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Physical and Organoleptic Characteristics of Kongjaban
Prepared under Different Cooking Conditions

Soo-Jung Jung, Jae-Young Yoon and Su-Rae Lee

Department of Food and Nutrition, Ewha Woman’s University

Abstract

Kongjaban (a Korean-style seasoned black soybean) prepared under various conditions such as diffe-
rent soaking temperatures and time, cooking rate, and amounts of sugar and soy sauce was investigated
with respect to its physical and sensory qualities. Soaking soybeans in water at 20C and 60 prior
to heating decreased the hardness, degree of browning and saltiness of kongjaban, regardless of soaking
temperature. As the cooking time after addition of sugar and soy sauce increased, the degree of
browning, saltiness and hardness of kongjaban increased markedly. The amount of sugar and soy
sauce did not make a distinct difference in its physical properties whereas its hardness increased
slightly with increasing sugar amount. According to the sensory evaluation, the color, hardness and
saltiness of kongjaban significantly increased with increasing cooking time. Color, hardness and sweet-
ness increased as the amount of sugar increased whereas the amount of soy sauce did not affect

the sensory characteristics except for saltiness.
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Fig. 1. The degree of browning of kongjaban fluid coo-

ked after soaking soybeans at 20°C and 60°C
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Fig. 2. Salt content of kongjaban solid cooked after
soaking soybeans at 20°C and 60°C
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Fig. 3. Salt concentration of kongjaban fluid cooked
after soaking soybeans at 20°C and 60°C
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Fig. 4. Hardness of kongjaban solid cooked after soa-
king soybeans at 20°C and 60°C
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Fig. 5. Changes in the degree of browning of kongjaban

fluid during cooking after addition of sugar and soy-
sauce
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Fig. 6. Changes in salt content of kongjaban solid du-
ring the cooking after addition of sugar and soy-
sauce
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Fig. 7. Changes in salt concentration of kongjaban fluid

during the cooking after addition of sugar and soy-
sauce
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Fig. 8. Changes in hardness of kongjaban solid during
the cooking after addition of sugar and soysauce
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Fig. 9. Effects of amounts of added sugar and soysauce
on the degree of browning of kongjaban fluid
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Fig. 10. Effects of amounts of added sugar and soy-
sauce on the salt content of kongjaban solid
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Fig. 11. Effects of amounts of added sugar and soy-
sauce on the salt concentration of kongjaban fluid
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Fig. 12. Effects of amounts of added sugar and soy-
sauce on the hardness of kongjaban solid
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Table 1. Means* and F values® of sensory scores of komgjaban made with varying cooking time after addition

of sugar and soysauce

Characteristics Color

Firmness

Saltiness Sweetness

Cooking time with  Cooking time with

Cooking time with

Cooking time with Cooking time with

sugar soysauce soysauce soysauce soysauce
(min.) 5 15 25 5 15 25 5 15 25 5 15 25
5 3.37*  3.87* 498  417* 407* 518 371 443" 563° 4.67° 4.82¢ 508
15 4.08% 519¢  6.74¢ 4390 567" 757" 456° 577  753% 475 4.64% 431%
25 6.27¢  812¢  8.70¢ 653 831¢ 850¢ 664 755 7.21¢ 3799 325" 223
F value 35.96* 54.92* 22.75* 9.90*

"Means of 4 replications, means not followed by the same letter in the same column are significantly different from

one another (p<0.05).

As the value increases from 1 to 9, the degree of sensory characteristics increases. LSD: color 0.90, firmness 0.86,

saltiness 0.94, sweetness 0.71
"*Significant at p<0.005

Table 2. Means* and F values® of sensory scores of kongjaban

sauce

made with varying amounts of sugar and soy-

characteristics color

firmness

saltiness sweetness

amount of sugar  amount of soysauce(m/)

amount of soysauce(m/)

amount of soysauce(m/) amount of soysauce(m/)

@ 88 120 152 88 120 152 88 120 152 88 120 152

16 444* 403" 448>  4.76* 478 444 523% 630% 692° 3200 2600 277

48 486> 490° 507 553 554> 579> 488" 584 631% 493 428 389

80 544¢ 553" 561 6.60° 682 674 431* 504 6119 580" 5380 5.02¢
F value 12.69* 15.48* 10.01* 45.66*

“Means of 4 replications, means not rollowed by the same letter in the same column are significantly different from

one another (p<0.05).

As the value increases from 1 to 9, the degree of sensory characteristics increases. LSD: color 0.46, firmness 0.69,

saltiness 0.80, sweetness (.54
P*Significant at p<0.005
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