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Abstract

Antioxidative characteristics of doenjang(fermented soybean paste) phenolics on the lipad oxidation
systems were studied by the determination of the oxidative related activity including lipoxygenase
(LOX) inhibition, metal chelating and free radical scavenging of doenjang phenolics. Manlikong variety
containing the highest amounts of phenolic compounds among the soyhean variety, was used for doenjang
processing. Doenjang was prepared by the series of processes including soaking for overnight, cooking
for 1hr at 12Lb, first fermentation(3 days at 30%2°C) for the preparation of meju{soybean koji) after
inoculation of Asp. oryzae, and further fermentation(60 days at 30+2°C) for the ripening after addition of
salt 13% to meju. In order to investigate the antioxidative activity of phenolics in doenjang, the doenjang
phenolics was exiracted with methanol from freeze dried defatted doenjang. Antioxidative effects of
methanol extract on linoleic acid oxidation systems were chserved by the significantly decreased levels
of peroxide and conjugated diene formation. In addition, methanol extract resulted in the inhibition of
LOX activity. And also, metal(FeClz) chelation and free radical scavenging activities were increased
with increasing concentration of methanol extract.
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Fig. 1. Process for the preparation of doenjang.
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Table 1. Total phenolic contents of the varieties of

soybean
Vaneties Total phenols{%a)
Manlikong 0.499+0.024"
Unthakong 0.463+£0.027
Bokwangkong 0.420£0.026
Hwangkumkong 0.395+0.035
Danweonkong 0.447+0.028
Saealkong 0.348£0.055
Khnolkong 0.398£0.058
Milyangkong 0.401 £0.040
Dankyoungkong 0.467 +0.037
Samnamkong 0.34070.034
Danyeobkong 0.451.=0,037
Bukwangkong 0.4450.033
"Mean=SD

Total phenol(%) was calculated using chlorogenic acid
as standard
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Fig. 2. Changes in the peroxide value with the addition
of methanol extract(ME) of doenjang at various
concentrations{%) during antoxidation of linoleic
acid at 50°C for 48hrs.
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