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ABSTRACT - The nutritional properties of the Kochujang were investigated with Fermented Extract of Hizikia
fusiforme. No big differences in proximate compositions(moisture, Crude protein, Crude fat, and Crude ash, Carbo-
hyrate) were observed between Two kinds of kochujangs tested in this study, general kochujang purchased from a
market(GK), kochujang added with Fermented Extract of Hizikia fusiforme(FGK). However, FGK showed higher
level of Total free amino acid(15,929.5 ng/mg), amino nitrogen(1715.88 mg%) and mineral contens than GK. the
analysis of volatile compounds using GC/MS revealde than the fermentation dramatically removed off-flavors such
as Acetaldehyde, Silane rimethyl(2-methylphenyl)-, 1H-Indole 2-phenyl-1-(trimethylsilyl) in Fermented Extract of

Hizikia fusiforme(FGK).

Key words : Hizikia fusiforme extract, Fermentation, Amino acid, off-flavors, Mineral.
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Table 1. The mixing ratios for preparation of Kochujang by Hiz-
ikia fusiforme fermentation extracts

Raw Materials (%)
Red pepper powder 15
Hizikia fusiforme extract 31
Garlic 16
Meju powder 5
Starch syrup 21
Glutinous rice 4
Salt 8

Total 100
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Table 2. Chemical composition of Kochujang by Hizikia fusi-
forme fermentation extracts

. . Kochujang by Hizikia
Constituents - General kochujang Sfusiforme férmintition extracts
Moisture 43.65+0.64 4474 £2.11*
Crude protein 3.45+0.13 5.46 +£0.62
Crude ash 6.80 £0.01 9.03£0.25
Crude lipid 3.26+£0.62 2.61 £0.89
Carbohyrate 57.16 £ 0.31 38.16 £ 0.73

*Data are expressed as means =+ standard deviation (n = 3).
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Table 3. Amino acid contents of Kochujang by Hizikia fusiforme
fermentation extracts

Table 4. Amino nitrogen content of Kochujang by Hizikia fusi-
forme fermentation extracts

Sample Kochujang by Hizikia fusi- General
Amino acid  forme fermentation extracts kochujang
Aspartic acid 492.2 798.1
Glutamic acid 2,511.9 2,557.8
Asparagine 830.3 652.9
Serine 748.9 669.2
Glutamin 516.1 451.5
Glycine 326.4 310.7
Histidine 431.9 4114
Arginine 657.4 375.1
Threonine 517.8 423.0
Alanine 1,068.9 1,061.5
Proline 1,347.2 1,256.1
Tyrosine 998.4 891.7
Valine 886.2 820.7
Methionone 379.6 293.2
Cystein 0.0 0.0
Isoleucine 817.1 792.2
Leucine 1,218.3 1,201.5
Phenylalanine 959.7 849.1
Trytophan 492.3 460.0
Lysine 728.9 689.9
E.AAY 6,864.7 5,789.5
Total 15,929.5 14,965.6

DEssential amino acid.
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Sample (mg%)

1044.80 + 22.38*

General kochujang
Kochujang by Hizikia fusiforme

+ 31.
fermentation extracts 1715.88 £ 31.95

Table 5. Salinity content of Kochujang by Hizikia fusiforme fer-
mentation extracts

Sample (%)
General kochujang 15.97 £ 0.04*
Kochujang by Hizikia fusiforme 6.12 4 0.02

fermentation extracts

*Data are expressed as means + standard deviation (n = 3)
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Table 6. Mineral contents of Kochujang by Hizikia fusiforme fer-
mentation extracts (unit : mg/100 g)

General
kochujang

Ca 197.5 171.3
P 221.8 218.6
K 1,489.2 1,196.4
Na 3,701.8 5,389.8

Kochujang by Hizikia fusiforme

Contents .
fermentation extracts
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