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Abstract

Changes of pH, acidity, protease activity and microorganism on Korean traditional seasonings using soy sauce
(T1), red pepper paste (T2) and soybean paste (T3) were investigated during storage at 1£1T for 21 days. The
pH and protease activity of soybean paste were significantly (p<0.05) higher compared to those for soy sauce
and red pepper paste during storage. The acidity of red pepper paste were significantly (p<0.05) higher compared
to those for soy sauce and soybean paste at 1, 7 and 14 days of storage. The total plate counts and Lactobacilli
spp. of soy sauce were significantly (p<0.05) lower compared to those for soybean paste and red pepper paste
during storage. The Escherichia coli of red pepper paste and soybean paste were not detected during storage.
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Table 1. Formula of Korean traditional seasonings contai-
ning soy sauce, red pepper and soybean paste
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(Unit : %)
Treatments”
Ingredients

‘ T1 T2 T3
Soy sauce 22
Red pepper paste 43
Raw soybean paste 30
Ground onion 10 10
Ground radish 5 9
Ground garlic 7 6 8
Ground ginger 2 2
Com syrup 32 23 23
Water 22 28 18
Total 100 100 100

Y OTH Soy sauce, T2: Red pepper sauce, T3: Soybean paste
sauce.
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Fig. 1. Changes of pH on Korean traditional seasonings
during storage at 1+1T. TI: Soy sauce, T2: Red
pepper sauce, T3: Soybean paste sauce.
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Fig. 2. Changes of acidity on Korean traditional seasonings
during storage at 1+1°C. T1: Soy sauce, T2: Red pepper
sauce, T3: Soybean paste sauce.
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Fig. 3. Changes of protease activity on Korean traditional
seasonings during storage at 1+1°C. T1: Soy sauce, T2:
Red pepper sauce, T3: Soybean paste sauce.

% AbA acidic protease™ 434] 30¥€ 7 HtHgkE R
(Kim ef al., 1993), Shin S(1997)% ©d B is ST
7b @g &7l A protease®] 7§ Ao] %o =
Aok B HA ek e YERIT D dgen, 3
F9] proteaser= AHA] proteaser} FAZA THlAY S T
@ gtel A7} S fe) olmtoz ARAIlE X
22 53 AR W) &4 Alo] f2) obvlal 45 S 3
7718 239 protease®] H7}7} xolok S}UE a8
o] =& Aspergillus oryzae\} Bacillus subtilusE 1157 A%
Al A 7bee] w3 0}‘4-1— 0}934

Yo el g SRAE Belsher] 2
o5t v WE-E-L Bacillus sbutzluso]t'l] S H7A &AL
& 40~55 co]u:] pHE 7~112 &4 glol(Yang et al,
1994), 1C9} 2 @2 2xoMe A 2&3A] ¥1 2
e £e THE He) A o5 2
Z711)717] YA e neo s SAATE Aol vtz sy
T2 AATE <4 A ]E— pHe] 7HAe} FAke]
g oz WEly) gl7) mEd 84S mole AR £42
& 5 2 FEE ANE fA] AT E2 =2 AA6t
o] vigAstelet Addny =23 1, 158 2 2%
HERH S MR thE 989 283 B nAE, 29
ool W& Aol B AZ thar] W] YT 7
e AXEE e AR adEn

zJo; o]

ke

IRE ol 8Y 228 1c<>ﬂH 219 AYse 52
o &@4 bs_sz}z— Table 25} ek P& AzSle] 595t
ohdol T4« ] Zg3 gkg 2
3] st} &) Aol =ZA Z1edetA] Bk 3 gl



A FE a0 WIARZ F B4 549 ¥ 163

Table 2. Changes of total plate counts on Korean traditional seasonings during storage at 1+1T (Unit : logiy CFU/g)
. Storage (days)
Treatments"
1 14 21
T1 5.9120.03% 5.44+0.09% 5.67+0.03% 5.64+0.07°
T2 6.47+0.02" 6.08+0.03"° 5.89+0.05"¢ 5.74+0.03™
T3 6.58+0.02* 5.97+0.03*" 5.91+0.06"" 5.87+0.01%

€ Means with different superscripts in the same column are significantly different (p<0.05).
**¢ Means with different superscripts in the same row are significantly different (p<0.05).

Y Treatments are the same as in Table 1.
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Table 3. Changes of Escherichia coli on Korean traditional
seasonings during storage at 1+1T
(Unit : logio CFU/g)

Storage (days)

Treatments"
1 7 14 21
Tl 2.17+0.08 NG NG NG
T2 NG NG NG NG
T3 NG NG NG NG

" Treatments are the same as in Table 1.
NG : Indicates no growth on plates.
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Table 4. Changes of Lactobacilli spp. on Korean traditional seasonings during storage at 1+1T

(Unit : logie CFU/g)

Storage (days)

Treatments”

1 14 21
Tl 6.05£0.01 5.56+0.03% 5.7320.04° " 5.53+0.03“
T2 6.58+0.05% 6.18+0.02% 6.0020.02% 5.68+0.02%
T3 6.8440.02% 6.262+0.03"° 6.18+0.03* 5.81+0.04*

A~C Means with different superscripts in the same column are significantly different (p<0.05).
*~4 Means with different superscripts in the same row are significantly different (p<0.05).

D Treatments are the same as in Table 1.
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