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Abstract

The objectives of this study were to nutritionally evaluate Korean traditional fermentation food, Doenjang, and compare
the nutrients in fish/meat-Doenjang and herb/fish/meat-Doenjang. In Doenjang, sugar, protein, fat, dietary fiber, and minerals,
such as sodium and calcium, were analyzed using HPLC and the ICP analysis method authorized by the Korean Food
Standards Codex. Doenjang is known to prevent arteriosclerosis, cancer and hypertension, and to aid liver function, as well
as serving as a protein source. Doenjang, fish/meat Doenjang, and wild-herb/fish/meat Doenjang were made according to
the original recipes in antique cookbooks. The highest levels of calories, carbohydrates, and sugar were contained in wild-
herb/fish/meat Doenjang. Carbohydrate in the fish/meat Doenjang was higher than in ordinary Doenjang, and ordinary
Doenjang had the lowest amount of sugar. Fat was shown to be the most abundant in fish/meat Doenjang, and the least
abundant in ordinary Doenjang. Fish/meat Doenjang contained the most Na content, while wild-herb/fish/meat Doenjang
had the lowest Na content. In terms of dietary fiber, ordinary Doenjang contained the most, while a wild-herb/fish/meat Doenjang
contained the least. Ca content was shown to be most abundant in Doenjang, and the least abundant in fish/meat Doenjang.

Key words: fish/meat Doenjang, wild-herbs/fish/meat Doenjang, calorie, fat, carbohydrate
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Table 1. HPLC conditions for saccharide analysis

Items Conditions
HPLC Waters 717 A/S series, Waters Co., USA
Column Shodex (4.6 mm x 250mm)
Detector RI detector
Mobile phase ACN:DW(75:25)
Flow rate 1 mL/min

Sample injection volume 20 pL
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Zo] 151.08+2.17 keal 2 VFERETH Table 2). Aol gH3 o] &
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WAL, oSS 13274095 g2 UEhtew, ol Se%
o] 18.16£0.46 go 2 ettt Aol S8 ©p3lE §
o] 18.16£0.46 g0 & 713 =91, o] 8Ao] 13.27£0.95 g©
2 7P wgron, dutEgTt of 8, ol 84T Aol sd
7, GuEg T Aol S A Tl §-9J A1 Afe] 7t vrebkiTh

FHIAE 100 g7 LHHEA-2 0.06+0.02 g0 2 LERG L,
o} AL 0.14:0.01 gO & UERFon, Aol SE A 0] 2454027
go 2 Uetyith Abfjo] S8 G Fhgo] 2454027 g
2 7P wen gutaga of $7F Thofl= fro3 <l Zpol
7b AL, o187 Aol S HY, drtEg T Aol H
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A 100 g YRHEEE 11.6940.12 g 0= Lepytar, of
SAL 15032035 go2 UERton, Aol EA o] 1343+
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2 7P =8k, dubElo] 11.6940.12 go 2 7H Hgkow,

o gopyR 24 175

ARt} oS, o ST Aol SHA, dvtET} A
Aol SEHG ol F2H21 Zpol7h et
o AHLE AL 2604045 gO 2 UFERE T, o]

S22 288024 g© 2 UERF O, Aol &HA 0] 2.75£0.35
go 2 eyl o] 79| A 3ol 2.88:0.24 g0 2 7P
=01, AutEA 0] 2.60+0.45 g0 2 71 Wgtont 7+ 1%
7S 9482 HEA gttt

ESA2 100 g LREEAS 036+0.06 g2 2 LERG L,
0} 872 0.44+0.05 g0 2 LpERFom, Aol o] 039005
go = Uetgth o] 839 23R 3ol 0444005 g0 =
7P =9kaL, dHtE o] 0.36+0.06 g2 7P Wekon, 7t
IEY o482 YERA] gtk

Alo) R 100 g LRMEAS 7.5040.14 go. 2 LR,
o} 572 7.4540.16 g0 = VB o, ABjolSE7go] 6.46+0.26
go 2 uehyth. AWtEgo] Aol geFo] 7.5040.14 g
2 A Ut oS3 Aol S8 7He] fo42 U
ERbA] hokar, dntEgdt oS, URbEAT} Aol S
Z Ttoll= K& 2ozt et

Y 9 oS, Aol SR80 uu|E A& RS Table
3o YeRY it UES-S 100 g YeHEA-LS 4,543.4944.67
mgO & eI, o] S 5911.81£7.94 mgO 2 UERG O
o, AR o] S E A o] 4,068.54+3.20 mgO. 2 LbERGT) o] &)
o] UEE 3Fo] 5911.81+7.94 mgO 2 7H E9r1, AkAjo]
27}0] 4,068.54+3.20 mgo. 2 7 Woro ), AutElAta) o
7, oS4 Aol SE, dRtEdT Aol e Tt
of §2F<l 2o]7h YetiTh

242 100 g7 LEHEAL 101.34+4.34 mgo 2 LFERG T,
o] &AL 127.73£19.81 mgl 2 Vel o, Ak o] SR o]
160.28+6.14 mg 2 ettt Aol SH8A0] L ol
160.28+6.14mg 0.2 7} =9k, AutERFo] 101.34+4.34mg
o7 7P Woton, AR al of 84, o] §3 T} Aol &
24, GurEgat Aol S} 2ol feJ &l Zpol 7} el

Table 2. Composition of general nutrients in Doenjang, fish/meat-Doenjang and wild herbs/fish/meat-Doenjang

Doenjang Fish/meat-Doenjang Wild herbs/fish/meat-Doenjang
Energy (kcal/100 g) 131.60+2.95" 139.07+2.13 151.08+2.17°
Carbohydrate (g/100 g) 15.37+0.46" 13.2740.95° 18.1620.46°
Saccharide (g/100 g) 0.06:0.02° 0.14£0.01° 2.450.27°
Protein (/100 g) 11.69+0.12° 15.0320.35° 13.4320.28°
Fat (g/100 g) 2.60+0.45 2.88+0.24° 2.7540.35°
Saturated fat (/100 g) 0.3620.06" 0.44+0.05° 0.3940.05°
Fiber (/100 g) 7.500.14* 7.450.16° 6.46£0.26°

D MeantS.D. (n=4)

? Values with different superscripts within the row are significantly different at 0=0.05 by Duncan test.
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Table 3. Mineral composition in Doenjang, fish/meat-Doenjang and wild herbs/fish/meat-Doenjang

Doenjang Fish/meat-Doenjang Wild herbs/fish/meat-Doenjang
Sodium (mg/100 g) 4,543.49+4.67° 5,911.81+7.94° 4,068.54+3.20°
Calcium (mg/100 g) 101.34:44.34° 127.73£19.81° 160.28+6.14¢
Potassium (mg/100 g) 586.79+7.69° 404.54+8.86" 449.10+19.95°

D MeantS.D. (n=4)

? Values with different superscripts within the row are significantly different at 0=0.05 by Duncan test.
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