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Fig. 1. UV-VIS spectrum of Chungkookjang extract. Substances
extracted with 80% ethanol from Chungkookjang were scanned at the
range between 200 and 700 nm.
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Fig. 2. Antioxidant activity. Increasing amounts of Chungkookjang-
ethanol-extracts were mixed with the DPPH solution. Decreases of
absorbance were determined at 517 nm, and used as their antioxidant
activities.
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Fig. 3. Change of blood pressure. Changes of systolic blood pressure
(A) and those of diastolic blood pressure (B) were determined after
taking Chungkookjang, every two h. Data are the MeantSEM.
*P=0.03, **P=0.006, compared with O h.
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ABSTRACT : Antioxidant and Blood-Pressure Reduction Effects of Fermented Soybean, Chungkook-

jang

Jae Sung Hwang, Sung Jo Kim, and Han Bok Kim* (Department of Biotechnology, The
Research Ingtitute for Basic Sciences, Hoseo University, Asan 336-795, Republic of Koreg)

Fermented soybean, Chungkookjang has diverse bioactive compounds including antioxidants and peptides. Eth-
anol extract from Chungkookjang exhibited absorbance of 0.55 at 285 nm, where amino acids and peptides con-
taining phenol are known to exist. Antioxidant activity of Chungkookjang was determined using the 1,1-
diphenyl-2-picrylhydrazyl (DPPH) method. With increasing concentrations of ethanol extracts, their antioxidant
activities increased. Blood pressure was determined every two hours after taking raw Chungkookjang which
does not contain sdts. In 6 h, systolic blood pressure dropped by 14 mmHg, and diastolic one dropped by 8
mmHg, which was satistically significant. Daidzein, antioxidants, angiotensin I-converting enzyme (ACE)
inhibitor such as Lys-Pro which are rich in Chungkookjang might contribute to the reduction of blood pressure.



