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Abstract

Kochujang was prepared with various concentrations of Maesil extracts (0, 1, 2, and 5%) and the physi-
cochemical characteristics of Maesil extracts added Kochujang (“Maesil Kochujang™) were investigated during
aging of 100 days. pH decreased slightly during aging. Titratable acidity, on the other hand, increased with
aging, reaching at the highest level at the 40 days of aging and then decreased slowly. The changes of moisture
content were complicated in the beginning, but after 60 days it increased slowly. The water activity decreased
but salt concentration increased consistently in all samples during aging. L.* and a*-values decreased during
aging and L#*, a*, and b*-values decreased significantly with high amount of Maesil extract in the sample.
Soluble solid contents increased slowly while reducing sugar contents increased for up to 40 days and then
decreased. Amino nitrogen contents increased steadily after 40 days of aging and they reached at 230.00 ~246.00

mg% upon 100 days of aging.
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Fig. 1. Changes in pH and titratable acidity of Maesil Kochujang during aging.
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Fig. 2. Changes in moisture content of Maesil Kochujang
during aging (see legend in Fig. 1).
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Table 1. Changes in color values of Maesil Kochujang during aging

Aging time (days)

Kot
ochujang Color 0 20 40 60 80 100

L 949240397 24402023 23521044 23964028 2385012  2368+021

Control a% 10.26%0.36 9.03+0.25 8.40+0.83 9.10+1.04 9.00=0.83 889+0.13

b 7.3740.03 7324031 6341059 7.16£0.79 710065 6885035

L+ 24721062 24631040 2291014  2334+018 2300020  2265+0.18

1% MK a% 8.80%1.00 8,60+ 0.60 8.03%0.66 8.43%0.70 8.38%0.60 8.35+0.22

b 651+0.34 6.470.45 5.54+0.34 6535022 6.50=0.32 6352005

L= 24334023 2577030 24207025 24301002  2410+0.1 2385%0.15

929 MK a* 9.42+067 874033 7865+ 1.04 8282025 8245016 819=0.05

b 6.0420.04 6.07+0.34 5,50+ 0.56 645017 6.40=0.15 6.26=0.20

L+ 93001010 2436062 22147029  2215+0.15  2010+016  1956+023

5% MK a* 6.8310.26 6.64+023 5.78+0.46 5.93+0.64 589055 575041

b 415+0.19 4131026 4174027 4.62%0.40 460+0.32 4384066

‘“MKI Maesil Kochujang.
DEach value represents mean of triplicates * standard deviation.
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Fig. 6. Changes in viscosity of Maesil Kochujang during
aging (see legend in Fig. 1).
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Fig. 7. Changes in reducing sugar of Maesil Kochujang
during aging (see legend in Fig. 1).

Table 2. Changes in amino nitrogen content of Maesil Kochujang during aging (unit: mg%)
Kochui Aging time (days)
ochujan
wang 0 20 40 60 80 100

Control 169.52+0.03" 203.24+0.73 208.09+0.05 216.8710.39 220.00+1.13 230.00£1.16
1% MK 198.16%£0.23 187.77£0.21 185.92+0.05 189.84+0.08 212.00£0.02 235.00£0.18
2% MK 177.38+1.88 204.63+0.64 175.53£0.78 209.94+0.67 225.001£0.43 240.00+1.82
5% MK 180.61x1.13 185.6910.48 192.15£0.83 210.62%0.14 230.00+0.561 246.00+0.77

YEach value represents mean of triplicates *standard deviation.
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