The Korean Journal of Culinary Research

Vol. 19, No. 1, pp. 139~150(2013)

%

139

Quality Characteristics of Gochujang Containing Various Amounts

Joon-Young Koh * Ki-Bbeum Kim * Soo-Keun Choi'
Dept. of Culinary and Food Service Management, Kyunghee University

of Persimmon Syrup

Abstract

This study aims to determine the sensory acceptability of Gochujang added with persimmon syrup
concentrate. To achieve this, Gochujang was blended with different concentrations of persimmon syrup
concentrate (0%, 10%, 20%, 30%, 40%). Moisture contents and salinity decreased, whereas L, a, b values,
pH level, and sugar contents and viscosity increased as the concentrations increased. As a result of an attribute

difference test, glossiness and sweetness significantly increased with more concentrations. The acceptance test
showed that 30% concentrate was the most preferable for taste, texture, and overall quality. In conclusion,
the results indicate that addition of 30% persimmon syrup concentrate to Gochujang is optimal, providing

good properties as well as reasonably high overall acceptability.
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<Table 1> Formulas for preparation of Gochujang with various amounts of persimmon syrup(g)

Ingredients

Persimmon

syrup(%o) Persimmons syrup Rice syrup RGSOVF\)/EE Ir) e Meju powder Water Salt
CON 0 1,200 500 200 1,000 150
PSG10 120 1,080 500 200 1,000 150
PSG20 240 960 500 200 1,000 150
PSG30 360 840 500 200 1,000 150
PSG40 480 720 500 200 1,000 150

CON : persimmon syrup 0 g, rice syrup 1,200 g
PSGI10 : persimmon syrup 120 g, rice syrup 1,080 g
PSG20 : persimmon syrup 240 g, rice syrup 960 g
PSG30 : persimmon syrup 360 g, rice syrup 840 g
PSG40 : persimmon syrup 480 g, rice syrup 720 g
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<Table 2> Moisture contents(%o), total soluble contents(°Brix) and color value of main ingredients

Moisture contents(%) Total soluble content(°Brix) L a b
Persimmon Syrup 20.00£1.66 76.00+1.00 9.19+0.90 1.80+0.13 14.62+0.87
Rice Syrup 7.59+1.37 82.10+0.52 12.42+0.18 5.90+0.40 17.70+0.66
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<Table 3> Moisture contents(%9) of Gochujang containing various amounts of persimmon syrup

CON PSG10 PSG20 PSG30 PSG40 F-value
Moisture 31.90£0.73°  32.99+0.69° 34.75+0.74° 35.99+0.74" 36.500.22" 18.10™"
contents(%)
MeantS.D. ™ 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> Color value of Gochujang containing various amounts of persimmon syrup

CON PSG10 PSG20 PSG30 PSG40 F-value
L 23.79+0.09" 23.55+0.16" 22.77+0.45° 21.14+0.18° 20.310.24° 10528
a 22.15+0.20° 21.30+0.32° 21.16£0.70° 20.70+£0.29° 19.35+0.14° 21837
b 31.07£1.31° 26.86:£0.22° 24.78+1.18° 22.63+0.27° 21.02+0.26° 3457

Mean+S.D. "p <0.001
abed:

& F AT agkel Wik AR Fle 94
(p<0.001)%1 =fo]7F AUk

TS YehE bk tHETH(CON)o]
31.072 7H =31 A3 PSG40°] 21.022 7H
A

27 &l visf wtE A
S7F Al AL S S4E Aor Atednh
bgtell thgh A& ol 214 (p<0.001)<1 =}l
7k ek

3
5 of

NN R ]

2 o oo O i @ foh oy ox o

o]
T
rr
A
ox
oX,
=
il
mO
4
%0,
rr
N
b
L
‘0,
N
B
f
N
N

@)
=
T
@
=R
[\
S
(=)
e
e
re
-
=2,
>
fr
™
offt
a2

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> pH values of Gochujang containing various amounts of persimmon syrup

CON PSG10

PSG20

PSG30 PSG40 F-value

pH 5.36+0.01° 5.34=0.01°

5.2620.04°

FE

5.25+0.02° 5.23+0.01° 23.39

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
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{Table 6> Texture analysis of Gochujang containing various amounts of persimmon syrup

