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Abstract

To improve the sensory acceptability of Kochujang with added Meju powder, Kochujang was prepared with added raw soy
powder and roasted soy powder were added instead of Meju powder. These Kochujang were fermented for 45 days at 25+3C
and examined for changes in their physicochemical properties and sensory characteristics. Results were as follows. In the mois-
ture content and acidity of Kochujang, the group with added Meju powder was the highest. There were no significant diffe-
rences in the lightness (L value), although the group with added with Meju powder and raw soy powder were decreased in
lightness over days of storage. For redness (a value), the group with added raw soy powder was the highest, and the group with
added raw soy powder was decreased with increasing storage days. For yellowness (b value), the group with added roasted
soy powder was the highest, and there was no significant difference over storage days. The reducing sugar content of Kochjang
to which roasted soy powder was added was the highest, and the amino-nitrogen contents of Kochjang to which Meju powder
was added was the highest. In sensory evaluation, the Kochjang with added roasted soy powder had the best score in taste
and overall acceptability. Therefore, these results suggest that roasted soy powder can be applied to Kochjang for enhanced
sensory preference.

Key words : Kochujang, raw soy powder, roasted soy powder, Meju powder, sensory evaluation, quality.
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Table 1. Formula for the manufacturing of Kochujang
added with Meju powder, raw soy powder, roasted soy
powder

Meju Roasted soy Raw soy
Ingredient powder powder powder
group group group
Red pepper powder 500 g 500 g 500 g
Starch syrup 1.2 kg 1.2 kg 1.2 kg
Water 1L 1L 1L
Salt 150 g 150 g 150 g
Meju powder 200 g - -
Roasted soy powder - 200 g -
Raw soy powder - - 200 g
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Table 2. Changes in moisture contents of Kochujang addition with Meju powder, raw soy powder, roasted soy powder(%)

Intensity of item Storage day 0 15 30 45
Meju powder 36.05+0.47" 36.24+0.55° 36.28+0.57° 36.83+0.11°
Raw soy powder 34.4140.52°% 34.74+0.10™ 35.14+0.25"5 35.66+0.07°
Roasted soy powder 32.34+0.47°C 32.85+0.12°%¢ 33.20+0.36™" 33.77+40.24*

" The value is mean+S.D.(n=3).
? 27 Means with different superscripts in the same column significantly different at p<0.05 by Duncan's multiple range test.

? A7 Means with different superscripts in the same row significantly different at p<0.05 by Duncan's multiple range test.
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Table 3. Changes in pH and acidity of Kochujang addition
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with Meju, raw soy powder, roasted soy powder

t
T Storage day 0 15 30 45

Intensity of item

Meju powder 4.36+0.02"2 4.3240.03" 4.32+0.01° 4.34+0.02°
pH Raw soy powder 4.19+0.01™ 4.130.03" 4.16+0.03™" 4.16£0.01™"

Roasted soy powder 4.17+0.01° 4.14+0.02° 4.14+0.02° 4.13+0.03

Meju powder 0.90:0.00° 1.00:£0.09" 1.10+0.09" 1.05+0.15"
Acidity ~Raw soy powder 0.75+0.01 0.75+0.00 0.75+0.00" 0.75+0.00°

Roasted soy powder 0.70+0.09" 0.75+0.00 0.70:£0.09 0.85+0.09"

" The value is mean+S.D.(n=3).
2) ab

3) AB

Means with different superscripts in the same column significantly different at p<0.05 by Duncan's multiple range test.
Means with different superscripts in the same row significantly different at p<0.05 by Duncan's multiple range test.

Table 4. Changes in color values of Kochujang addition with Meju, raw soy powder, roasted soy powder

Storage day

Intensity of item 0 15 30 45

Meju powder 32.10+1.10" 30.97+1.53" 29.07+2.73" 25.82+0.29"

L  Raw soy powder 35.36+1.86" 32.2442.05"" 30.96+1.89°C 28.22+0.41
Roasted soy powder 33.04+1.90 32.54+2.99 33.82+0.77 33.01+1.71°
Meju powder 8.36+0.73% 6.87+0.37° 8.2943.35 10.46+2.07

a  Raw soy powder 13.65+0.64™ 11.24+0.84°" 11.42+132° 10.51+1.48°
Roasted soy powder 11.48+1.09° 7.36+1.91° 9.61+1.17 10.17+1.79
Meju powder 5.63+0.29" 5.39+0.85" 6.24+1.82 7.19+0.56

b  Raw soy powder 8.33+0.50° 8.11+0.68" 7.41£1.73 7.21£0.62
Roasted soy powder 10.19+1.81° 6.65+1.10" 7.82+1.59 8.09+1.03

" The value is mean+S.D.(n=3).
2) a~c

3) A~C

Means with different superscripts in the same column significantly different at p<0.05 by Duncan's multiple range test.
Means with different superscripts in the same row significantly different at p<0.05 by Duncan's multiple range test.
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Fig. 1. Changes in reducing sugar of Kochujang addition
with Meju powder, raw soy powder, roasted soy powder.
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Table 5. Changes in amino nitrogen of Kochujang addition with Meju powder, raw soy powder, roasted soy powder (mg%)

Storage day

Intensity of iten 0 15 30 »
Meju powder 172.08+3.6425) 187.83+7.29" 193.67+14.57* 203.29+3.64™
Raw soy powder 134.17+7.28"° 140.67+1.15° 137.08+3.64" 130.08+3.24"
Roasted soy powder 138.33+4.73" 148.17+7.29° 144.08+3.64° 137.9242.79"

" The value is mean+S.D.(n=3).

