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Abstract

This study was conducted to evaluate the effect of green tea powder on the sensorial quality of Chungkook-
jang. The results showed that the addition of Ttuck-cha or Qoreung-cha green tea powder was not appropriate
for the fermentation of Chungkookjang. The results of sensory evaluation approved that the addition of Choi-
cha or Powder-cha green tea powder reduced the off ~odor of Chungkookjang. Therefore, Choi—cha and Powder—
cha could be used as the effective natural additives for the improvement of the sensorial quality of Chung-

kookjang.
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Table 1. Viable cell count of Chungkookjang added with
green tea after fermentation at 37°C for 48 hr

Viable cell count (CFU/g)

8.2(£0.3)x 10"
27(+05)%x 10"
3.1(£0.3)%x10°
7.1 (£0.6)%x 10°
35(£0.2)x 10

Sample

Control

Powder-cha (steamed)
Choi-cha (non-fermented)
QOoreung-cha (semi-fermented)
Ttuck-cha (fermented)




484 AAE - A - AZT - 5T AT - ol F

‘Fable 2. Changes of pH of Chungkookjang added with green
tea after fermentation at 37°C for 48 hr

Fermentation period (hr)

Sample

0 48
Control 657=0.02"" 7.25+0.038"
Powder-cha {steamed) 6.460.03"  7.01+0.05"
Choi-cha (non—fermented) 650+0.03"  7.09+0.04"
Qoreung-cha (semi-fermented) 640=0.05°  6.79+0.03°
Truck-cha (fermented) 6.384002°  6.62%0.04°

"Walues with different letters within a column differ sig-
nificantly (p<0.05).
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Table 4. Volatile basic nitrogen (VBN) content of Chung-
kookjang added with green tea after fermentation at 37°C

for 48 hr
Sample VBN (mg%)
Control 1253504
Powder-cha (steamed) 112.2+352
Choi—cha (non-fermented) 113.6£4.02"
Ooreung-cha (semi-fermented) 83.3£5.01°
Ttuck-cha {fermented) 63.0£5.83"

"Values with different letters within a column differ signifi-

cantly (p<0.05).

Table 3. Hunter's color value of Chungkookjang added with green tea after fermentation at 37°C for 48 hr

*

Sample L’ a b’
Control 65.74+0.11" 7.08£0.09" 22241017
Powder-cha (steamed) 60.04+0.07" 3.04+0.05° 19.83+0.24"
Choi-cha (non—fermented) 60.8510.15" 5.00+0.08" 18.741£0.09°
Ooreung-cha (semi-fermented) 60.68+0.09° 432+0.13° 17.29+0.18
Truck-cha (fermented) 38.7710.13° 4.04+0.07° 14.64%0.04°

UWalues with different letters within a column differ significantly (1p<0.03).
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Table 5. Sensorial quality of Chungkookjang added with green tea after fermentation at 37°C for 48 hr

Characteristics Control Powder-cha Choi-cha Ooreung-cha Trtuck—-cha
Appearance 6.00+0.54" 450£0.17" 5.00£0.42" 3.8370.65" 2.83+041°
Aroma  Savory 1.25+0.25° 1.75+0.43™ 3.50+057" 2251065 2.00%0.33™
Beany 3.83+0.75 2.83+0.75" 2.33+0.82" 2332052 216+0.41°
Off-odor 5.33%£0.72" 350+0.43 267+0.12" 350065 3174072
Taste 3.33%£1.21" 433+095° 450+0.74" 417+0.83" 3.671+0.46"
Overall acceptability 3.83£0.84" 467x0.65" 450+£0.91° 4.00£1.02" 350057

"Walues with different letters within a row differ significantly (p<0.03).

o) 7}4dl= 7l o2 gelw g} o] 2) g A= Table 34 Table 6. Electron donating ability (EDA) of freeze-dried
2 = = Chungkookjang added with four kinds of green tea powder
Lol iexl%) gLzl 5.0 3
oF Aol wabA7bR ola) A=A o] Ale] MEhsel”] after fermentation at 37°C for 48 hr
ul-Fo g goixlgl o) Bubg A o Al 2ot Hrbe 54 Sample EDA (%)
Az A o] 249 AEg vle} o] wak mfof A Control 10.46+2.35™
8 FdstA §A8kar glof iz vl o] HA FA o] Powder-cha (steamed) 35.99i2.16f
A 7astA] o= Aoz vehgoh e stdoz s Choi—cha (non-ferrpented) ZZI‘EJ_tlQ%h
o o - QOoreung-cha (semi-fermented) 29.851£3.25
R ”’C’rj Ao 2 i E 37 9l= A A FEe] AnlAtE Ttuck-cha (fermented) 33.05%£2.81°
AA <17 )= AFLYE #AUE o B AFZFHe}E o "Values with different letters within a column differ signifi-

ZAAQ) AE 7)o == vlo} cantly (p<0.05).
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