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Abstract

This study was conducted to investigate the changes in the physicochemical characteristics and antioxidant activity of
cheonggukjang with the addition of walnuts. The pH of cheonggukjang did not change significantly with the addition of
walnut. But the water content decreased significantly. Walnut addition to the soybean was expected to have a positive effect
because the number of Bacillus subtilis was not reduced. The viscous substance content was significantly decreased when
more than 20% of walnut was added to cheonggukjang. The addition of walnut made the color darker. The flavonoid and
polyphenol content was sharply increased in proportion to the walnut addition and the DPPH radical scavenging activity
of cheonggukjang also increased. Altogether, it was found that the addition of walnut had a positive influence on the

cheonggukjang by increasing the antioxidant activity.
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A= Bacillus sp 5 ©1-&3to] THA7]= &
9 T TaAEFoR war|yo] 239 A== 7, |
Sof vla) o) FL Bk o), B A 23] Hal AME
Hz] = AEA w2 Zo]|tkShon 5 2000). 2 A=
A AP JAS(Heo 5 199), Al5a H YAst

et 1

A 3KYang 5 2003), TS X uHF YA IHKwon HJ
1999). Ztt3Z oEIHKim IS 1996) So] BH& x| 11, A|=E
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Fig. 1. pH and moisture content of cheonggukjang added
with walnut. Means followed by the same letter are not
significantly different at 5% level. Values are M.£S.D. of
triplicate determinations.
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Fig. 2. The number of aerobic bacteria and viscous
substances content in the cheonggukjang added with walnut.
Means followed by the same letter are not significantly
different at 5% level. Values are M.£S.D. of triplicate
determinations.
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Fig. 3. Hunter color value of cheonggukjang added with
walnut. Means followed by the same letter are not signifi-
cantly different at 5% level. Values are M.+S.D. of triplicate
determinations.
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Fig. 4. The contents of flavonoids and polyphenols in
cheonggukjang added with walnut. Means followed by the
same letter are not significantly different at 5% level.
Values are M.£S.D. of triplicate determinations.
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Fig. 5. DPPH radcical scavenging activity of the cheong-
gukjang added with walnut. Means followed by the same
letter are not significantly different at 5% level. Values are
M.4S.D. of triplicate determinations.
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