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A Study on the Preparation Method and on
the Improvement of Damdusi

Young-Keun Lee

Department of Food Science, Suwon Women's College, Suwon, Korea

Abstract

Damdusi was a kind of fermented soybean food added with ginger and sancho(Zanthoxylum schinifolium). To improve
the preparing method of Damdusi, A4spergillus oryzae was inoculated at steamed soybean and fermented at 25~307C
incubator for 48 hours. Salt, ginger and sancho was mixed into it after 1st fermentation, and the 2nd fermentation was
also done at 30~377C for 1 week. After drying under the sun, sancho was removed from it. Dried Damdusi was composed
of 4.90% of moisture, 35.07% of crude ash, 13.61% of crude fat and 23.44% of crude protein, respectively. Its flavor
earned the high score(3.94) but taste did not (2.98) due to the salty taste by the sensory evaluation. Therefore, salt ratio

was reduced to 18%, 16%,

and 14% for improving the taste. The one with 14% salt concentration had the highest crude

ash and crude fat but the lowest crude protein composition. The crude protein was the highest in the group of 16% salt.
By the sensory evaluation, the taste and the overall acceptability was the highest in the 14% salt group.

Key words: Damdusi, general composition, sensory evaluation.
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Fig. 1. The Manufacture of Damdusi by imporving
method.
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Table 1. The manufacture of Damdusi reduced salt ratio

Salt concentration

Ingredients

Control S1 S2 S3
Steamed 1000 1000 1000 1000
soybean (g)
Salt (g) 200 180 160 140
Ginger (g) 5 5 5 5
Sancho (g)
(Zanthoxylum 6 6 6 6
schinifolium)
Control : 20% salt concentration.

S1 : 18% salt concentration.
S2 . 16% salt concentration.
S3 : 14% salt concentration.

Table 2. General components of Damdusi

Moisture Crude ash Crude fat Crude Protein

Dry wt. % 4.90 35.07 13.61 23.44
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Table 3. Sensory evaluation of Damdusi

A - Accet-
ppear Color Taste  Texture Flavor c.c.e
ance ability
3.42 3.58 3.11 3.32 3.94 3.77

£096”  £120  £1.06 +139  +115  +1011

" MeanzStandard Deviation.
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Table 4. General components of Damdusi reduced salt
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Table 5. Sensory evaluation of Damdusi reduced salt ratio
Variable Control S1 S2 S$3 Significance”
Appearance 3.43+1.05" 3.62+1.11 3.71+1.08 3.73+1.29 N.SY
Color 3.58+1.05 3.70+£1.08 3.65+1.14 3.72+1.20 N.S.
Taste 2.98+1.00% 3.52+1.17° 3.69+0.91° 3.80+1.18° p<0.001
Texture 3.32+1.11 3.28+1.17 3.25+1.19 3.431+1.06 N.S.
Flavor 3.941+0.97 3.89+0.78 3.954+0.88 4.03+1.15 N.S.
Acceptability 3.77£1.09° 4.16+1.16” 421+1.06® 436+1.39° p<0.01

Y Mean+Standard Deviation.

 Means with superscripts(a>b>c) within a column are significantly different from each at ¢=0.05 by duncan's multiple range test.

3 Siginificance as determined by ANOVA test.

? N.S. : Not significant.
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