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Quality Characteristics of Kochujang Added Medicinal Herbs

Chan-Sung Park', Gwi-Hyang Jeon and Chu-Ja Park
Faculty of Herbal Cuisine & Nutrition, Daegu Haany University, Kyungsan 712-715, Korea

Abstract

This study was to develope health promoting and better quality of Kochujang. Three kinds of medicinal plants,
Angelica acutiloba (AA), Akebia quinate decaisne (AQ), Caragana chamlagu (CC) were extracted with water. Harnbang
Kochujang was prepared by adding water extracts of medicinal herb to the ingredients of Kochujang. Quality
characteristics of Hanbang Kochujang were evaluated by its water content, color and sensory evaluation during
storage at 5°C and 20C for 90 days. Moisture contents of Hanbang Kochujang before storage were 33 ~38%
and increased to 48 ~51% at the end of storage. Color values(L, a and b) of Hanbang Kochujang were decreased
as the progress of storage period at ST and 20C. Redness (a) values of Hannbang Kochujang with Akebia quinate
decaisne (KAQ) and Caragana chamlagu (KCC) were lower than that of control Kochjang (KC) during storage
at 20 °C(p<0.05). Yellowness(b) values of Hannbang Kochujang with Caragana chamlagu (KCC) was lower than
that of control Kochyjang (KC) during storage at 5T (p<0.05). From sensory evaluation, preference was higher
in Hanbang Kochujang (KAA, KAQ and KCC) stored at 20C than that stored at S'C during 60 and 90 days
of storage. Sensory evaluation scores of color, sweet taste and overall preference were the highest in Hanbang
Kochujang added Caragana chamlagu (KCC) during storage at ST and 20°C for 90 days (p<0.05).
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Table 1. Medicinal plants for experiment

I;f;a: Scientific name Symbol Part
Dangwi Angelica acutiloba Kitagawa AA Root
Moltong Akebia quinate Decaisne AQ Stem and Root
Goldamcho Caragana chamlagu cC Root
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Table 2. The mixing ratios for preparation of Hanbang Kochujang

®
. Hanbang Kochujang

Ingredient KC KAA KAQ KCC
Red pepper 100 100 100 100
Glutinous rice - 100 100 100 100
Meju powder 50 50 50 S50
Malt 50 50 50 . 50
Salt 40 40 40 40
Water 340 3332 3332 3332
Medicial plan 0 68 68 68
Total 680 680 680 680

KC : Control Kochujang, KAA : Angelica acutiloba Kochujang.,
KAQ : Akebia quinate decaisne Kochujang, KCC : Caragana chamlagu Kochujang.
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Fig. 1. Changes in the moisture contents of Hanbang Kochujang.
KC, KAA, KAQ, KCC : Sec the legend in Table 2.
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Fig. 2. Changes in color values of lightuess(L), redness(a) and
yellowness(b) of Hanbang Kochujang during storage at 5.

KC, KAA, KAQ, KCC : See the legend in Table 2.
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Fig. 3. Changes in color values of lightness(L), redness(a) and
yellowness(b) of Hanbang Kochujang during storage at 20T.
KC, KAA, KAQ, KCC : See the legend in Table 2.
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Table 3. Sensory characteristics of Hanbang Kochujang during storage at ST and 20T for 60 days

Hanbang Kochujang

Temp. Sensory characteristics KC KAA KAQ ke
Color 3554067 3.5540.68" 4.05:0.59" 323:0.64°
Flavor 330085 4311072 3.50+0.68° 3.590.58"
Hot taste 387+120° 4041057 3811048 436077
5C Sweet taste 320£0.57" 305:0.88° 3.4540.58° 3.1420.69"
Salted taste 3.10:077 3.18+0.84° 3.4140.55% 373:087
After taste 3.1410.62° 336:0.69° 3.14:0.64° 355:048°
Overall 331:0.68" 3734057 3.59:0.76" 3554059
Color 3184048 3911077 6.00:0.48° 4774065
Flavor 4,04£1.05% 4.7710.64° 4.5510.68° 3.8610.78"
Hot taste 395:0.87" 368+1.05° 4.410.78" 4,18+0.68"
20T Sweet taste 427£065% 386:0.88° 4.86+0.98" 441+0.58"
Salted taste 400079 391:0.68° 4.5040.88° 4361066
After taste 395:0.58 4.36:049 5.10:0.68° 4.3210.48"
Overall 4.14£0.66" 4.64£0.75" 5684057 4.86£0.65"

Values are Mean*S.E.

Means in each row with different sﬁperscript letters are significantly different(p<0.05) by Duncan’s multiple range test.

KC, KAA, KAQ, KCC : See the legend in Table 2.
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Fig. 4. QDA profile of acceptability for various kinds of Hanbang

Kochujang during storage at 5C and 20°C for 60 days. Heow 53] 5% ArHlM MY B2 7158 VR
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Table 4. Sensory characteristics of Hanbang Kochujang during storage at 5T and 20 for 90 days

Hanbang Kochujang

Temp. Sensory characteristics
KC KAA KAQ KCC
Color 438+085" 438+087° 5.31£035° 4.15+0.66"
Flavor 3.85+0.69" 431:0.68" 4.00:048° 423057
Hot taste 4.89:0.78° 4924097 469067 454£0.79°
5C Sweet taste 4.12:061° 4.1540.75° 431£0.54° 43140.59°
Salted taste 4234054 423+0.66" 4.54+0.79" 438+0.84"
After taste 407:0.78° 408+0.75° 4.00£045° 400+0.61°
Overall 4.35£024" 4,46+0.50" 4.54:0,68" 4.54:0.56'
Color 4584045 438+0.74° 53140.51° 438+0.75"
Flavor 4.69+0.85" 492+0,66" 5.08+042° 4.8540.66°
Hot taste 4.85+.64" 5.08+098" 4.69+0.59® 4.3840.48"
S 0T Sweet taste 423:075° 4462058 4.46+0.66° 4384089
Salted taste 46240.77° 438:0.78" 462+058° 438:0.60"
After taste 4.77+0,66" 4774092 5.31+0,54° 4774052
Overall 5.08+0.75" 4.613048° 5.15+0.49° 477049

Values are Mean:S.E.
Means in each row with different superscript letters are significantly different(p<0.05) by Duncan’s multiple range test.
KC, KAA, KAQ, KCC : Sec the legend in Table 2.
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Fig. 5. QDA profile of acceptability for various kinds of Hanbang
Kochujang during storage at 5T and 20T for 90 days.

KC, KAA, KAQ, KCC : See the legend in Table 2.
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