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Abstract

This study was camied out to promote aspects of preservation and convenience of red pepper paste (r.p.p.). Sample
was prepared with spray drying (s.d.), vacuum drying (v.d.) and freeze drying (f.d.) methods. The prepared powdered
samples were stored for 90 days at 357 in seal condition. After powdered samples were hydrated, the samples
were used for analysis such as a sensory test, texture, color and changes of component. According to sensory
test, quality of dried red pepper paste were better in order to f.d.rp.p. ) s.drp.p. ) v.drp.p. Changes of pH,
reducing sugar, amino nitrogen and Na(Cl of dried rp.p. were not observed compared to control but viscosity decreased
by about 15% During the storage, acidity decreased by about 15% and reducing sugar, amino nitrogen and ethanol
decreased slightly. Hunter L, a and b values decreased from 24.8-27.3 to 23.6-24.4, from 10.8-12.0 to 8.3-9.3
and from 7.1-7.9 to 4.4-5.5, respectively.
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S/D v/D F/D
Fig. 1. Photograph of Gochujang powder.

S/D : Spray drying Gochujang.
V/D : Vacuum drying Gochujang.
E/D : Feeze drying Gochujang.

Control S/D V/D F/D
Fig. 2. Photograph of rehydrated Gochujang.

S/D : Spray drying Gochujang.
V/D : Vacuum drying Gochujang.
F/D : Freeze drying Gochujang.
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Table 1. Sensory evaluation of rehydrated Gochujang dried with
different method

Item Control SD V/D FD
Appearance  729:0.16°  642:020° 4326022  655+0.16"
Odor 684:0.17 4841018  418+0.18  637:02%°
Hot taste  7.1840.14°  508:020°  4.16+0.17  676:0.16'
Sweet taste 5923015  526:021° 492016  533:0.16"
Salt taste  682:0.15°  539:0.17°  637:023  655:0.16°
Overall 689016  447+0.16°  4358:0.16°  539:0.17°

Control : Standard Gochujan. S/D : Spray drying Gochujang.

V/D : Vacuum drying Gochujang. F/D : Freeze drying Gochujang.

These number mean the average values of 38 panelists.

*These alphabet characters mean the significance ) at P < 0.05 level. Same character
means not significant difference and different character means significant difference
at same item.
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Table 2. General composition of rehydrated Gochujang dried with
different method

Composition Control SD \/ib] FD
pH 47500 473002 465:0.00 473005
Tiatable acidity(mg) ~ 153:02  154:02 17302 156402
Amino nittogen(mg%) 1686823 1652417 1666:09  1665:32
Reducing sugar(%) 189:05 19116  19.7+14 18907
Ethanol(%) 140 0.17 0.29 0.33
NaCl(%) 72 7.1 72 72

These number mean the average values of component.
Control : Standard Gochujang. S/D : Spray drying Gochujang.
V/D : Vacwum drying Gochujang. F/D : Freeze drying Gochujang.
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Table 3. Hunter values and Viscosity of rehydrated Gochujang
dried with different method

Control SD VD FD
L 2924025 2484008  252:005  273+0.08
Hunter 1276008  108:006  11.7:0.09  12.0:0.11
value
b 821012 711005 741003 79:0.06
Viscosity (cp) 23,150 19,200 19,750 19,530

These number mean the average values of component.
Control : Standard Gochujang. S/D : Spray drying Gochujang.
V/D : Vacuwum drying Gochujang. F/D : Freeze drying Gochujang.
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Table 4. Changes in pH and titratable acidity of rehydrated
Gochujang during storage at 35T

Storage period

Gochujang (day) pH Titratable acidity
0 4.73:0.02 154402
15 4.71+0.04 159403
30 4.70+0.01 163202
SD 45 4.69+0.02 16.7+04
60 4.66+0.03 17.110.2
75 4.6310.01 17603
90 4.600.02 17902
0 4.65+0.01 17.3:02
15 4.64+0.03 17.5+04
30 4621002 17.840.2
VD 45 4.6010.05 183203
60 4.57+0.01 18.7+02
75 4.55+0.02 18240.1
90 4511003 18.6+0.4
0 4.73+0.02 15602
15 4.71+0.02 15.8+0.3
30 4.69+0.01 162402
FD 45 4.6810.03 16.6+0.4
60 4.6510.04 17002
75 4.64+0.02 174403
90 4.6110.03 17.840.2

S/D . Spray drying Gochujang. V/D : Vacuum drying Gochujang.
E/D : Freeze drying Gochujang.
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Table 5. Changes in amino nitrogen, reducing sugar and ethanol
of Gochujang dried with dryers during storage at 35T

Storage period Amino nitrogen Reducing sugar  Ethanol

Gochujang ™" tay) (mg%) %) ®)
0 1652417 19.1:06 0y

15 164.3#2.1 183104 0.16

30 1638132 19.6+0.8 0.18

SD 45 164.1+15 182404 0.19
60 1624+19 18103 0I5

75 161.7424 17.9+0.5 0.4

9% 160.4+3.0 184106 0.16

0 166,609 19.7+14 029

15 1652415 19.3:0.6 027

3 164.313.1 192403 028

V/D 45 1642428 182106 024
60 1623420 18.9:04 023

75 161.5¢1.1 173403 024

% 1609+26 192402 020

0 166.5£3.2 18.9+0.7 033

15 168.3+2.6 18.6+0.5 030

30 1674213 18.610.3 028

FD 45 164.7409 193102 029
60 1642415 18.8:0.6 025

75 163313 17.240.3 026

9 1642432 183104 023

S/D : Spray drying Gochujang V/D : Vacuum drying Gochujang.
FD : Freeze drying Gochujang.
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Table 6. Changes in Hunter L, a and b values of Gochujang dried
with spray dryer, vacuum dry and freeze dryer during storage
at 35T

Gochujang Storage period “L" value “a” value "b" value AE

(day)
0 249:008 108+006 7.11005 710005
15 24.6£0.10 1064012  68+0.12 71.1+0.06

30 2441006 103+008 662008 71.3:0.07

SD 45 2414008 1012005 63005 71.5:0.10
60 240:005 98+0.11 61004 71.6+0.03
75 2364012  95+0.16 57008 719013
90 2341007 93+007 55+0.10 72.1:0.04
0 2524005 11.1:009 742003 7061007
15 2504007 107+0.10 7.1:0.07 70.8+0.03

30 2464003 1024008 6.6+0.10 7112012

VD 45 2411010 97+0.10 60006 7261005
60 2361005 94005 57#008 72.0+0.06
75 2314004 88007 512003 7244010
90 2261009 83+0.14 4.'4ir0. 14 728007
0 273:008 1200.11 79006 68.7+0.05
15 271004 1174005 761004 69.0+0.11

30 26710.10 11.140.08 72+008 69.2+0.04
FD 45 26.1:0.11 107:004 65:004 69.7:0.07
60 2544006 10.1+0.10 62+008 70.3+0.08
75 2501004 97+0.16 59006 70.7:0.11
%0 2442003  9.0+004 54003 71.10.03

S/D : Spray drying Gochujang V/D : Vacuum drying Gochujang.
F/D : Freeze drying Gochujang.
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