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Abstract

The objective of this study was to obtain basic data on Korean traditional meju collected in 17 regions of Korea,
to define and control meju quality. The moisture, crude fat, crude protein, and amino nitrogen contents of meju
were 9.83-36.24% (w/w), 17.46-28.74% (w/w), 42.00-45.54% (w/w), and 223.65-1137.68 mg% respectively. Meju
was the enzyme source which made the soy sauce and doenjang. The a-amylase, B-amylase, and protease levels
were 130.32-1254.45, 30.07-167.88 and 72.53-340.04 units, respectively. Regional enzyme activities differed widely.
Bacterial levels were 4.8x10” - 2.6x10" cfu/g, and molds and yeasts were at 4.3x10* -7.9x10° cfu/g.
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Table 1. The list of Korean traditional Meju

Samples Description Shape  Weight (Kg)
A Wonju-city, Gangwon-do Brick 2
B Hoengseong-gun, Gangwon-do " 2
C Jeongseon-gun, Gangwon-do " 2
D Yeoju-gun, Gyeonggi-do " 2
E Seongnam-city, Gyeonggi-do Round 2
F Chungju-city, Chungcheongbuk-do " 1
G Eumseong-gun, Chungcheongbuk-do " 2
H Jecheon-city, Chungcheongbuk-do Brick 2
I Daejeon-city Round 2
J Gongju-city, Chungcheongnam-do " 2
K Jeongeup-city, Jeollabuk-do " 1
L Sunchang-gun, Jeollabuk-do " 1
M Yeonggwang-gun, Jeollanam-do " 1
N Gimge-city, Jeollabuk-do Brick 2
0 Ulsan-city Round 1
P Geochang-gun, Gyeongsangnam-do  Brick 2
Q Sancheon-gun, Gyeongsangnam-do " 2
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opp B A ie AFE A A3 formal 2HH(18) 2
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0.1 mLE H7tate] £ 3 25T Fxo4 1027 §H-
AlZ] BRe- o] wkg-olol] 0.1M HCI 0.1 MLE H7}she] Bhs-

PN ot o

37 A168 A2Z (2009)
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A1 5 660 nmoll A §EEE S TE A2 v
9] B-amylase™ a-amylase?} o] ZA|g a4 1.0
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Table 2. The physicochemical components of Korean traditional Meju
Samples” Moisture Crude fat” Crude protein’ AminoNitrogen” Color
(%) (%) (%) (mg%) L a b

A 14.7740.13% 2033+1.15 49.54+1.15° 44332+51.80° 5113 7.06* 1426
B 15.6120.02% 21.72+1.15% 48.60+1.09™ 374.46£28,00°" 55.10™ 6.18" 14.55"
C 9.83:0.22 22.18+0.00* 452141.52° 439.35+4.20° 52.80 6.18¢ 1441
D 22.790.79% 22.88£0.58" 42,00£095° 682.14£10.506° 49.66" 8.19" 1448
E 21.77+0.26™ 27.27:058" 43.81+1.02® 234.16+4.20" 58.13" 754 1574
F 14.07£0.312" 1746173 42.63£022° 492.47+14.70% 5877 6.98 16.71%
G 18.50£0.25°" 21.68+1.53" 47.50£0.16™ 42146420 5426 276" 1056
H 21.06£0.32* 2322+153" 44,03+0.11® 223.65:4.20 55.28™ 8.88" 17.05°
I 1144£020" 22.96+0.58" 43.78+0,64" 307.18+4.20%" 56.57" 708 16.09™
I 25.80047° 18.87+1.00® 47.18£0.71°" 287.01:0.00" 4730 597 11.05"
K 36.2420.02° 28.74£0.58" 47.98+0,08™ 290.90+3.50%" 63.32° 627 17.00°
L 10.95+0.77" 24.71+1.00* 46.67+0.93% 506.85+16.10°* 53.13% 6.40% 16.15™
M 16.52+0.34°¢" 26.75+0.58" 45.09+1.12% 790.01+14.70° 52,69 762 1551
N 15.72+0.26°" 19.78+0.58° 42830308 1137.68+24.50° 35,908 4348 6118

0 19.90+0.24° 23.31:2.08¢ 49.34+1.44® 488.86+28.00*" 55.61™ 507" 13.56*
P 16.71+0.37% 22.81:0.00¢ 49.02+0.55™ 709.33+24.50° 46.88' 6.30° 11.92¢
Q 14.62+0.23%% 22.25+0.00° 48.74+0.45™ 653.05+30.80™ 51.25¢" 6.38° 1347%

l)Samples are the same in Table 1.
2)Anhfydrous weight

abedefg]

"Mean+SD (n=3). Values with different superscripts with the same column are significantly different at p<0.05.
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Fig. 1. Enzyme activities’ of Korean traditional Meju.

