oyster mushroom compared to oak mushroom.,

Key words: Kochujang, Pleurotus ostreatus, Lentinus edodes, quality
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