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Abstract

Powder, or a concentrate, of muesil (Prumus mume) were used in the making of kochujang, and were added to fochijang
at 0.5 or 1.0% (W/w). Kochujang termented with muaesil powder lower moisture content than did samples fermented
with ruesil concentrate, Moisture content slowly increased during fermentation, and was 3 ~4% higher than the initial
value after 8 weeks of fermentation. Kochiujang fermented with muesil powder or maesil concentrate showed lower
pH values and higher total acidities than did the control. The total microbial count was 3.6x10" 5.4x10" cfw/g, and
yeast and mold levels were 2.0x10" ~ 3.6x107 cfw/g, as kochyjang fermentation commenced. Microbial load reached
a maximum by 4 weeks of fermentation, and decreased thereafter. L (lightness), a (redness) and b (yellowness) values
of kochujang gradually decreased during fermentation. Compared to methanol extracts of kochujang, water extracts
and ethanol extracts showed higher free radical scavenging abilities at the initial stage of fermentation. Control, and
samples with 0.5% (w/w) muaesil powder or muaesil concentrate, attained higher scores in sensory evaluation tests than
did samples with higher nuesil levels, and were not significantly different at P>0.05 as determined by Duncan's multiple
range test.
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Fig. 1. Changes in moisture content of kochujang added with maesil
(Prunus mume) powder and concentrate during fermentation at 2

0TC.
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Fig. 2. Changes in pH of kochujang added with maesil (Prunus
mume) powder and concentrate during fermentation at 20T.

-@- : control 1, -Ml- : powder 0.5%, -4 : powder 1.0%, -x-
. concentrate 0.5%, - : concentrate 1.0%.
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Fig. 3. Changes in total acidity of kochujang added with maesil
(Prunus mume) powder and concentrate during fermentation at 20 C.

-@- : controt 1, -l : powder 0.5%, -A- : powder 1.0%, -x-:

control 2, - *-
- concentrate 0.5%, -4 : concentrate 1.0%.
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Fig. 4. Changes in microbial load of kechujang added with maesil
(Prunus mume) powder and concentrate during fermentation at 20C.

-@- : control 1, -l : powder 0.5%, -A- : powder 1.0%, -x-:
- concentrate 0.5%, @ : concentrate 1.0%.

control 2, - *-
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Fig. 5. Changes in reducing sugar content of kochujang added with
maesil (Prunus mume) powder and concentrate during fermentation
at 20C.

-@- : control 1, -l : powder 0.5%, -A- : powder 1.0%,
: concentrate 0.5%, -@p- : concentrate 1.0%.

-x- 1 control 2, - *-

Table 1. Color of kochujang added with maesil (Prunus mume)
powder and concentrate during fermentation at 20°C

Clor g Fermentation time (weeks)
index 0 2 4 6 8
Control 1 37714052° 35.84+0.65 36.60:1.10 36.03£035 3624065
Powder 0.5% 37.844083 35.71£089 35.80£0.65 37.10:085 35.67:038
Powder 10%  38.10+0.79 37.14+123 35.36:0.53 36.78:0.74 35.67+0.19
L Control 2 3728065 35.59:085 36.06:0.54 36944068 35904022
Concentrate 0.5%  36.55:098 34.78+0.69 35.08:0.96 3681049 35.98:0.35
Concentrate 10% 3643112 35452076 3457:036 35011052 34311041
Control 1 26574005 26.57+058 25.33:0.28 24.99:039 24.51:043
Powder 05%  28.174025 24.82:0.16 25.53+0.54 25.42+0.60 24.92+0.58
Powder 10%  27.85:035 25463074 25.53:0.43 2630042 2553060
 Control 2 2763023 25.69+0.68 26.52:0.26 2531009 24,141091
Concentrate 05%  26.38+085 24.34+1.13 248740.19 25.1840.15 24.73:092
Concentrate 1.0%  26.99:0.66 25.26:039 23.75:0.84 2384043 24.19+0.56
Control 1 22554023 2070:029 20824023 2093113 20.16:043
Powder 05%  23.77:044 19.99+0.68 21.16+031 21374091 2064042
b Powder 10%  23.87:039 22461067 21.32:0.28 2261085 2163+0.58
Control 2 2278+053 2040£0.59 2099:0.44 21.57+0.65 2021+0.11
Concentrate 0.5%  22.36:042 19.74+035 1995:0.28 20924049 2102035

Concentrate 1.0%  23.220.36 2069029 19.42+1.03 19.93+048 20.09:048

Values are means + SD. (n=3)
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Fig. 6 Changes in amino nitrogen content of kochujang added with
maesil (Prunus mume) powder and concentrate during fermentation
at 20TC.

-@- : conirol 1, - : powder 0.5%, - : powder 1.0%, -x- : control 2, - *-
. concentrate 0.5%, -4~ : concentrate 1.0%.
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Fig. 7. Changes in DPPH radical scavenging activity of kochujang
extracts (A: water extracts, B: methanol extracts, C: ethanol
extracts) added with maesil (Prunus mume) powder and concentrate
during fermentation at 20T.
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: concentrate 0.5%; -4~ : concentrate 1.0%.
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Table 2. Sensory evaluation of kochujang added with maesil
(Prunus mume) powder and concentrate at 20C for 6 weeks

Quality attribute”
Treatment
Color Aroma Taste
Control 1 384005 3740.05" 4010.13°
Powder 0.5% 3.740.06™ 364007 3.7:0.09°
Powder 1.0% 3240.10" 30£0,12% 274007
Control 2 36£0.05% 3.6+0.06% 3.410.09°°
Coneentrate 0.5% 374003 33£0.03* 33+0.08"
Concentrate 1.0% 29:0.04° 29+0.11° 24:0.11°

UMeans with different letters in each column are significantly different at the level
of 0.05 of significance as determined by Duncan’s multiple range test.
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