'Samples are the same Table 1.

One unit of a-amylase released from soluble starch one micromole of reducing groups
per minute at 25°C and pH 5.9 under the specific conditions.

One unit of B-amylase released one micromole of B-maltose per minute at 25C
and pH 5.9 under the specific conditions.

One unit of acidic protease was the amount of enzyme which released acid soluble
fragments equivalent 0.001 Ay per minute at 30°C and pH 3.0 under the specific
conditions.

B-Amylase= Aol w} B2 Zpo]E Holi AT
Z, AR I AA A FYS Tt FFE VEo R
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34004 wnitE VFERN I QI3 HF 21090 wnitS UERA I
AN 0|9} T2 A= ko] opvmE] Fie] Ao}
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MBS AR Yegtom AR MR FiE 32 x 10°
cfy/gTh ©1E Yoo T(13)5°] WFo] AE47t Bt 1.0
x 10° cfygArkes 2zl 2 S40) A wFo] A
F7F Bt 2.3 x 10° cfugArke 23sh fARH

A% 8l Fgolaee Al we} oghe] 2polE vk
I AT F AE AQl AAE AFA A A7 AR
wF7F 4.3 x 10* cfu/gl WFA AJE 091 24HE9A o) A]
T Al #7279 ¢ 10° cfyg &2 rebshom WA
HOE Ht 7.9 x 105 cfu/ge YERHIL AN o] =
& (13)°] A4 vFe] AR 5 FgoleE 2ARE A3
B 18 x 10° cfygHths ARtk ozt 3L Holx
£ S°] Al viFe] AR Y wgolsE 2ARE A
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oj} &2 AERE AG3te] AEYH, - vE
Fd R EETRI wEt A G302 ApolE Holal o
Aep2 wFe] WE7IZE B el tig FABETL o) 7ol
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Table 3. The status of microbial flora of Korean traditional Meju

Samples1> Total viable cell (cfu/g) Mold & yeast (cfu/g)

48 x 107° 43 x 104
B 23 x 109" 4.6 x 105°
C 78 x 108" 19 x 105®
D 19 x 108® 46 x 104°
E 9.5 x 108™ 34 x 105°
F 50 x 108" 75 x 104
G 43 x 108 43 x 105°
H 52 x 107° 39 x 105°
I 47 x 108° 32 x 105°
] 3.1 x 108° 13 x 106"
K 76 x 109" 23 x 105¢
L 53 x 107° 32 x 105°
M 89 x 109® 39 x 105°
N 57 x 109" 45 x 105°
0 62 x 107° 79 x 106"
P 40 x 108 10 x 105*
Q 26 x 1010° 47 x 105°

"Samples are the same in Table 1.
**Values with different superscripts with the same column are significantly different
at p<0.05.
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TH W7 FeE 71E0R 22365 mg%Ql HhE A5
A} w7} oF 56 B 1137.68 mg%S VFER AL AL
ok AR o] AeE S A A5 AAA 7Y
g W T 7P o) F2 A Hal glo] V|E ke FHA
s WS Hola Utk A A o] camylases -5
B 7]1F0 2 130.32 ~ 125445 unit2 X %zkel] oF 9,60 ]
ZpolE Holi QoW Bamylases F-FE 7|Fo=E
30.07 ~ 167.88 unitZ A&l whe} oF 5.6u)2] 2}o]7} vpar
AT AH protease™ FFE 7|FOE 72.53 ~ 340.04
unit= oF 4,649 2po]F Kol lo} ZF FAo Hrte=
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o] HHAFE 4.8x107 ~ 2.6x10° cfjg, FFo] & ARFE
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THFsHAl YEbsk
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