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Abstract

Soybean-based food items have been developed as common fermented side dish sauces in South Korea, Japan,
and China. Each of these countries, however, has its own fermentation method, including a microorganism-based
fermentation process, the mixing of ingredients, the fermentation process, and the mixing of starch. The purpose
of this study was to determine the quality characteristics of the commercial product. Fourteen kinds of rice soybean
paste (Korea, 2 Japan, 12) were prepared, and their physiochemical properties (ammonium nitrogen, amino nitrogen,
amylase, protease, and reducing-sugar contents) were analyzed. JRD-1 was found to contain the highest amount
of amino-type nitrogen (426.45 mg%) while KRD-2 showed 316.10 mg%. For the protease activities, the following
results were obtained: JRD-9, 695.10 unit/g JRD-11, 671.45 unit/g and JRD-5, 665.03 unit/g. As for the amylase
activities, the results that were obtained were JRD-7, 53.65 unit/g JRD-8, 50.71 unit/g KRD-1, 46.52 unit/g JRD-1,
46.29 unit/g and JRD-11, 33.61 unit/g. This research provided information for the quality characteristics of commercial
rice soybean paste.
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Table 1. Commercial rice soybean paste in Korea market

of

v

Nomber Sample

Total aerobic counts

Rice

: Soybean ratio

(Log CFU/g)
1 KRD"-1 5.82 2622
2 KRD2 531 30:2
3 JRD?-1 4.0
4 JRD-2 382 2:30
5 JRD-3 15:30
6 JRD-4 2131
7 IRD-5 2154
8 JRD-6 21 : 54
9 JRD-7 2154
10 JRD-8 2154
11 JRD-9 17:3
12 JRD-10 17:%3
13 JRD-11 231
14 JRD-12 2: R

Korean Rice Doenjang
YJapanese Rice Doenjang

Table 2. Protease activities, amylase activities, reducing sugar of

commercial rice soybean paste in Korea and Japan

No. Sample

Protease activity a-Amylase activity Reducing sugar

(unit/g) (unit/g) (%)
1 KRD™-1  412.16+4.89 46.52+1.03 0.3020.02
2 KRD-2  380.57+5.16 741083 0.35+0.02
3 JRD™-1 466724299 4629+1.73 0.46+0.02
4 JRD2  575.00£5.90 645095 0.23£0.02
5 JRD-3  560.30£14.42 547057 0.23£0.03
6 JRD4 53682378 397026 0.25£0.03
7 JRD-5  665.03£9.35 8261045 0,250,004
8 JRD-6  625.17£5.64 6.09+0.99 021001
9 JRD7  57551£3.88 53.65£1.25 0454001
10 JRD-8  562.84%351 50.71+0.93 0.35+0.003
1 JRD9  695.104.66 5.82+0.67 0334001
12 JRD-10  510.14%5.13 5.24+0.93 052001
13 JRD-1l 671451527 33.61+2.84 0.55+0.01
14 JRD-12 545613497 9.62£0.68 0.54£0.01

Korean Rice Doenjang
YJapanese Rice Doenjang
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Table 3. Amino type nitrogen content, ammonia type nitrogen
content of commercial rice soybean paste in Korea and Japan

Amino type nitrogen Ammonia type nitrogen

Number Sample (mg%) (me%)
1 KRD'-1 207.61#5.61 19.2240.50
2 KRD-2 316.10+32.88 23.150.13
3 JRD?-1 426.45£25.71 29.25+1.07
4 JRD-2 297.3945.61 10.75+0.06
5 JRD-3 250.63£3.24 6.650.19
6 JRD-4 289.91+30.90 8.85+0.15
7 JRD-5 282.43+3.24 4.52+0.11
8 JRD-6 254.37423.36 1.11£0.11
9 JRD-7 303+20.23 8.0+0.28
10 JRD-8 297.39£16.83 6.5910.10
11 JRD9 352.94120.49 7.29+0.17
12 JRD-10 209.48+17.14 14.44+0.26
13 JRD-11 256.2418.57 7.83+0.23
14 JRD-12 218.84%5.61 13.06+0.77
])Korean Rice Doenjang
PJapanese Rice Doenjang
e 9o
NFAA Bols)e T 14 HEge] FY EHL
BasknA obuled) A2 9% grUol A
B4 sH, Protease 24, Amylase@4] & I AT 5

ZAFSIATE 1 23} Protease 42 = A|%<1 KRD-1
(415.16 umt/g)JJr KRD-2 (38057 unit/g)] @t e,
YA F-L 510.14~695.10 unit/g ©- 2 F21 % 1t} Amylase
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HJon, ARAEL 397 unit/g~53.65 unit/ge] E4S 1}
BRI 1t} 53], JRD-1 (46.29 unit/g), JRD-7 (53.65 unit/g)
2 JRD-8 (50.71 unit/g) = T2 A5 HIs|A =& A4S
e AT 3] A4 1459 2E% 5 JRD-10~124]
oA Z+2} 0.52%, 0.55%, 0.54%2) S YR o}n
S A o] A9, Ik AlFS KRD-1 (207.61
mg%)Z} KRD-2 (316.10 mg%)<] S B\, YE2AIF
2 209.45 mg%~426.45 mg%e] FFS HJOom, JRD-1
(426.45 mg%), JRD-7 (303 mg%) % JRD-9 (352.94 mg%)<]
=2 S etk Ak 2EdS KRD-1 (19.22
mg%) RO, B ZBEAS 111 mg%~29.25 mg%he| &
S B3P 53] JRD-1 (29.25 mg%), JRD-2 (10.75 mg%),
JRD-10 (14.44 mg%), JRD-12 (13.06 mg%)& =& 3
Uebith Gkl A9, gulah 2E7320 KRD-13%
KRD-22] 7% 5 Log CFU/go|¢e] #5471 4= 0oH
JEA BE o] Z4$JRD-2 (3.82 Log CFU/g)E A2 3h
BE AZoA do]l AEHA FUth £ AFEAH= 7
o] Algse BEge) FAEA digt JEE A}
At

2 7= T2 TEATARI(PI007486) R =

U & AF7NEARI(PI006762, PI907153)
o o3l PR o] FA=HUTh
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