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Abstract

This study was carried out to investigate the changes in the antioxidant activity of Cheonggukjang with the addition of
hazelnut. The number of Bacillus subtilis and the content of crude fat were increased with the addition of hazelnut. The
addition of hazelnut made the color of Cheonggukjang lighter. The flavonoid and polyphenol content were sharply increased
in proportion to the addition of hazelnut. The DPPH radical scavenging activity of Cheonggukjang was also increased with
the addition of hazelnut. Taken together, it was found that the addition of hazelnut had a positive influence on Cheonggukjang
by increasing the antioxidant activity.
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0]&3}o] p<0.05 =52 2 Duncan's multiple range test (Lee
5 1999)= A58k
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20, 30 9 40%)o| A A3 CH
FEARY] H7te] b F=4Y F2 FE AT A=
33| Eds] P Qiok & A= TFE o8
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Fig. 1. The number of aerobic bacteria in the Cheong-
gukjang added with various nuts. Values represent the mean
+standard deviation. Results are representative of three
independent experiments. = p<0.05, ~p<0.01 (compared to
control). C: Control; Al: almond; Ma: macadamia; Wa:
walnut; Po: polly seed; Ca: cashew nut; Ha: hazelnut; Pi:

pistachio; Pe: pecan; Pu: pumpkin seed.
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Fig. 2. The number of aerobic bacteria and viscous sub-
stances content in the Cheonggukjang prepared with hazelnut.
Means followed by the same letter are not significantly
different at 5% level. Values are M.£S.D. of triplicate dete-
rminations.
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Fig. 3. Hunter’s color values of the Cheonggukjang
prepared with hazelnut. Means with the different letters are
significantly different (»p<0.05) by Duncan's multiple range
test. Values are means+standard deviations of triplicate
determinations.

ashs A% dehidow, $9dolxs ge Aow
shelEglet. =, B2T70] a Fhe 9.6:0.12 Uekon, Ajer
40% A7170) A%, 95:0.12 LA IT b gh gk A7t
of et ooz Zrlehe Aoz SIHYT. =, YT
o] b ZF2 20.7+0.101%91eH, 10% H7IFAE 21.440.1,
40% HAATFOIAE 2234018 R ITh. ATRES L Zhat %
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< 67x1.4 mg/ge = UEhgon, Y H7bol Bl st
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Fig. 4. The contents of flavonoids and polyphenols in
Cheonggukjang prepared with hazelnut. Means with the
different letters are significantly different (p<0.05) by Dun-
can's multiple range test. Values are meanststandard deviations
of triplicate determinations.
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Fig. 5. Changes in the DPPH radical scavenging activity

of the Cheonggukjang prepared with hazelnut. Means with
the different letters are significantly different (p<0.05) by
Duncan's multiple range test. Values are meanststandard
deviations of triplicate determinations.
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