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Abstract

This study was carried out to obtain basic data on Korean traditional Meju collected from 18 regions (TM1~TM18) in
Korea and to define and control quality. The shape of Meju was mostly rectangular and the weight was 0.84~2.04 kg. The
physicochemical analysis showed: pH, 5.31~8.21; total acidity, 0.91~2.74%; moisture content, 4.79~42.16%; and soluble
protein content, 41.37~23.48%. Hunter color values for L (lightness), a (redness), and b (yellowness) ranged from 39.07~67.92,
3.57~8.87, and 7.48~20.67, respectively. The amino nitrogen contents of all samples were in the range of 257.29 to 839.58
mg% and TM13 showed the highest content (839.58 mg%). Total viable cells, yeast and mold counts of Meju were 8.43~5.91
log CFU/g, 2.48~5.19 log CFU/g, and 3.42~7.48 log CFU/g, respectively. Based on the results, it is proposed that quality
standards and management of Meju fermentation conditions and information about different varieties of soybeans used should
be made available.
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Table 1. The appearance characteristic of Korean traditional Meju

Samples Front Side Cross section

Samples” Front Side Cross section
v
:
T™5 w
0

™2

T™4

T™M6

T™MS

T™10

™12

™14

T™16

T™MI18

D" Commercial Korean traditional Meju.
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Table 2. The appearance characteristic of Korean traditional Meju

Samples” Size(crm) Shape Weight (kg)
Width Length Height
™I 20.50+1.41°% 15.25+1.77" 5.00+0.71° Rectangle 1.34+0.02%
™2 16.75+0.35¢" 11.7540.35 7.25+0.35% Rectangle 1.12+0.19®
™3 16.50+£0.71" 9.50+0.71h 8.50+0.00° Rectangle 1.08£0.021
T™4 15.50:£0.00" 15.50+0.02% 5.50+0.00" Square 0.97+0.02¢"
T™5 21.75+0.35% 14.50=0.00"¢ 8.25+0.35™ Rectangle 1.47+0.15%
T™M6 18.50:£0.00%" 13.50+0.71% 6.0020.00¢" Rectangle 1.03+0.05'®
™7 17.25+0.35%" 14.25+0.35% 6.500.00% Rectangle 1.17+0.02°F
T™S 22.75+1.06" 12.25+0.35% 6.75+0.35° Rectangle 1.39+0.06*
T™M9 19.50+1.41¢ 14.00:£0.00 7.7540.35%¢ Rectangle 1.200.03¢
T™MI10 16.00+£0.00" 16.00+£1.00° 8.00+0.00* Square 1.310.03%
T™I1 21.50+£0.00° 11.25+0.35% 7.75+0.35%¢ Rectangle 1.75+0.16°
T™MI12 19.25+0.35%% 14.50+0.71%¢ 7.50£0.00% Rectangle 1.42+0.01%
T™I3 14.25+0.35' 11.25+0.35% 7.75+0.35%¢ Rectangle 0.84+0.01"
T™14 18.00:£0.00°® 11.50+0.71% 9.85+0.46" Rectangle 2.0240.09*
T™I5 18.75+0.35% 15.00£0.01% 7.75+0.35%¢ Rectangle 1.68+0.00°
T™M16 22.00+0.00° 15.00£0.01% 6.75+0.35° Rectangle 2.04+0.03*
T™I17 19.00+0.00% 11.000.012 8.50:£0.00° Rectangle 1.83+0.00°
T™MIS 18.25:0.35% 12.50+0.01° 6.75+0.35 Rectangle 1.510.10°

" Commercial Korean traditional Meju.