CON PSG10 PSG20 PSG30 PSG40 F-value

Hardness(g)  343.17+5.80° 237.6749.09°  231.87+0.41°  230.00£13.90°  179.63+1.53°  172.527

Adhesiveness  -235.60£1.08°  -151.80+4.24"  -148.70+0.87°  -1463048.62°  -110.40£1.99"  326.78"

Gumminess  117.96+71.72°  825.67+19.25°  802.40+15.63°  774.57+30.07°  639.37+7.49°  90.08""
Mean+S.D. “"p < 0.001
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Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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17 AP AEEE dre gol Frtehe
S gl F AUk o= 2 AIH 100 gB 7. 8%
sodium®] &2Fo] 0.0122 7+ AlH 7} Al sodium 2 AEE HUkske] e 13 Ars
o] 7tet A 7 &o] VM8 1R ¥ <Table 83 23l HEE FA19 SECA o]
frigo] S7Hd Ze = AtsETh =9 Z71& Ueidll= & S EAA-Y] A=E
7 Al A7 2130 AEE 5.00~5.60 FAShE AoE Fofditt 5] HE g
<Table 7> Salinity and °Brix of Gochujang containing various amounts of persimmon syrup
CON PSG10 PSG20 PSG30 PSG40 F-value
Salinity(%) 0.50+0.11° 0.52+0.01° 0.53£0.01° 0.53£0.01° 0.560.01° 1872
°Brix 5.60+0.10" 5.300.00° 5.27+0.58" 5.20+0.10° 5.17+0.06" 16.69""
Mean+S.D. NS : no signification - p <0.001

abe

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 8> Viscosity of Gochujang containing various amounts of persimmon syrup

CON PSG10 PSG20 PSG30 PSG40 F-value
V‘?ggilty 22.07+0.42° 13.00£0.62° 13.00+£0.30° 11.2740.55¢ 9.87+0.28" 331.97™"
MeantS.D. *" P<0.001
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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 9> Attribute difference test results of Gochujang containing various amounts of persimmon syrup

CON PSG10 PSG20 PSG30 PSG40 F-value

Color intensity 4.95+0.54 4.70+0.53 5.00+0.38 4.55+0.10 4.50+0.19 0.56™°
Glossiness 5.80£0.40" 3.80+0.61° 4.30+0.46™ 5.25+0.21° 4.90+0.17™ 649"

Hot Flavor 4.10+0.90 3.90+0.45 4.10+0.80 4.25+0.52 3.95+0.54 0.14™
Savory Flavor 3.85+0.31 4.45+0.43 4.15+0.95 4.60+0.43 4.00+0.78 0.76"*
Hot taste 4.55+0.61 4.80+0.36 5.3040.56 5.10£0.52 4.75+0.89 0.66™°
Sweet taste 3.7520.68" 3.80+0.64 4.0040.75 4.4040.35 5.65+0.90" 441"
Mouthfeel 4.05+0.15 4.95+0.23 4.60+0.54 4.90+0.17 4.40+0.76 143

Mean£S.D. NS : no signification ™ p <0.001

Numberical scores were given to the acceptance levels with 1 = ‘extremely weak' and 7 = ‘extremely strong’
“ 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 10> Acceptance test results of Gochujang containing various amounts of persimmon syrup

CON PSG10 PSG20 PSG30 PSG40 F-value

Appearance 4.91+0.49" 4.14+0.29° 4.80+0.33" 4.54+0.43® 4.80+0.41" LIS
Flavor 3.860.58 3.62+0.45 3.88+0.53 4.13+0.38 3.93+0.36 0.86 ™
Taste 3.91+0.53° 3.66+0.48" 4.130.50° 4.79+0.62" 4.1120.50° 420"
Texture 4.25+037" 4.14+031° 4.59+0.59™ 4.77+0.45" 4.39+0.33® 1.79"
Overall quality 4.13+0.38" 3.89+0.41° 4.45+0.56° 5.13+0.56" 4.30+0.58" 5627

Mean+S.D. NS : no signification ~ p <0.01
Numberical scores were given to the acceptance levels with 1 =

‘dislike extremely’

and 7= ‘like extremely'

™ Means in a row by different superscripts are significantly different at 5% significance level by Duncan s multiple range testean+S.D.

"'p<0.001, ™ : No Signification
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