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Abstract

In order to improve the quality of kochujang, sea tangle was added to deep sea water kochujang and their effects
on component analysis and sensory evaluation were investigated for 90 days of fermentation. Crude protein, crude
lipid and carbohydrate of deep sea water kochujang was higher than general kochujang. The content of potassium
among the mineral in deep sea water kochujang was also presented higher than the general kochujang. Total amino
acid contents were 16,608.8 ng/mg in deep sea water kochujang and 14,943.2 ng/mg in general koclugang. Content
of oleic acid had the highest value at deep sea water kochujang. Sensory evaluation of showed that deep sea water
kochujang were more aceeptable than general kochujang in the taste and overall acceptability.
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Table 1. Chemical composition of deep sea water kochujang

(unit : %)

Constituents Deep sea water kochujang ~ General kochujang
Moisture - 56 5.4
Crude protein 15.7 15.3
Crude lipid 6.1 59
Crude ash 174 20.5
Carbohydrate 55.2 529

Table 2. Mineral contents of deep sea water kochujang
(unit : mg/100 g)

Contents Deep sca water kochujang General kochujang
Fe 45 4.5
P 2232 220.7
Ca 138.0 170.6
K 1,541.5 1,194.5

Na 4,004.1 5,396.5
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Table 3. Amino acid contents of deep sea water kochujang

(unit ; ngfmg)
N Deep sea water kochujang General kochujang

Aspartic acid 5379 8327
Glutamic acid 2,502.9 2,563.1
Asparagine 812.7 645.7
Serine 758.2 663.3
Glutamin 636.8 4515
Glycine 346.4 300.3
Histidine 4374 405.9
Arginine 872.4 325.4
Threonine 565.5 4738
Alanine 1,166.6 1,004.2
Proline 1,489.9 1,291.3
Tyrosine 1,000.4 881.7
Valine 866.5 800.7
Methinone 271.2 263.5
Cystein 0.0 0.0

Isoleucine 807.8 752.0
Leucine 1,288.3 1,211.5
Phenylalanine 959.7 849.1
Trytophan 492.3 460.1
Lysine 795.9 707.6
EAA’ 6,864.7 5,789.5

TOtal ................................................. 16,6038 .............................. 14,9432 ...............

DBssential amino acid.
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Table 4. Fatty acid contents of deep sea water kochujang

(umt : %)
Fatty acid Deep sea water kochujang  General kochujang
Lauric acid(C12:0) - 0.1
Miristic acid(C14:0) 0.4 0.5
Palmitic acid(C16:0) 134 133
Palmatoleic acid(C16:1) 0.3 0.3
Stearic acid(C18:0) 31 31
Oleic acid(C18:1) 153 75.0
a-Linolenic acid{a-C18:3) 70 7.2
y-Linolenic acid(y-C18:3)
Arachidic acid(C20:0) 0.3 0.3
Eicosenoic acid (C20:1)n9 0.2 0.2
......... SFAU172173
USFA” 82.8 82.7

"Saturated fatty acid.
“Unsaturated fatty acid.
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Table 5. The sensory evaluation score of deep sea water kochujang

Deep sea water kochujang General kochujang

Color 6.841.1 6.8+1.1

Smell 69:L5 6.8£1.5

Taste 6.0:02 59202

Overall taste 65413 64423
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