2 Means with different letters within the same column are significantly different from each other at p<0.05 by Duncan’s multiple range test.
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Table 3. The physicochemical components of Korean
traditional Meju

Total acidity Moisture Crude protein
(%) (%) (%)
TM1 64120622 2.12£0.02°  23.34+0.64" 29.97+0.13

Samples” pH

™2  7.1120.14°  0.91+0.02'  14.39+0.39 34.66+0.13¢
TM3  5.5440.04¢  2.74£0.03*  16.48+0.26" 33.05+0.018
TM4 6924005  1.40+0.02"  10.87+0.21% 36.16+0.32
TM5  6.07+0.02f 2.1240.04°  4.79+020' 34.78+0.21°
TM6  821+0.14°  1.81+0.01°  18.53+0.318 41.37+0.09
T™7  6.48+0.01° 0.92+0.03 1540049 33.67+0.14"
TM8  7.10+0.07°  1.12#0.08"  29.90+0.33 31.32+0.06"
TM9  6.3740.03°  1.30+0.03%  24.16:047" 32.65+0.24%
TMI0 6.80£0.07%¢  1.32+0.01¢  13.66£0.70 39.74+0.26
TMI1  629+0.04°  1.5340.02°  34.66£0.65" 30.34+0.15'
TMI2  630+0.03¢  1.16£0.01"  29.88+0.59° 28.44+0.90
TMI3  6.71£0.01°  1.68+0.06"  15.31+0.68" 38.27+0.38°
TM14  633+0.12°  0.94+0.03  30.20+0.77° 25.86+0.14'
TMIS 6.86+0.03¢  1.10£0.06'  27.68+0.34° 30.34+0.08!
TMI6 5310148 1.79+0.05°  33.06£0.54° 23.48+0.09"
TMI7 6.68£048°  139+0.04"  42.16+0.85* 25.16£0.09™
TMI8 6.86+0.02%  0.98+0.04  41.96+0.67° 27.230.76"

Y Commercial Korean traditional Meju.

? Means with different letters within the same column are sig-
nificantly different from each other at p<0.05 by Duncan’s
multiple range test.
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Table 4. The color values of Korean traditional Meju

Samplesl) Color
L a b

™I 60.82+0.44™ 7.94:£0.24° 20.060.20°
™2 63.48+0.52¢ 7.89+0.08° 18.90+0.43
T™3 67.92+0.83" 6.930.14% 20.67+0.72°
™4 66.29+0.44° 6.48+0.07% 18.95+0.35%
T™5 58.94:0.34¢ 8.07+0.31° 17.5240.28°F
T™6 65.88+0.37% 3.600.05" 15.8340.16¢
™7 64.43+0.37° 8.75+0.15° 20.50+0.19°
™S 58.68+0.43¢ 8.87+0.44° 18.92+0.33%
T™O 64.17+0.57% 5.96:0.10" 18.33+0.40%
TM10 64.73+0.24¢ 6.23+0.44° 18.57+0.15%
T™MI11 52.73+0.33" 6.29:0.05° 15.07+0.18¢
T™I12 60.31+0.35¢ 7.82:£0.20° 19.35+0.47*
T™13 58.89+0.38¢8 6.92:£0.08% 17.17+0.37°

T™M14 51.10+0.68 7.3240.16° 12.27+0.50"
T™MI5 58.19+0.44¢ 7.13+0.17° 17.3620.48"

TM16 65.05+0.66% 5.83+0.36" 18.30+0.76%
T™17 41.03£0.91) 3.57+0.26" 7.48+0.58

™IS 39.07+0.63% 4.38+0.62¢ 8.52+0.92!

Y Commercial Korean traditional Meju.

? Means with different letters within the same column are sig-
nificantly different from each other at p<0.05 by Duncan’s multiple
range test.
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Fig. 1. The amino type nitrogen contents of Korean
traditional Meju. Means with different letters (a~p) within
a column are significantly different (p<0.05).
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Table 5. The status of microbial flora of Korean tradi-