? *> Means with different superscripts in the same column significantly different at p<0.05 by Duncan's multiple range test.
? A~C Means with different superscripts in the same row significantly different at p<0.05 by Duncan's multiple range test.
T, e B A ddA e v S Ed o 6. ZsdAt

e} oleld Ak A BRI ofnlee] Ax G

o] 90~110 mg%A = H.a1d ZH(Kwon ef al 1996)3} 7 1) Bsd 54

B A9 A 23y obelwel A Pyl 120 mg% e TR AR e e
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AE A7ksle] A3 n
E2S Table 69 JeRHRIT]

Table 6. Sensory evaluation of Kochujang addition with Meju powder, raw soy powder, roasted soy powder

Storage day

Intensity of item 0 13 30 45
Meju powder 3.80+0.89"%) 4.85+0.99" 4.35+0.93°¢ 5.70+1.08*
Cionlt(:nsity Raw soy powder 4.6041.10° 4.40%1.10° 4.15£0.67 4.05:0.89"
Roasted soy powder 3.70+1.03% 430+1.30"" 4.65+0.75" 4.00+1.08™"
Meju powder 4.50+1.76"® 5.20+0.83* 5.1541.09™ 3.70+1.63"
Glossy Raw soy powder 4.35+1.23% 4.10+0.97 4.00+1.21° 3.25+1.21°
Roasted soy powder 4.40+1.27* 4.40+0.75 3.95+1.82" 2.95+1.85"
Meju powder 5.40+1.31*° 4.90+1.68" 5.80+0.89* 5.10+1.07B
Hot odor Raw soy powder 3.55+1.73" 430+1.26™ 3.60:£0.68" 3.60+1.23°
Roasted soy powder 2.80+1.47"8 3.55+1.64" 2.50:£0.83° 3.00+1.03*4%
Meju powder 5.60+1.39*" 5.30+1.08™*% 6.00+0.73** 4.90+1.17"
Off-flavor ~ Raw soy powder 3.10+1.12° 3.45+1.00° 3.4541.15° 3.90+0.85"
Roasted soy powder 2.50+1.05™ 3.75+1.16" 2.80+1.11® 2.80+1.01®
Meju powder 4.90+1.77" 4.85+1.23" 5.60£1.14" 5.20+1.44"
Hot taste Raw soy powder 4.20+1.32" 4.45+0.95" 4.60+1.14° 4.10+1.25°
Roasted soy powder 3.65+1.84° 3.50:+1.85 3.50+1.54° 3.00£1.30°
Meju powder 4.60+1.317 4304122 5.75+1.02* 4.60+1.73"
Salty taste ~ Raw soy powder 4.30+1.38" 4.55+1.35" 4.80£0.89"* 3.501.15™
Roasted soy powder 3.70+1.59* 3.50+1.43%° 3.50+1.47°4% 2.60+1.23

" The value is meantS.D.
2) a~e

3) A~C

Means with different superscripts in the same column significantly different at p<0.05 by Duncan's multiple range test.
Means with different superscripts in the same row significantly different at p<0.05 by Duncan's multiple range test.
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Table 7. Sensory acceptability of Kochujang addition with Meju powder, raw soy

Bz

geo}-

uh] g HOMA o} AT

powder, roasted soy powder

Intensity of item oree 0 15 30 3
Meju powder 4.40+1.31"5 5.30+1.13"24 5.10£0.97*" 3.70+1.22°
Appearance  Raw soy powder 435+0.81"° 3.95+1.32"¢ 5.00+1.21* 3.30+1.13¢
Roasted soy powder 4.45+1.05" 4.50+1.00™ 4.2040.77"* 3.30+1.53%
Meju powder 3.35+1.57" 4.151.53 3.65+0.59 3.30+1.46"
Odor Raw soy powder 4.50+£1.00™ 3.90+0.31*" 3.55+1.70™ 3.70+1.22"
Roasted soy powder 4.15+1.23" 3.650.67" 4.95+1.28* 5.10£1.07*
Meju powder 3.70+1.53" 4.45+1.15% 3.70+0.92" 3.60+0.50""
Taste Raw soy powder 4.10£1.17" 3.95+1.00™ 3.60+1.47™ 2.40+0.94"
Roasted soy powder 5.00+1.38* 3.95+1.28%" 5.15+1.39* 5.00+£1.12*
Meju powder 3.70+1.46™ 5.30+1.53 4.00+0.92" 3.60+0.82"
chczilibﬂity Raw soy powder 4402127 3.10+1.65 3.10+0.85%¢ 2.50+1.47%
Roasted soy powder 4.95+1.23" 3.60+1.19°® 5.50+0.83* 5.10£0.97*

" The value is meantS.D.
2) a~c

3) A~C
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Means with different superscripts in the same column significantly different at p<0.05 by Duncan's multiple range test.
Means with different superscripts in the same row significantly different at p<0.05 by Duncan's multiple range test.
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