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Table 1. Mixing ratio of various salt for preparation of Doenjang.

(Unit:g)
Jeju
Soy bean Rice Water Lava sea |Refined salt
water salt
10%6-LS 900 600 2150 400
109%6-RS 900 600 2150 400
7% -LS 900 600 1988 263
7% -RS 900 600 1988 263

10%-LS: Jeju lava seawater salt rice koji Doenjang, 1026-RS: refind salt rice koji
Doenjang, 7%-LS: Jeju lava seawater salt rice koji Doenjang, 7% -RS: refined salt
rice koji Doenjang.

A FE 2Eld 942 AlFSdeede] 10%67F S == dal 51249
AEAQS 47 & vy, 59 ArlEz 2 dle] Table 29 2 wigu &=

2
BN
Ol

2,
x2
o)

Table 2. Mixing ratio of various koji for preparation of Doenjang.

(Unit:g)

Koji Jeju lava Starch

] Soy bean| Water |seawater
kinds salt Rice \E;E?t Barley X\]]}}]lg;%
Rice 900 2150 400 600
Wheat

flour 900 2150 400 600
Barley 900 2150 400 600
Whole
wheat 900 2150 400 600

Rice: rice koji Doenjang, Flour: flour koji Doenjang, Barley: Barley koji Doenjang,
Whole wheat: whole wheat Doenjang.

@ jeju



FEFFS AOACHH whek Pt 2wl o8 4sta thee 4o

pHE A& 10gS A3 AF 3t 40mle] FH7FE 7tste] g438ka 30+ ©]

A 743 A7l & pH meter(Sartorius, PT-10,Germany)® =74 3¢ t}.

A EE pHE 5438 A5 0.1 NaOH &S & pH7} 83¢] & w 714

HlH 0.IN NaOH9 mlF+E A4 A== YEeEhHAT.

X
o
_0|L
ki
o
5
B

(4) A7t
Hxe]l AVl A EF Ao Fde] HA 25g8 4HZE flaskel FH3dFal ether
—ethanol &% 4(1:2) 100mLE o] Aduwtr7]|2 1037 wRksk & 1%

@ jeju



phenolphthaleing XA efo. 2 3}o] 0.1 N ethanol’d KOHE R oz HAsI0] 1

pulekes A ashg

obule) Ax FF Z4E formol AUVl wle} gt ol AA AL

AT ZHo] B AR 36% FA EETE &

12
)
S
5
(i
N
XN
ol
ol
=
i
D

0.1 NaOH=Z pH7} 83¢] & wj7#] AASATH(A) 2L 222 01N NaOH
#9909 blank AAMB)E A vhee o ofuwe) Ak FS AEH

AT,

Amino Nitrogen{mg) = (A}\—]g)a;(lng x 100

AT = color difference meter (Model TC-860A, Tokyo Denshoku Co.,
Tokyo, Japan)s ©]&3ste] LiH(BE), azk(A M%), bii(EH%)E 33 4319

Watgkow FAekl o ofuf WAge] 1 a be 96.2, —0.18, 0.2451 v

(7) =tz

G2 S semi-micro kjeldahl'd &= #2133t}



A7 7o) QA A

@ jeju

Z =

R |

7%

g7 dA9E S, @

_10_

=l
=

Al

ut

o2 AT BPL

Alze] Bt Atelel= 47t

-

L= A DS
= A%

9A]

4

LY

—_—



T
JIo
=N
oK
X0
ur

Tor

o

TR
iz
(-

ok

A10-RS)9] a2 59.1%=2 Al

2.
a2

(7-1.9)9]

A7psk & e A @

1548 7%

O =
o}3

o AFE

s
W
o
‘H
A
~

o

Ael gl Aoz 1}

-

1.

61.5%= LEFLEA

[e)

L

I}

o|J

iz

@ jeju

¥of At}



64.0

62.0 r

HH

60.0 r

HH

58.0

56.0

Moisture content(%)

b4.0 |

b2.0 |

DIMBIIN

50.0

10-DS 10-RS D5 -Rs
Various salts
Fig. 1. Moisture content(%) of Doenjanges prepared with various
salts.

10-LS; 10% Jeju laba seawater salt, 10-RS; 10% refined salt, 7- LS; 7% Jeju
laba seawater salt, 7-RS; 7% refined salt.
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Fig. 2. pH of Doenjanges prepared with various salts.
10-LS: 10% Jeju laba seawater salt, 10-RS: 10% refined salt, 7- LS: 7% Jeju
laba seawater salt, 7-RS: 7% refined salt.
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laba seawater salt , 7-RS: 7% refined salt.
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Fig. 4. Acid value of Doenjanges prepared with various salts.
10-LS: 10% Jeju laba seawater salt, 10-RS: 10% refined salt, 7- LS: 7% Jeju
laba seawater salt, 7-RS: 7% refined salt.
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Fig. 5. Amino nitrogen of Doenjanges prepared with various salts.
10-LS: 10% Jeju laba seawater salt, 10-RS: 10% refined salt, 7- LS: 7% Jeju
laba seawater salt, 7-RS: 7% refined salt.
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Fig. 8. L(lightness), a(redness) and b(yellowness) of Doenjanges
prepared with various salts.
10-LS: 102 Jeju laba seawater salt, 10-RS: 109 refined salt, 7- LS: 7% Jeju laba
seawater salt,7-RS: 7% refined salt.
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Fig. 10. Taste of Doenjanges prepared with various salts.
10-LS: 109% Jeju laba seawater salt, 10-RS: 10% refined salt, 7- LS: 7% Jeju
laba seawater salt, 7-RS: 7% refined salt.
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Abstract

The purpose of this study was to discover the effects on the quality
of improved Doenjang prepared with Jeju lava seawater salt and
different kojies. The Doenjanges were made of Jeju lava seawater salt
and refined salt and composed of 10% and 7% of salt in them,
respectively. The kinds of starches used in koji were rice, barley,
wheat flour and whole wheat.

A study of physicochemical, microbiological characteristics and
sensory evaluations and also, sensory test of soybean paste stew
cooked with experimental Doenjang were investigated.

The kinds of salts used in the Doenjanges didn’'t have measurable
effects on water contents, pH, titratable acidity and L(lightness). But
the Doenjang with Jeju lava seawater salt had a little lower acidity
and higher amino—nitrogen content than the Doenjang with refined salt.

According to the salinity, 10% salt-Doenjang appeared higher in
lightness and in sensory evaluations than 7% salt-Doenjang.
Especially, 10% Jeju lava seawater salt-Doenjang was less sweet, and
lower in sourness and bitterness than the others. So 10%
salt-Doenjang was considered the best quality and the flavor of
soybean paste stew prepared by the Jeju lava seawater salt—-Doenjang
was also better.

As 10% Jeju lava seawater salt-Doenjang was prepared using
various Kkojies, the results didn’t show any difference in pH and

acidity, but water content was the highest in barley Kkoji-Doenjang.
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Amino- nitrogen content was the highest in wheat flour koji-Doenjang.
However rice koji-Doenjang had the highest in the L(lightness).

According to the results of sensory evaluations, rice koji—-Doenjang
was the sweetest and the lowest in sourness and bitterness, and had
the best flavor.

In conclusion, the kinds of salts didn't have a significant effect on
Doenjang quality, but low salt-Doenjang was the least preference for
taste in sensory evaluations. Wheat flour koji-Doenjang was considered
good in physicochemical characteristics, but rice koji-Doenjang was

determined to be the best in sensory test.
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