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Table 2. Taste component composition and sensory score of kanjang made with barley bran (Unit: mg%)
SEV
No. X, X, X, X, X Xs
Kanjang”
Sour? Bitter? Sweet” Salty? Palatable” Other®
1 419 876.1 1163.0 51.1 695.1 1064.6 70
2 255 635.5 1132.5 48.9 904.3 1176.3 66
3 477 661.6 1404.7 482 726.4 1088.8 54
4 37.1 852.9 1362.3 393 758.6 1287.5 42
5 435 681.6 1539.7 51.2 907.1 1089.0 72
6 36.3 8127 1354.4 484 1008.5 1581.0 64
7 35.5 754.9 1232.6 40.8 751.2 12303 60
8 29.6 819.5 1180.8 475 677.0 1094.9 44
9 56.6 1597.7 1282.8 29.3 14744 1803.2 54
10 45.0 1279.3 890.5 29.6 809.4 1110.3 42
11 41.3 2136.4 12229 326 643.0 1573.9 51
12 16.1 13424 2037.6 28.5 924.0 1255.3 42
13 394 1364.1 12019 30.7 1135.3 1190.0 33
14 56.3 1027.6 1650.5 30.7 901.7 1347.1 46
15 78.0 1187.0 2364.9 28.5 1134.3 1625.7 43
16 57.6 835.5 21230 30.1 699.1 865.2 54
17 30.9 895.7 1771.0 49.7 3735 945.9 35
18 30.8 9475 2234.5 537 594.3 9725 34
19 24.7 639.0 1174.8 48.7 202.5 992.7 38
20 63.9 749.0 18520 46.3 564.5 1154.3 36
21 517 1130.4 23274 457 566.7 13953 38
22 68.4 613.1 515.6 46.3 540.8 11214 38
23 80.1 826.1 569.8 475 6739 11239 41
24 30.2 404.7 439.1 39.1 507.3 979.3 39
25 17.1 622.1 347.8 27.5 747.9 1092.0 33
26 51.2 676.0 300.2 28.7 677.0 1117.7 36
27 327 868.6 350.6 26.9 751.9 1234.5 36
28 529 5335 250.6 27.4 343.1 8555 46
29 239 62.4 79.5 28.7 227.3 647.7 41
30 84 1045.0 750.6 274 11823 1189.6 29
31 64.5 1924.5 748.2 28.1 ) 919.8 1818.1 35
32 46.2 645.9 574.4 27.6 328.8 1064.1 41
33 96.4 457.9 1167.3 35.6 7325 9925 38
34 70.8 1154.2 994.9 38.0 11194 13723 40
35 158.7 4472 1614.7 435 461.8 10114 49
36 34.8 2894 1915 35.8 377.7 850.5 36
37 54 750.6 1350.2 36.9 6257 1320.1 47
38 117.5 1004.8 4355 18.6 12355 1271.0 34
39 53.1 1598.4 929.8 38.6 4137 17782 43
40 213.8 593.4 907.5 531 688.5 1139.6 60
41 222 881.8 779.5 386 454.1 1417.8 43
42 130.5 507.2 1358.2 360 341.3 1054.6 35
43 117.2 1233.2 8379 41.7 588.6 1365.1 32
44 205 689.8 10923 415 5218 1026.0 29

USour taste component was sum of content of acetic, butyric, lactic, fumaric, succinic, citric and propionic acid.
Bitter taste component was sum of content of methionine, isoleucine, leucine, phenylalanine and valine.

ASweet taste component was sum of content of glycine, alanine, lysine, proline, arabinose, xylose, fructose, glucose, maltose, galactose and sucrose.

HSalt taste component was sum of content of NaCl.

SPalatable taste component was sum of content of aspartic acid, glutamic acid.

9Other taste component was sum of content of levulinic, glutaric, oi-ketoglutaric acid, pyroglutamic acid, tyrosine, serine, threonine, histidine and argin-
ine.

'Sum of sensory test by panels.
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22
A X
Y =
(-0061) (-0937) (0.222) (2636™)
R = 0521, R*X100 = 27.1°, SE = 9.850, F = 2.202
B: In(X+1.0)
Y
0245)  (-1612)  (0.689) (2.223™)
- 112.097
(-1.674) _
R = 0544, R*X 100 = 296", S.E = 9680, F = 259
C: / (X#+107™)
Y =
(-0.004) (-1.313) (0.461%
- 18.709
(-0.859)
R = 0535, R**X100 = 286", SE = 9750, F = 2469
D: X'i = (XdXXaXx 100
Y =
(-0.081) (-0622) (0.846)  (0.799)
R = 0.344, R“*X100 = 118, S.E = 1069, F = 1.013
E: In(X'i+1.0)
Y
(0.283) (0.680) (2.093™)
- 158.485
(-1.271)
R = 0467, R°x100 = 218, SE = 1020, F = 1.717
F: / (X'#10°")
Y
(0.723) (1.333) (1.877")
- 200.196
(~1.413)

R = 0448, R*x100 = 20.1, SE = 1031, F = 1533
Fig. 2. Multiple regression models computed from the absolute values and the relative values. *: Significant at 10% level, **: Significant at

5% level, ***: Significant at 1% level.
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Table 3. Correlation coefficients (r) between sensory scores and taste components

T

Component No.

X, In(X+1.0) (X, +1079 X, In(X'+1.0) (X, +107%)
Sour 0.067 0.083 0.068 0.013 -0.022 -0.008
Bitter 0.037 0.001 0.024 0213 0.195 0209
Sweet 0.220 0.267* 0.256 0216 0.274% 0.209
Salty 0.386%+% 0.373%+ 0.380%* 0.046 0.068 0066 -
Palatable 0.196 0.226* 0215 0.055 0.112 0.086
Other 0.097 0.098 0.098 0.186 0182 0.185

*: Significant at 10% level, **: Significant at 5% level, ***: Significant at 1% level.
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Taste Characteristics of Kanjang Made with Barley Bran

Dong-Hwa Son', O-Jun Kwon, Ung-Kyu Choi, O-Jin Kwor?, Suk-Il Lee’, Moo-Hyeg Im*, Kwang-Il Kwon, Sung-
Hong Kim® and Yung-Gun Chung* (Department of Food Science and Technology, Yeungnam University, Kyongsan
712-749, Korea; ‘Department of Food Preparation, Taegu Polytechnic College, Taegu 706-020, Korea; *Department
of Hotel Baking Technology, Tackyeung College, Kyongsan 712-850, Korea; *Department of Environment Engineering,
Tackyeung College, Kyongsan 712-850, Korea; *Food Evaluation Department, Korea Food & Drug Administration,
Seoul 122-020, Korea; *Korea Basic Science Institute, Taegu 702-701, Korea)

Abstract : This study was conducted to find out optimum conditions for kanjang fermented with barley bran. The
correlation between taste components and sensory evaluation score was analyzed with stepwise multiple regression
analysis. It was revealed that the taste of kanjang was explained with the mix of free amino acids, free sugars and
organic acids. The highest multiple correlation coefficient was obtained from absolute value transformed with
logarithm. Thus, stepwise multiple regression analysis was conducted with absolute value transformed with logarithm,
for which F-value was highest and standard error of estimation was lowest among the multiple regression models
transformed with six variables. The stepwise multiple regression analysis showed that the taste components which
most contribute to the quality of taste of kanjang fermented with barley bran was salty taste component followed by
palatable taste component, and bitter taste component.

Key words: barley kanjang, multiple regression analysis, principal component analysis
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