olsietd W nE B

tional Meju

Samples” Total viable cell Yeast Mold
(log cfu/g) (log cfu/g) (log cfu/g)
T™I 7.66+0.07% 3.360.16" 4.74+0.49¢
™2 8.12+0.02° 3.58+0.03 5.5140.06%"
T™3 7.5020.13° 4.38+0.04° 5.68+0.15d°
T™4 7.46£0.05¢ 3.48+0.06° 5.5120.06
T™5 6.8240.02¢" 3.30+0.07¢ 5.3440.12f
T™6 8.4320.08" 2.83+0.28° 3.42+0.09"
T™7 6.92+0.018 4.71£0.09° 4.43+0.082
TMS 8.0320.15" 3.66+0.10% 3.29+0.11"
T™M9 7.0840.06" 3.34+0.07¢ 6.41£0.15°
T™M10 6.10+0.02 3.3240.13¢ 478+0.51¢
T™I11 8.4120.06" 2.78+0.32¢ 5.76+0.69°"
T™I2 7.93+0.08° 5.1940.11° 6.45+0.38"
T™MI3 7.16£0.05" 5.10+0.26* 5.9440.35%
T™M14 6.510.16 4.60+0.04° 3.45+0.13"
T™I5 5.91+0.03' 2.5440.13° 6.09+0.19>¢
T™16 5.93+0.08' 3.86+0.66° 6.230.15%
T™17 6.660.05' 3.45+0.10° 6.11£0.29¢
T™I8 6.74+0.06" 2.48+0.05° 7.48+0.11°

Y Commercial Korean traditional Meju.

2)

Means with different letters within the same column are sig-

nificantly different from each other at p<0.05 by Duncan’s
multiple range test.
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FEol Tk Yoo & Kim(1998)0] A 4] w0 B+t F+t
£ 1.0x10° cfwge] ieHe Aket Choi §(2009)0] X8 |
F9) FF47t B 32¢10° cfwgo ik Aot ote 23
e How ZAESGILE A% W FFo|4& Table 504 X
£ HRe} Zo] AEHE A7) whek 932l 2ol e
Athp<0.05). AEHFo FES2] B 248-5.19 log cfu/g
O F zJolE B, FHo|4= 3.42~748 log cfulg =F2
2 Uesith ol2g wlF9] njgE E3EZ= Yoo & Kim(1998)
o AFollA A4 Fe ar Y FFolaE 101072
2 B33, Choi 5(2009) |59 & X} FFolye
10%~10°0.2 B3t AFHF FFo| wet o7k Aols
BRI, 2 Aot fARE F3olloh oj¢ 22 A=
HFE AAete A9 9 AgAQ] oS A2H, S 2
g F uAEY S TEVIZE 9 & BE Zo|zt
nAE EX B4 FFS T A= AlREH, o]of High
FA71€ 4 Hr 2o o= Hrh

wE

Qo u #=

£ ATolAE Selitete) AEuRY FAne L £F
32 95t | 2ARE AN AR SUY HE
% 1BH(IMISTMIS)S] o|8kshal 9 wj4le Bxe] 54
& AT WF0) oke Amo] Theh A, Ego] A4
P ol A Uehgon, Jes AP FAL o

(=)
©

84~2.04 kg =2 UepE o|ekshy 5402 pH, #4
TE SR Y 2ol e 4% 29 pHe 531~
21, AFAELE 091~2.74% $FO 2 A8 7t Ho|& K
Aot FETFE 479-2.16%E A5 uhat oF 8.8u), =
Tl ShEFS 41.37~23.48% EO 2 1.74]9] ZjolE yrEL
Wtk M=E 4% A3 Lgke] 29 39.07~67.92, bk
U aghe 7}z} 3.57~8.87, 7.48~20.67 $E 02 FAE QT
HFo daF=s & 5 Ue otvled i FF2 AR

of wha} 257.29~839.58 mg%E GolH O T 2 o2 K

>

]
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T(p<0.05), TMI30] 839.58 mg%= 74 Eqtow, TM37}
25729 mg% 71 e WS eyt uaEe) B
Sqo2 74 BT 9 BROIEE 24 AW, FI4E
8.43~ 591 log cfw/g 50|31, 2= 2.48~5.19 log cfu/g,
Tl 342748 log cfifg 202 A 20| wre} mE
o] #3z7} thFstA YeEbsTh

oj9} &2 A= HE HFE Yibshs A H AGAY
w3 A2, wEe Faritt 9 2= o daxy, A
guiE 9 2o 5 5ol det 2971% 2 B} ok

ofok & Aeltk.
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