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Effects of Cereal Powders on Rheological Properties in Kochujang
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Abstract

General problems on the quality in circulation process of Kochuyang are fluidity, separated water at upper layer,
and color change to dark—hbrown. Rice powders, glutinous rice powder and gelatinized rice powder, gelatinized glutinous
rice powder were applied for solving such problems to Kochujang. Relationship between blending ratio of corn
syrup and fluidity had a linear correlation. Water separation in Kochuyjang was prevented by addition of gelatinized
cereal powders, and gelatinized glufinous rice powder was most effective. Optimal amount of gelatinized glutinous

rice powder was 0.5~1.0% (w/w).
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Table 1. Blending ratio of raw-materials for Kochujang manufactured

Raw-material ratgl(?;l /d\g,]g%) Raw-material ratg)l(?s /%lvr’lg%)
Red pepper powder 7.85 Edible salt 7.12
Wheat flour 28.73 Koji 0.03
Com syrup 2537 Garlic powder 0.58
Refined water 2268 Onion powder 052
Brown wheat 325 Glucose 032
Glutinoun rice powder 320 Mgf’l‘l‘l‘t’;‘i‘t‘ém 035
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Fig. 1. Difference of transfer distance according to blending ratio
of corn syrup in Kochujang manufactured by standard blending
ratio as Table 1.
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Fig. 2. Effects of cereal powders on fluidity in Kochujang.
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Fig. 3. Changes of water separation ratio according to treating
amount of rice(RP) and glutinous powders(GRP) in Kochujang.
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Fig. 4. Changes of water separation ratio according to the amount
of gelatinized rice(G’'RP) and gelatinized glutinous rice
powders(G’GRP) in Kochujang.
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Fig. 5. Color changes of different cereal types used raw-materials
in Kochujang.
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