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Effect of Different Soybean Cultivars on the Quality of
Meju (fermented soybean)
Crop Experiment Station : Y.K. Son, J.J. Hwang, S.L. Kim and HS. Hur
Hong’'s Food Co, Ltd. : Y.K. Lee.
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Content of free sugars of Meju made with the different soybean cultivars

Table 1.
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Table 3. Yield and quality evaluation of Meju made with the different soybean cultivars
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Yield Quality Rank of Yield Quality Rank of
Cultivars of Meju of Meju quality” Cultivars of Meju of Meju quality

(%) (1~10) (%) (1~10)
1. Jangyeobkong 831 Fair 11. Keunolkong 879 Excellent
2. Hwangkeumkong 86.4 Fair 4 12. Sacalkong 879 Fair
3. Tackwangkong 829 Fair 13. Duyoukong 85.7 Excellent 3
4. Jinpeumkong 819 Fair 14. Dunkyungkong 84.3 Excellent
5. Mallikong 84.0 Excellent 10 15. Milyangkong 86.9 Excellent 6
6. Sinpaldalkong 2 839 Excellent 2 16. Danweonkong 85.5 Fair
7. Muhankong 824 Fair 17. Bukwangkong 87.7 Excellent 8
8. Danyeobkong 849 Excellent 5 18. Namhaekong 88.0 Excellent
9. Danbaegkong 80.2 Excellent 1 19. Eunhakong 83.6 Excellent 7
10. Kwangankong 895 Excellent 20. Hannamkong 87.1 Excellent 9

‘ 21, Imparted 834 Fair

« Results of hedonic sensory evaluation of final product (soybean paste) from 10 panelists.

Table 4. Results of stepwise analysis for the explanation of Meju quality

R . 2 Characters
Step Regression equation con v
Step 1y = -7.4499 + 0.2072X, ) 0.5061 Xi
Step 2y = 2458 + 0.1505X: - 0.9486X: 0.5780 Xy, X2
Step 3 y = 6755 - 0.1857X3 - 10463X2 0.5885 Xz X3
Step 4 y =518 + 133X, - 0.3243X3 0.6933 X3 Xo
Step 5 y = 736 + 1.398X¢ - 1.148Xz 0.8084 X2, Xa

Step 6 y = 105-0.8930Xs+15387X4~0.2858X3-1.8627X2

08173 Xz Xa Xe Xs

Step 7y = 139.97-1.3604Xs+1825X4-0.2803Xs-0.3272X3-2.6024X2  0.9801 X2,X5X4,XsXs

s Note : y= Estimated Meju quality, X; : Maturity, X2 : L-value(raw meterial),

X3 : Water absorption rate, Xs : Ash, Xs : Crude fiber, X5 : Grain weight
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