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Abstract

In this research, the soaking and steaming conditions of Korean wheat meju according to the degree of milling
were investigated, and the quality characteristic was analyzed, for the manufacture of the standardized Korean wheat
meju. As a result of the changes in weight, volume, moisture content, and moisture absorption amount, which indicate
the physical properties of Korean wheat meju using 20% polished wheat, 50% polished wheat, whole wheat, and
whole wheat flour, most of the wheat materials reached the equilibrium state after 4 hours of soaking. Also, the
appropriate steaming time to complete the cooking of the wheat materials was found to be 10 min at 100, except
for whole wheat. The 20 and 50% polished wheat materials were selected for Korean wheat meju based on the
soaking and steaming results. The selected wheat materials were fermented using Aspergillus oryzae and Bacillus
subtilis M1, respectively, and the quality properties and enzyme activities showed that A oryzae would be effective
for the manufacture of Korean wheat meju. Also, the 50% polished wheat showed higher total sugar content, reducing
sugar content, and a-amylase activity than the 20% polished wheat. Therefore, it is supposed that the fermentation
of 50% polished wheat by A. oryzae would be appropriate for manufacturing superior Korean wheat meju.
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Fig. 1. Effect of soaking time on weight (A), volume (B), moisture
(C) and water absorption (D) of wheat according to milling degree.
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Fig. 2. Change of wheat shape according to steaming time at 100°C.
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The square bar means fermentation by A oryze and the circle bar means fermentation
by B. subtilis MI.

do] g o] Bal& Tt =& < g
2 olud) Fao) gHgo] =& AF7F AFAFOZ Hr}
(22) FIBZ A orymeZ o]83te] & HFE AF3= Aol
F&Holgta AR A oryzeE W 2=
U} 5EE o op|iy] A4 g & i}°]7} PRAATE
28R = U gho] ozt =A YERY, ol EAF 49 v

H¥ol 4% 525 WEoR g

AlZboll M2 U oFe| &5 st

2RE SEE TS o83t A arymed} B subtilis M1E
105 CFUjge. &2 53 9w wEF FAA D
ol tﬂi}a % ?l‘ 75-‘4’ Fig. 4o YepAo. 9 A
8= 7] 3 FEFe 50.12 mg/mLO] o} et
Z1e o U}E} &3 ?:L‘%"O] A A3] STk AlAbete] A
oryzaeZ a3 749 #E 24A171A 9 255.25 mg/mLE
Uelsttt, BbE B subrilis M12.2 a3 75 g 27
9 HIATT} A oryme Ta T vlE)] Al LERS
O} g 18A]ZF o] FA3] FUFste] WA 2441 ol

fob

=13
=

AL
o
o

o
‘%

oZi

(A)

300

250 —&— A onzae

—
200 B.subtilis

Total sugar contents (mg/ml)

o

6 12 18 24

Fermentation time (h)

B

600

500 —— 4. cryzae

——g.subtilis
400

Total sugar contents (mg/ml)

0 B 12 18 24

Fermentation time (h)

Fig. 4. Changes of total sugar contents(mg/mL) in 20% polished wheat
(A) and 50% polished wheat (B) during fermentation for 24 h.

The square bar means fermentation by A oryze and the circle bar means fermentation
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