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Abstract

The process of Cheonggukjang powderization and application to the western food recipes were
established. Cheonggukjang was made and processed into the powder. The optimum condition of
Cheonggukjang solution for the powdering process was 30%(w/w). And it was completely grinded by
a mixer. Drying condition of a spray dryer was to be injected 1 mL/sec. in 105 with 3,000 rpm. The
components of Cheonggukjang were 49.7 g/100 g of moistre, 2.6 g'100 ¢ of crude ash, 16.2 g100 g
of crude carbohydrate, 234 g/100 g of crude protein, 8.1 g100 g of crude fat, and 9.3 g100 g of
cellulose. The major amino acid was ghitamic add and its quantity was 4,3455 mg/100 g. And the next
were aspartic acid (2,539.2 mg100 g) and leucin (1,963.2 mg/100 g). In application, 4 kinds of soup
recipes using Cheonggukjang powder were developed. The sensory test showed the acceptability between
the soup with the powder and the soup without the powder was significant at odor(p=<0.05) in vegetable
aeam soup and broccoli soup, and at taste(p<0.01) in vegetable cream soup. And the soup with non
powder showed more acceptability.

Key words : soybean, Cheonggukjang, Cheonggukjang powder, nutrition, soup recipes.
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<Fig. 1> Flow chart for the preparation Chong-
gugjang powder.
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{Table 1> Operating conditions of HPL.C used for analysis of amino acid

Colurrm 3.9x150 mm Nova-Pax C18

Detector Fluorescence(JASCO FP-920, Japary, Ex(nrm)-250, Eminrm-395
Iobile phase Gradient method

Cycle time of injection 50 min

Injection volume 10 xL

Colurmn temperature 370
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{Table 2> Amount of Chonggugjang powder
according to frequency of process

Frequency of process Amourt of powder(g)

1 286,43

2 289.85

3 287.61

4 290.24

5 28375

53 30038

7 291.67

2 297.58

9 29118
Average 290.97
Standard varation 5.22
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A4 22~4.6, AF4 3.9~5.8(2/100 mg) HH
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{Table 3> Appreximate composition of Chonggug-
jang and Chonggugjang powder

Content(g/100 g)

Chonggugjang Cho;fﬁimg

Moisture 497 37
Crude ash 2.6 54
Crude 16.2 256
carbohydrate

Crude protein 234 438
Crude lipid 8.1 215
Cellulose 2.3 217
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o] ZEE A Helutamic acid)®] 4,345.5 mg/100 g
oF 7hg Bhor, T2 ok-m2 Eflaspartic
acid) 2,530.2 mg'100 g, F>lleudne) 1,963.2 mg/100 g,
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2 FFe] B2 Ao g vehyth 283 Al
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{Table 4> Amino adds composition of Chonggug-
jang powder and Chonggugjang
Contents(ng/100 g)

Cho;fﬁimg Chonggugiang
Aspartic acid 45584 25302
Serine 2,129.6 1,098.2
Glutamic acid 8,265.8 43455
Glycme 1,5837 290.0
Histidine 1,097.8 5785
Threcnine 1,539.8 6.0
Arginine 2797.1 1,532.2
Alanine 2,245.8 1,241.3
Froline 2.682.0 1,4285
Cystein 451.5 1487
Tyrosine 1,760.3 695.4
Waline 1,886.0 9232
Idethionine 545.6 334
Lysine 24701 1,346.5
Isolencine 16686 387
Leucine 3,450.0 1,963.2
Fherrylalanine 23273 1,173.9
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{Table 5> Foods with chonggugjang revealed on Internet
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{Table 6> Redpe of vegetable cream soup with Chonggugjang Powder

Merm: Vegetable Creamn Soup with Chonggugiang Powder

Portion: 0.8 L

Ingredients:

Onion 100 g Carrot 100 g
Potato 100 g Butter 20 g
Water 500 il Thyme 2 pinch
Rosemary 2 pinch Basil leaves 1 pinch
Fresh cream 300 il Chonggugjang powder 20 g
Preparation:

1. Cut the cnions, carrots, and potatoes in cubes.

. Add butter in sauce pan and stir it

. Add rosemary, thyme, and basil in #2,

. Add Chonggugjang powder 20 g, stir themn for 3 rminutes, and add the water.
Baoil it in medium heat in 20 minutes, then add the creme.

. Pass the sauce through a food rnill

. Boil it again, strain through a china cap after adjusting seasonings.

