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Effect of Glycyrrhizia uralensis Extract Addition on the Quality of Cheonggukjang
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Abstract

This study was conducted to investigate the effects of Glycyrrhizia uralensis water extract on the quality of
Cheonggukjang(fermented soybean paste). Soybeans were soaked for 24 hrs, steamed for 1 hr at 121 , mixed with G. uralensis
extract(0, 1, 3 and 5%) and fermented for 54 hrs at 40 after inoculation of Bacillus licheniformis. The amounts of viscous
substance and reducing sugar, and pH of the products were increased when the G. uralensis extract was added. The color
of the products was changed to dark yellow by the addition of G. uralensis extract. Ammonia odor and bitter taste decreased
as the G. uralensis extract content increased. The products added with 5% of G. uralensis extract showed higher acceptability
scores than the others. Results suggest that the water extract of G. wralensis could be used as an additive to improve the

quality of Cheonggukjang.
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Fig. 1. Procedure for preparation of Cheonggukjang
added to water extract of G. uralensis.
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Fig. 2. Changes of viscous substance in the Cheongguk-
jang added to water extract of G. uralensis.
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Table 1. Color properties in Cheonggukjang prepared
with addition concentration of G. uralensis extract

Color Addition concentrations (%)
properties 0 1 3 5
L 60.80 57.83 54.65 53.69
a 4.07 3.50 271 3.82
b 14.94 19.46 11.35 12.70

Hue angle 74.76 79.80 76.57 73.26
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Fig. 3. Changes of pH in the Cheonggukjang added to
water extract of G. uralensis.
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Fig. 4. Changes of reducing sugar in the Cheonggukjang
added to water extract of G. uralensis.
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Table 2. Sensory evaluation of Cheonggukjang prepar-
ed with addition concentration of G. uralensis extract

Addition concentrations (%)

Attributes
0 1 3 5

AMMONA 4 541041 1364040 1264035 1.04+0.23
odor
Color 3.90+0.82 3.04+026 3.40+037 3.70+0.13
Viscosity  2.14+0.31°" 3.30£0.28" 3.44+0.56" 3.86+0.15°
Bitter taste  3.80+0.56° 3.00+£0.28" 2.44+036" 1.70+0.16°
OVCIB.ll a ab be <

. 2284048 3.0840.45% 3.40+0.52% 4.0740.24
acceptability

D Means in a row followed by the same letter are not
significantly different (p<0.05) by Duncan's test.
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