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Quality Changes of Kochujang Made of Rice Flour
and Rice Starch Syrup During Aging

Woo-Po Park
Dept. of Food and Nutrition, Masan Junior College, Masan 634-729, Korea

Abstract

To evaluate the quality difference between rice starch syrup Kochujang (RSSK) and rice flour Ko-
chujang(RFK), moisture content, pH, titrable acidity, reducing sugar, amino nitrogen and color were
measured for 90 days. Moisture content was no great difference between samples and was slowly
increased during aging. pH of RSSK was 6.03 and that of RFK was 594 after mashing. And it was
slowly decreased during aging. Titrable acidity was increased with no great difference between RSSK
and RFK. Reducing sugar content of RSSK and RFK was 17.0% and 5.8% after mashing respectively.
Reducing sugar content was increased till 40 days, but was decreased thereafter. Amino nitrogen
content of RSSK was 1236 mg% and that of RFK was 93.0 mg% after 20 day aging. Lightness of
RSSK was higher than that of RFK, but redness was similar between RSSK and RFK.
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Table 1. The mixing ratio of raw materials for the pre-
paration of Kochujang

. Rice starch .
Rice flour Syrup Red pepper Meju  Salt
A 100 0 25 40 30
B 0 100 25 40 30

A: Rice flour Kochujang
B: Rice starch syrup Kochujang
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Fig. 1. Changes in titrable acidity of Kochujang during
aging
©—2>; using Rice Flour, A—a; using Rice starch sy-
rup

Table 2. Changes in moisture content and pH during aging of Kochujang

aging time (days)

Kochujang
0 10 20 30 40 50 60 70 80 90
moisture A 61.0 62.2 62.2 62.0 62.5 63.0 64.3 64.5 64.6 65.1
(%) B 59.6 58.€ 59.5 59.7 60.2 60.0 62.0 64.2 65.2 65.5
pH A 6.03 5.90 5.81 5.69 5.72 5.30 5.28 5.24 5.15 515
B 5.94 5.87 5.79 5.70 5.77 5.34 542 5.18 512 5.12

A: Rice flour Kochujang
B: Rice starch syrup Kochujang
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Fig. 2. Changes in reducing sugar content of Kochujang
during agmg
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Fig. 3. Changes in amino nitrogen content of Kochujang
during aging
—O; using Rice Flour, »

-5 using Rice starch sy-

rup
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Table 3. Color of Kochujang aged for 90 days

Color

L a b

Kochu]ang

A
B

A: Rice flour Kochujang
B: Rice starch syrup Kochujang

41.38
30.98

14.16
13.13

27.19
16.59
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