PR S R VA

{Table 7> Redpe of cream soup with Chonggugjang powder

Menu: Creamn Soup with Chonggugiang Fowrder

Portion: 1 L

Ingredients:

Butter 20 g Chicken stock 300 mL
Fresh cream 500 . Chonggugjang powder a0 g
Fresh milk 500 . “White flour 10g
Preparation:

1. Add bulter in a sauce pan

2. Add white roux, gradually whist it.

3 Add chonggugjang powder 30 g and chicken stock, then bodl it

4. Add milk and creme.

5. Adjust seasonings then simmer it in medim heat for 20 minutes.

6. 3train through a china cap.

{Table 8> Redpe of vegetable soup with herb oil and Chonggugjang powder

Merm: Vegetable SBoup with Herb Oil and Chonggngjang Powder

Portion: 1.5 L

Ingredients:

Olive oil 20 g Garlic 30 g
Onion 100 g Celery 40 g
Leek 40 g Carrot 60 gr
Fotato 60 g Bquash pig 60 g
Tormato 100 g Bay leaves 2 pe
Kidney red bean 150 g Chicken stock 1L

Chongeugiang powder 25 g Basil leaves 20 g

Thyme 1 pinch Parmesan cheese 20 g
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{Table 8 A&

Preparation:

1. Blice the garlics and cut the onions in cubes.

2. Pill the celeries, carrcts, leeks, squashes, potatoes, and tomatoes, and cut them in cubes.

Cock the kidney beans.
. Chop thymes.
. Grind o1l and basil.
cAdd ol and #1, #2 mn sauce pan and saute.

. Adjust seasonings.
Serve the soup i a bowl after adding herb oil

[ B B N R SOV

. Add chenggugjang powder 25 g, chicken stock, bay leaves, and thyme and boil them.

{Table @ Recipe of broccoli cream soup with Chonggugjang powder

Meru: Broccoli Cream Soup with Chonggugjang Powder

Portion: 05 L

Ingredients:

Butter 20¢g Garlic 10g
Crion 40 ¢ Broccoli 120 ¢
White wine 20 i Fresh cream 300 mL
Chengpugiang powder 20 g Fresh milk 300 mL
White flour 10 g Water 100 1l
Preparation

1. Blice the onions and garlics,
. Cut the brocolies and rinse themn in water,
. Add the bulter in a sauce pan and stir #1.

Add white wine

Add milk and creme and simmer it

- SRR N S P

. Adjust seasenings and strain through a china cap.

Add #2) stir it for 2--3 minutes, then add water and boil it

. Add Chongguglang powder 20 g and white roux and st them in medium heat,

Grind then simrner slowly until the desired consistency has been reached.

{Table 10> The acceptance sensory test of 4 kinds of Chonggugjang Soup

Characteristics
Colar
Boups

Odor Taste Overall acceptability
twalie 202 213* 317k 1.20
Soup 1 Control 1 65" 63" &5 62"
Soup 1 57 5.1° 5.4° 5.5
twalie 071 0.91 084 0.95
Soup 2 Control 2 68" 59 &1 63"
Soup 2 64° 55 56 5
twalue 092 0.69 014 (.22
Soup 3 Control 3 44 46 42 43
Soup 3 43 42" 41° 42
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{Table 10> A%
Characteristics .
Colar Oder Taste Cverall acceptability
Boups
tvalue 051 2.03" 143 094
Soup 4 Control 4 63" 65 &4 &4
Soup 4 61 54 5.6 5.6

Beore 1(very dislike) —9(very like).

Mleans with different letters in a column are significantly different at p<t0.05.

* p<0.05, ** p<0.01, *** p<0.00

Boup 1: Recipe of Vegetable Cream Soup with Chonggugjang Powder

Boup 20 Recipe of Cream Soup with Chonggugjang Powder

3oup 3 Recipe of Vegetable Soup with Herb Oil and Chonggugiang Powder.
Joup 4 Recipe of Broceoli Cream Soup with Chonggugjang Powder,
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g/100 g, T2 234 g/100 g A|HF 8.1 g/100 g
T Aol dR7 9.3 100 go|Sith ofF=4t
Zolde ZEEAe] 4,345.5 mg/100 go 2 71
oo, U2 ol ~Au=EL 25392 mg/l00
g, 20141 1,963.2 mg/100 go] =2 F @YTL
T BLE o4 2402 4FFY 22
AHE MYstged, Frde s AL 3
713HA] @& 2Z ot |2 & Aol gl
m B £XY 7|3Ae] T2 HoF e
.

o|¢} Zo| TR = HF 244 As5o™
ME Ak 2 Mgt 2 oiey vt U4 T
AT AR S AA AR AEHeE
ol 43t T Ald® FT gk 7|548E

71 % glom Wy 248 A%} 5 g

Heh &gt 0] HESEDSA F 7lEHEe

F et A 4FY g dAde
2 T g UL Holga 2t
=6
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