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Abstract

The physicochemical and sensory propetties of kochujang added defatted rice bran powder were periodically examined during storage at

30° C for 45 days. The pH of kochujang added defatted rice bran powder increased gradually according to the added level, whereas pH

decreased gradually during storage. But the acidity to be appeared opposite of pH. The L-, a and b-values of samples increased gradually

according to the amount of added defatted rice bran powder, whereas they decreased gradually during storage. The salinity of samples

decreased gradually according to the amount of added defatted rice bran powder and storage. Amino nitrogen content of kochujang added

defatted rice bran powder was higher than that of the control during storage. Electron donating activities of kochujang added defatted rice

bran powder increased gradually according to the amount added. As a result of the sensory evaluation, the 3% treatment was superior in

color, aroma, and overall preference. The sensory evaluation revealed that adding 3% defatted rice bran powder was optimum for improving

kochujang quality.
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Table 1, The mixing ratios for preparation of Kochujang added
defatted rice bran powder

amples”
> Control DRBP-3% DRBP—-6% DRBP-9%
Ingredien

Red pepper 278 278 278 278

Glutinous rice 238 238 238 238
Meju powder 8.1 8.1 8.1 8.1
Malt Water 278 278 278 278

Salt 125 125 125 125

Deffated rice
0.0 3.0 6.0 9.0
bran powder

" Control : No added defatted rice bran powder
DRBP-3% : 3% defatted rice bran powder added.
DRBP-6% : 6% defatted rice bran powder added.
DRBP-9% : 9% defatted rice bran powder added.
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Table 2, Proximate composition of raw rice bran powder and

defatted rice bran powder (unit : %)

Crud Crud Carbo—
Materialsﬂ Moisture rude Lipid " ? arvo
ash protein hydrate

DRBP  1250£0,02” 10.70£0.03 580+002 1620£0.12 54.800.19

RBP 11.82+0.01 10.16£0.03 22531002 14.63+0.03 40.80+0.15

Y DRBP : Defatted Rice Bran Powder
RBP : Rice Bran Powder
? Mean=standard deviation. (n=3)
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Fig. 1. pH of Kochujang added defatted rice bran

powder after fermentation during 45 days at 30°C
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2 Wegel 184S W K AYE noj yop = A AL Park 5 SQ005)e] fepAl AF 2
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Table 3, Hunter's color value of Kochujang added defatted rice bran powder after fermentation during 45 days at 30°C

Samples”
Storage Time Control DRBP—3% DRBP—6% DRBP—9%
(days)
L 1946+1.00" 19.64+0,57" 20.65+0,31" 23.95+0,14°
0 a 22884102 22.30+0.49" 22641037 24.36+0.21"
b 21.14%0.95" 21.68+134" 23.04+0.84" 29.23+1.18°
AE 84.80+164™ 84.45+0.95" 86.19+0.49" 83.81£0,55"
L 18.45+0.17° 18.47+032" 19.05+0.35" 2249+0.15°
s a 22.3240.22" 22.45+033" 22.42+0 44" 23524048
b 19.99+0.31° 21454033 22384105 26.65+1.06°
AE 85.54%0.28" 86.05+0.61" 85.614£0.63" 84.02£0.45"
L 17.0840.12° 17.28+0,18" 18.83+0.30” 2156%0,61°
2 a 21.74+1.09" 22.68+0.44" 22.99+0.38" 23.07+0.24
17.42+1.21" 21.19%0.46" 2250+1.02° 24.63+0,59°
AE 86.14+0.62" 85.66:£0.33" 87.34+035 86.04+2.14™
L 16.94+0.34" 16.80+0.34" 17.07+0.18" 21264058
s a 21374077 21.93+0.53" 2233+051" 2317+0.42°
16914088 20294076 2117+1.01° 24.25+030°
AE 86.48+0.88" 86.77+£0.93" 87.13+0 44" 86.57+1.66"

" Samples are same as in Table 1.
“alues with different superscripts within columns are significantly by Duncan's multiple range test at p<0.05.
? Mean=standard deviation(n=10)
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Fig. 3. Salinity of Kochujang added defatted rice
bran powder after fermentation during 45
days at 30°C
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Table 4. Amino nitrogen content of Kochuang added defatted rice
bran powder after fermentation during 45 days at 30°C

Samples”
Storage Control DRBP-3%  DRBP—6%  DRBP—9%
Time(days)
0 901712077 8476+853° 77224717 57.94+1101°
15 90214638 8348+1436° 90164995  5834+443"
30 9514+532h  10335+137 10474+149" §7.07+497
45 126.24%529"  149.03+234" 154.94+534" 147.68+1411"

v Samples are same as in Table 1.

““Values with different superscripts within columns are significantly by
Duncan's multiple range test at p<0.05.

? Mean+standard deviation(n=3)
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Table 5. Sensory evaluation properties of kochujang added defatted rice bran powder after fermentation during 15 days at 30°C

roperties Samples” Control DRBP-3% DRBP-6% DRBP-9%
Color 40+0,677 44+070™ 354108 25+053°

Aroma 324063 394074 35+053" 2.9+0.74a

Saltness 3.6+0.70" 374063 37+1.06" 324079

Sweetness 3.7£0.67" 35%0.85' 3.7+1.06' 3.0+0.82"

Taste Delicate 324042" 344074 3.7+0.52 2.8+0.63"
Bitter 3.00.94" 29+0.74" 3540.53" 3.0+0.82"

Hot 37+082" 354097 34+074" 314074

Viscosity 40%094° 38+0.84" 3.6+0.79" 3.0£047"

Overall Preference 3.640.70" 42+0.70° 394074 294057

v Samples are same as in Table 1.

““Values with different superscripts within columns are significantly by Duncan's multiple range test at p< 0.05.

2) L
Mean=*standard deviation

Table 6, Amino acid composition of Kochuang added 3% defatted

rice bran powder after fermentation during 15 days at 30°C

Composition Content(mg/g)
Aspartic acid 5.54
Threonine 1.69
Serine 227
Glutamic acid 8.78
Proline 225
Glycine 218
Alanine 225
Cystine 0.48
Valine 201
Methionine 0.38
Isoleucine 1.49
Leucine 3.01
Tyrosine 3.03
Phenylalanine 1.85
Histidine 1.26
Lysine 1.90
Ammonia 281
Arginine 288
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