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Abstract

This study was conducted to promote the utilization of fish paste containing four different amounts (0%: control, 2, 4, and
6%) of cheonggukjang powder. For Hunter color values, L values of samples decreased as concentration of cheonggukjang
powder increased, and a and b values increased. Folding tests for all samples showed good flexibility. In the texture meter
test, hardness, cohesiveness, and springiness increased according to increasing concentrations of cheonggukjang powder.
However, gumminess and brittleness of fish paste were reduced upon addition of cheonggukjang powder. In the sensory
evaluation, fish paste prepared with 2% cheonggukjang powder was more preferred over other fish pastes. This study
suggests that addition of 2% cheonggukjang powder to fish paste could be a good way to increase cheonggukjang powder

without decreasing texture acceptability.
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<Table 1> Formula for the manufacturing of fish paste containing

Cheonggukjang powder (%)

Material OCP 2CPY" 4CP 6CP
Fish paste 65 65 65 65
Cheonggukjang powder 0 2 4 6
Wheat flour 18 16 14 12
Soybean oil 2 2 2 2
Sugar 1.13 1.13 1.13 1.13
Salt 1 1 1 1
Water 1247 1247 1247 1247
MSG 0.4 04 04 04

Total 100.00  100.00 100.00 100.00

DEach numbers in front of cheonggukjang powder mean the added
amount % of cheonggukjang powder in fish paste
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<Table 2> Hunter color value of fish paste containing Cheonggukjang powder and results of folding test

Hunter color value 0 CP 2 CPY 4 CP 6 CP
L 66.70+2.232 65.01£2.53% 64.89+1.08° 63.45+0.33¢
a 0.45+0.11¢ 0.81+0.65° 1.50+0.01° 1.89+1.04°
b 13.14+1.23¢ 14.29+0.32¢ 15.56+1.03° 16.72+1.312

Folding test” AA AA AA AA

DRefer to the legend in Table 1.

IDifferent superscripts within a row (a-d) indicate significant different at p<0.05.
IIn folding test, AA means there was not any crack when folded with 4 folds of fish paste



59 texture =% A= <Table 3>9 VERD v} 72T},
o159 Z % (hardness)= THZEE, 2% 7L, 4% HA7HE,
6% 7o) 22t 110.2240.20, 122.01+0.31, 135.42+0.12,
149.12+0.21 g/em’E VERY} T 2to] 78 Wk F=3
T ATNFe] SR oR 4 AETt Sk AdE
How, 4% H7rol 7P ol AlEZFe] folF ]l Aol
7} 420tk Chong & Lee(1994)y= o5 A=A whlas 3
718E W oo A7) FEATAL B8 o™, Cho
& Kim(2011)y> ©hld ghgo] w2 Fof i Hrlgo] &
7HETE o F9] XA o] FEATAL Hrlste] 2 A
ANME H=7g ol ok S Tl el o]F<] A
=7F o= Ao g AlgE ) oF2] 354 (cohesiveness)
2 fiEo] 86.56+021%= 7P W, H=g 2 A
7hge] S7VETE =4 UERTE o R v ofRe] #
AL AAs= F2 A7) FH(Kim et al. 2003), 97 o]
590 A, ofFe] Az, Tz FxA, F49E,
A7 SR AR Tl o5 e ks Rt
(Kim & Cho 1992; Akahance & Shimizu 1990). ¥ -
oA o] 52 B (springiness)y> T, 2% A7, 4%
A7, 6% A7RE0] ZH2E 92.2940.12, 96.97+0.21, 101.85
+0.25, 110.52+0.33%% F=7¢ &8 37kl S7H4s =
Al vt o] 59 vkl SRS o AT A4
(gumminess)x} 24 (brittlenessy> tiZEwo]| 7P =9koH
A= B Jrhe] S7HSS AE o] AlETk fo
el zto]7} ATt Shin et al.(2008)2] 712+ oJE, Seo
& Cho(2012)¢] A|9- oJ5 9 Cho & Kim(2014)2] 3}zj
oJ59] A4, FAES] A7Fde] SIS A4 (gumminess)
3} 3124 (brittleness)o] 7FAadE Aoz UeR} B el A

2% 020l

(el
im
0x
2
N

=

X8Rt Kwon et al.(1985)2 Thkst FAl59] oS i
ato] o]Fe] BAS 5783 A, FARY] TR WM
R o5e] Aol & JFS mXE s0& B8t Cho
& Kim(2011)°] &0 &g A7 ojRollxe o 2
o] el F7HEE A4 9 skiAde] AR Fkeitt
3 Bsk bp glo] £ Asjel= ApolE KT o)A A
T AAY] /g 540 ojFe B0 YIS vA= A
o= Azhdr

3G
mﬂ

%4

¢

4. H2% ol =2 BsAHAt
% 715 o] 5] WSHARE <Table 4>3 7+

o} o] &o] Aof tigh {7t A 2%} 4% H=d B
TREA 2 AEEE YERIE 58 22 6% A7
T2 A% 7PE Wkt o]= AH|RFEC] AR o R A
Zgo]l Ui o] 72 ojRH = A el Aol of5S
NAoFe HoFe= A0 A7 ofFe] 7)ol tist 7]
S e AS 341123 F=FH Bdo] 2, 4, 6%
A7Fe ol &9 7|ExE= ZH7}; 3.3240.15, 3.12+0.22, 2.85+
020, =7 ko] slefo] mold4s WolHt) o= A
=24 RS H713E 7] (Bang et al. 2011)8] #5544 2
ol ME 7)o B9 A B o] Z7REFE V)
S=7F A Yeht 2 Ao} vissst A BATh ofFE
o] glof] Uigt 715w H= B 2% H7F ojFo] A e
7 7P wkom, 11 the 4% A7 &, tiE, 6% A7t
AE o2 Yeht 6% A7 = £2S HUksA
o HxTET HEwrt o BA yEeRsT) Park(2013)
Eol #Eg 7S o R A AA] o] 7S] Bk
Hol] e HUlsA] e dlRTHTh HrktolA Ak

<Table 3> Texture profile analysis of fish paste containing Cheonggukjang powder

Properties 0 CP 2 CpY 4 CP 6 CP
Hardness (g/cm?) 110.22+0.20% 122.01+0.31° 135.42+0.12° 149.12+0.21°
Cohesiveness (%) 86.56+0.21¢ 91.65+0.45° 94.9120.12° 99.53+0.21°

Springiness (%) 92.29+0.12¢ 96.97+0.21¢ 101.85£0.25° 110.52+0.33°
Gumminess (g) 49.15+0.31° 44.61£0.35° 41.20+0.41° 38.50+0.45¢

Brittleness (g) 420.13£2.12°

370.21+4.12°

352.23+5.12° 331.112.54¢

DRefer to the legend in Table 1.

IDifferent superscripts within a row (a-d) indicate significant different at p<0.05.

<Table 4> Sensory evaluation of fish paste containing Cheonggukjang powder

Properties 0 CP 2 CpY 4 CP 6 CP
Color 3.60£1.11? 3.88+0.12° 3.74+0.13° 3.33+0.154
Flavor 3.41£1.23° 3.32+0.15° 3.12+0.22° 2.85+0.20¢
Taste 3.12+1.01¢ 3.41£1.00° 3.25+1.11° 2.74+1.02¢
Texture 3.45+121° 3.55+1.13% 3.65+1.50° 3.12+1.11°

Overall acceptance 2.98+1.02° 3.66+1.23° 3.06+1.32° 2611214

DRefer to the legend in Table 1.

IDifferent superscripts within a row (a-d) indicate significant different at p<0.05.
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