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Abstract

Elfect of molding lemperature on the guality changes of extruded meju was studied. Meju was molded at
B0°C, 60°C and 40°C, and then slored at 25°C with 50% of relative humidily for 30 days. The lexture of the cooked
soybean grain showed that the firmness and cohesiveness were increased, and consislency was decreased by
decrease of molding temperature. The density of the meju molded at 80°C, 60°C and 40°C were 1.072 g/mL, 1.079
g/mL and 1.203 g/ml., respectively. The meju molded at 40°C had significantly higher density than those molded
at 80°C or 60°C. Also, delay of waler evaporation, acidification, and rapid growth of [ungal mycellium were ob-
served on the sample with molding (emperature at 40°C during fermentation. Activity of amylase and prolease,
conlents of tolal reducing sugar and amino nilrogen of 40°C-molded meju were represenled lower level than
those of 60°C or B0°C—molded sample. Therefore, it was considered thai the molding temperature was an im-
portant [actor for meju fermeniation and molding temperature of 60°C or over would be acceptable.
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Table 1. Rheological properties ol cooked soybean by the
different cooling temperalure

. . Resistance (o
Temp Firmmess Consistency Cohesiveness ‘

- ) tlow/viscosity
("C) gl (g3 (g (2-8)
80°C 11,373+91" 40201117 -1,043%62 -264+27
60°C 12,860r98 33,595=101 -1,131*51 -600£23
40°C 53910+90 19326%110 -1608+48 -727*£31

"Means®5D . 10 measurements on 3 different sample.

Table 2. Density and distribution of particles of the meju
by different melding temperature

Molding temperature (°C)

B0 60 40

Density
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Weight (g) 1,087 1,120 1,235
Density {(g/mL) 1.073 1.085 1203
Distribulion of particles (relative %)

> 4 mm 5.6 265 375
4~2 mm 21.2 202 163
2--0.85 mm 10.8 11.8 177
< 0.85 mm 424 415 285
Total 160 100 100

g/mL2 017"%1 D& R g, W52 §i = 8-ZF+ 80°Ce}
60°Cell A 33 A 59 741 4 mm o142 A= 238, 2~4
mm?] C’,JZP& 20%, 0.85~2 mm¥] == 10%, 0.85 mm o]
3he] oAb 40% Wl 9l o] BEE Halo} 40°CH A A3y
w52 80°C e} 60°Cel| M| &kl 9l =ke] z27]7F A 8] F7}e)
o] 4 mm ¢]42] §]Ak= 379%, 0.85 mm ¢]8}F2] )b 28%
Wele] E2E wglc) o] Awl Al ¥ 2= v} vl R 9h2
Hrel vk lms) o2 A2 glella] AR 2w wtE
Zabd o] 2AWUETE A4 dele) AR Haelrk &
40°C°ﬂ*1 A dFe gAREEs) s AL =)
screw & F3F S A2 o, v, (P FHA el A A0°CE
W2k F2bd w71 60°C 2 80°CE] FAtTh e B sle] £-3
A7} B gl ol q A o] AM el AulE e 7
& L P e 2§ Hoh wmyl 40°CH A A

':I):! 1=
w52 QA7 & 72 60°C B 80°CH FAFE 54
HaAe] 74 A4 ﬁ.s:’ el A LAelAt A0°Ce S}
Y FEE H o] ol AulA o g oA A syl ] o
) Zlew ®alr)

njsgel Ma
o Wb & 3R] o] Fakel(Fig. 1)2F dubsld-(Fig. 232
AAE AT ko]l 80°Ce 60°C A1 B A1 F el 4]

HEE 109 # o] 107 cells/a 2 2. A=l 37 kA 30 o
B 10°~10 cells/gell o1 28t} 40°Cell A A8 g vise &=
718} Fado] /‘MH—Eﬂ iAo 2 mhet ofw] HhE 4] o
10° cells/ 5 %:2) g B ot 10 ol Felli= 107~ 10°
cells/g®] 5% SAlstgo) ATe ALz Adiraew
40°Ce A A8 g o Feel| A 2] Al AT ket og phase
ola] 80°Ce} 60°C Al Tell vl 3 log cycle A= =2
AAUEE BT Foelee & 30d AR 80°C
o} 60°C A3 vlFnc) 22 AU EE vteldlgleh &F,
lake) ghak Am) 40°C A 3 el A = 8 3~ 4 RH o o5~
7]_ H E:ﬂ_l?_El:v],{_] uﬂZo] e [q_g]r 1‘15_
B o)A AS Re] Fow bR P?ﬂﬁﬂﬂﬂd*} %‘—%OIEJ

L0

Total fungal cells (logN/g)

Fermentation period (davs)

Fig. 1. Growth of Lolal fungal cells in the mefu prepared with
different molding lemperalure during f(ermenlation period.
Samples are W 30°C, @ . 60°C, & 40°C.
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Table 3. Changces of the enzyme activily, conlents of tolal
reducing sugar and amino nitrogen in the meju prepared
with different molding temperature during fermentation
period

Fermentation period {davs)
0 1 2 3 4 53 7 10 15 30
Amylase (IU/g)

Sample

80°C 000 023 0.77 155 267 344 125 515 624 7.38
60°C 000 027 0683 1.45 273 3.62 4.08 508 6502 813
J0°C 000 036 099 195 216 224 223 228 235 243
Protease (I1/g)

80°C 000 0.03 008 0.09 018 038 061 082 114 1.27
60°C  0.01 0.02 004 Q08 014 040 055 091 126 135
40°C 0.00 005 009 017 016 024 025 026 026 035
Reducing sugar (%)

80°C 104 092 1.02 213 245 335 387 395 403 423
G0°C 1.06 094 047 1,81 203 3.11 344 351 371 432
40°C 102 083 061 053 114 1.33 147 183 193 226
Aming nitrogen (mg?2s)

80°C B3 TI 73 #4095 132 182 255 322 380

60°C B8 66 65 69 115 127 170 219 287 34
0°C 57 b6 B3 64 7T 9l 128 135 [Z7 144
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