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Abstract

The present study was attempted to obtain the basic data concerning a reasonable preparing
method and the optimum fermentation conditions of Kochujang (Red pepper paste).

To establish the stsandard quality of Kochujang, changes of the chemical compositions
and the numbers of bacteria and yeasts in Kochujang during fermentation were observed.

Moisture, salts and crude ash contents of Kochujang were not changed significantly during
fermentation. Titrable acidity and amino nitrogen gradually increased with the time-passed,
whereas crude fat gradually decreased with the time-elapsed. And reducing sugar and total
nitrogen increased until 40 days, but slightly decreased after this period.

The numbers of bacteria and yeasts in the ingrients for the preparation of Kochujang
were 3.9X107/¢, 1.5%10°/¢ in red pepper powder, 7.6X10%/¢, 2.8x10%/¢ in salts. respecti-
vely, but those of sugar and malt were not more than 100/¢. Microbial counts in Kochujang

during fermentation increased until 40 days, but those are gradually decreased after that.
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Fig. 1. Preparation of Kochujang
extractives.

Table 1. Compositions of the media

Medium Composition, %
A Glucose 0.1, Pentose 0.5, Yeast ex. 0.25, NaCl 2.0, Agar reagent 2.0,
Kochujang ex. 4.0, pH 6.8
B Glucose 1.0, Pentose 0.5, Nacl 2.0, KH,PO, 0.1, MgSO, 0.05, Agar reagent

2.0, Kochujang ex. 4.0, Na-propionate 0.2, pH5.0

* Medium A was used for bacterial cell count
Medium B was used for yeast cell count
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Table 2. Changes in chemical component during the fermention of Kochujang
Fermentation period (day)
Compenent
0 10 20 30 40 50 70 90

Moisture 9 27.27 27.88 28.02 28.53 27.94 27.56 26.85 25.26
Salts % 10.43 10.43 10.68 10.02 10.51 10.76 10.55 10.94
Crude fat* 94 4.24 4.00 4.13 3.83 3.80 3.73 3.62 3.50
Crude ash* 9 15.69 15.88 15.79 15.64 16.01 15.78 15.78 15.76

pH 5.01 4.95 4.90 4.86 4.83 4.78 4.72 4.60
Titrable acidity m¢ 5.51 5.80 5.75 6.81 7.30 7.89 8.91 9.76
Reducing sugar* % 35.80 36.59 49.30 51.34 43.94 41.72 37.57 34.29
Amino nitrogen* mg% 81.40 140.68 143.07 154.31 144.61 164.50 164.18 161.10
Total nitrogen* % 4.30 4.71 5.15 6.32 7.22 6.72 5.82 3.54

*: dry weight basis
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Table 3. Viable cell count of Kochujang

ingredients
Average cell count/g
Ingredients

bacteria yeasts
Red pepper powder 3.9x107 1.5x10?
Sodium chloride 7.6x10* 2.8X%10?
Tap water <100 <10
Malt paste <100 -
Sugar <100 <10

bacteria: incubate at 30T for 44 hrs.
yeasts : incubate at 30T for 96 hrs.
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Fig. 2. Changes of microbial count in
Kochujang during the fermentation
period. (incubate at 30T for 48hrs)
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