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Table 1. Mixing ratio of raw material for kochujang prep-

aration (%)
Material Kochuyjang

Control 1 1I m IV V

Wheat flour solution 56.42 56.66 56.66 56.66 56.66 56.66
Red pepper powder 23.97 3428 34.23 34.18 34.13 34.08

Commercial meju 10.60 - - - - -
Thermoase” - 005 010 015 020 025
Salt 901 901 901 901 901 901

YCommercial alkaline protease produced by Bacillus sp.
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Fig. 1. Changes of titratable acidity in kochujang during fer—
mentation.
*Refer to Table 1.
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Fig. 2. Changes of reducing sugar contents in kochujang
during fermentation.
*Refer to Table 1.



58 HEA

- NRE - P

700 ’—
600
500

400

Amino nitrogen (mg%)

300 —e— control
S —
200 —— ||
—— It
100 | —=—
—_— V

0 1 1 1 1 1 i

0 10 20 30 40 50 60

Fermentation period(Days)
Fig. 3. Changes of amino nitrogen contents in kochujang
during fermentation.
*Refer to Table 1.
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Table 2. Change in color value of kochujang during fermentation

Fermentation period (days)

. 1)
Kochujang Color value 0 10 20 30 0 0 60

L 326 336 32.8 30.2 30.7 29.2 28.0

Control a 217 208 22.0 19.9 16.3 152 14.8
b 11.9 10.8 11.5 12.7 13.6 14.2 156

L 359 34.3 34.3 34.8 32.8 309 29.8

I a 224 229 215 211 20.1 18.2 184

b 95 9.0 9.8 11.1 12.0 135 138

L 358 355 338 321 328 306 30.2

I a 23.0 215 205 211 19.1 180 17.3

b 10.2 10.0 10.1 11.7 11.7 132 13.8

L 349 35.7 34.6 32.0 326 31.2 289

m a 232 219 22.6 202 19.4 18.6 17.8

b 10.0 105 11.2 11.7 12.1 12.4 13.2

L 361 RSN) 348 333 327 318 302

v a 235 22.7 219 204 20.0 19.6 185

b 9.8 95 10.8 11.2 124 131 14.0

L 359 34.6 34.3 331 32.7 309 294

v a 234 226 22.8 217 197 189 179

b 10.2 99 10.1 11.4 12.7 13.3 14.2

PRefer to Table 1.
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Fig. 4. Changes of viscosily in kochujang during fermen—
tation.
*Refer to Table 1.
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