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Quality and Sensory Characteristics of Low-salt Fermented King
Mushroom(Jjangachi) Added with Different Amounts of Soy Sauce

Eun-A Jung * Soo-Keun Choi' - Young Namkung
Dept. of Culinary Science & Management, Kyung Hee University

Abstract

The purpose of this study is to investigate the quality and sensory characteristics of Jiangachi produced
with king mushrooms. The moisture content of Jiangachi made from king mushrooms was 72.80% for CON,
which was highest, while J4 was 64.46% which was lowest. In color value results, CON showed the highest
L value of 72.80 and J4 showed the lowest value of 31.71. However, the amount of a and b value showed
the reverse results. CON showed the lowest sugar content and salinity, whereas J4 showed the highest among
the two of them. For PH result, CON and J1 showed the lowest value while J4 showed the highest value
of 3.87. According to the results of QDA, J4 showed the strongest brown color intensity, soy sauce flavor,
salty taste, and CON showed the weakest of them. CON showed the strongest sweet flavor and sweet taste,
whereas J4 showed the weakest. According to the result of acceptance test, CON showed the lowest scent,
and for appearance, taste, texture, and overall quality, J3 that contains 25% of soy sauce showed the best
results. In conclusion, Jiangachi made with king mushrooms got a high preference when added with soy
sauce, and the preference has increased with 25% of soy sauce.
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{Table 1> Formulas for the preparation of king mushroom Jjangachi added with different amounts of soy sauce

Ingredients(g) Sample
CON(0%) J1(15%) 12(20%) 13(25%) J4(30%)

King mushroom 300 300 300 300 300
Water 600 465 420 375 330
Sugar 110 110 110 110 110
Vinegar 180 180 180 180 180

Salt 6 6 6 6 6

Black pepper 4 4 4 4 4
Bay leaf 0.03 0.03 0.03 0.03 0.03
Soy sauce 0 135 180 225 270
Jjangachi sauce 900 900 900 900 900
Yeild 1200 1200 1200 1200 1200

CON : king mushroom 300g, water 600g, sugar 110g, vinegar 180g, salt 6g, black pepper 4g, bay leaf 0.03g

1 : king mushroom 300g, water 465g, sugar 110g, vinegar 180g, salt 6g, black pepper 4g, bay leaf 0.03g, soy sauce 135g
J2 : king mushroom 300g, water 420g, sugar 110g, vinegar 180g, salt 6g, black pepper 4g, bay leaf 0.03g, soy sauce 180g
J3 : king mushroom 300g, water 375g, sugar 110g, vinegar 180g, salt 6g, black pepper 4g, bay leaf 0.03g, soy sauce 225g
J4 : king mushroom 300g, water 330g, sugar 110g, vinegar 180g, salt 6g, black pepper 4g, bay leaf 0.03g, soy sauce 270g
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<Fig. 1> Preparing procedures of king mushroom Jjangachi added with different amounts of soy sauce
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{Table 2> Moisture contents and color value of king mushroom Jjangachi added with different amounts of

SOy sauce
Sample CON J1 12 13 J4 F-value
Moisture 72.80£1.11° 71.31+0.34° 68.85+1.07 67.47+0.93° 64.47+0.58° 4335
Color L 74.67:&0.32; 46.34¢0.42‘f 44.2510.575 40.06¢0.53Z 31 .7110.56: 3313.1(12*
Value a 7.57i0.47e 12.57:&0.53; 14.07+0.52° 14.26io.27b 15.1140.20 155.06""
b 9.71£0.28 28.73+0.91 30.300.11° 32.04+0.25 33.900.40" 1262.64

Mean+S.D. ""P<0.001
“*Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.

{Table 3> °Brix and Salinity of king mushroom Jjangachi added with different amounts of soy sauce

Sample CON J1 12 J3 J4 F-value
°Brix 14.83+058" 18.10+0.10° 21.7740.15° 21.87+0.06° 24.03+0.06" 4595.69""
Salinity(%) 0.44+0.01° 1.60+0.01° 2.07+0.30" 2.46+0.02" 2.46+0.01° 755851
pH 3.67+0.03° 3.67+0.07° 3.7540.06™ 3.77+0.06° 3.87+0.01° 8217

MeantS.D. “P<0.01, “P<0.001
““Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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{Table 4> QDA results of king mushroom Jjangachi added with different amounts of soy sauce

Sample (%)

Sensory Attributes CON T n 3 J4 F-value

Brown color intensity ~ 1.09+0.30°  2.82+0.60°  4.18+0.87°  4.55+0.69°  5.64+0.80" 71.94""

Soy sauce flavor 1.09+0.30%  3.00£1.25°  4.09+1.04°  4.82+0.87°  5.18+1.47" 2620
Sour flavor 4824178  336£1.57°  3.55£1.29"  3.18+1.33°  3.00+1.41° 2.58°

Salt taste 1.91£1.04°  2.8241.08°  4.27¢127°  4.73x1.01°  5.82+1.25° 2053

Sour taste 4.82+1.83"  445£1.13°  42740.65°  4.18+147°  3.73+1.62° 0.88™
Chewiness 3.73+1.85°  3.82+1.17°  4.55+0.93"  4.64+143"  4.27+1.68" 0.89"

MeantS.D.  "P<0.05, "p<0.001, “=Not Signification

“Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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{Table 5> Acceptance of king mushroom Jjangachi added with different amounts of soy sauce
Sample (%)

Sensory Attributes CON T J2 3 T F-value
Appearance 227+1.68°  4.09+0.94°  445+093°  4.55+1.30°  3.09+1.45™ 633"
Flavor 2.731.35° 4.45+1.13" 4.27+1.35" 4.09+0.83"  3.73+1.74® 3.00"
Ttaste 2.36+0.51° 3.09+0.70° 3.45+0.82° 4.55+0.93" 3.00+0.63° 13217
Ttexture 2.36+0.51° 327+047° 3912054  427+1.01° 3.55+0.93° 10917
Overall quality 2.36+0.51° 3.18£0.60°  4.09+0.94° 5.0941.22°  3.18+1.08° 1433

*

Mean+S.D. 'P<0.05, ~p<0.001
*“Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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{Table 6> Correlation coefficients between acceptance and mechanical characteristics of king mushroom
Jjangachi added with different amounts of soy sauce

Appearance Mechanical
Appea- Flavor  Taste  Texture Overfill L a b °Brix S.ah
rance Quality nity
Appearance 1
Flavor 0.91" 1
Appearance Taste 0.83 0.60 1
Texture 087 075 091 1
Overall Quality 086  0.62 099"  0.94 1
L-value 062 074 -059 08  -059 1
a-value 090" 0997 065 0.80 065  -0.80 1
Mechanlcal b-value 085 098" 06l 0.80 062 -087 099" 1
°Brixy 083 062 08 097 088 -085 068 071 1
Salinity 067 070 073 092" 074 -097 076 081 096 1

*P<0.05, **p<0.01
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