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Quality Changes in Kochujang with Various Raw Materials
during Fermentation

Mi-Kyung Jwa*, Sang-bin Lim** and Dae-Jin Song**

ABSTRACT

Kochujang was prepared with different raw materials, and with and without sake. Quality changes during
\ fermentation of Kochujang were measured in terms of pH. titratable acidity and amino nitrogen content. pH of
Sunchang Kochujang gradually decreased as the increase of fermentation time. while that of Sachun remained
almost constant. Titratable acidity was the highest in Sunchang. and was similar in Sachun regardless of
glutinous rice and wheat flour as a starch source. Amino nitrogen of Sunchang increased drastically by 10 days
of fermentation and then increased gradually. Amino nitrogen of Sachun with glutinous rice was greater than
that with wheat flour. pH of Kochujang without sake decreased drastically by 10 days and then stayed almost
the same by 60 days of fermentation. while that with sake increased slightly as the increase of aging time.
Titratable acidity of Kochujang with sake decreased sharply by 10 days. increased gradually by 30 days and
then stayed at that level. Kochujang without sake showed greater decreases in titratable acidity by 5 days.
increased gradually by 20 days and then reached equilibrium. Amino nitrogen was a little higher in Kochujang
without sake than that with sake.

Key words : Kochujang, raw materials, quality, fermentation, amino nitrogen
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Table 1. Mixing ratio of raw materials for preparation of Kochujang(unit: %)

. Sachun Sachun Sunchan,

Raw materials (glutinous rice)  (wheat flour)  (glutinous rgice) Non Aleohol Aleohol
Glutinous rice 6.4 - 26.1 20 21
Wheat flour - 6.4 - - -
Meju powder 6.4 6.4 6.6 6.5 6.0
Red pepper 153 15.3 14.8 13.0 12.0
Salt 7.7 77 7.8 3.0 3.0
Starch syrup 29.8 29.8 14 283 289
Sake - - - - 30.0
Water 34.5 4.5 43.3 47.2 18.0

M5



atate] FABAZ] Fo] pH meter(Corning, USA)
£ olg3ld 2gsxg”

23 HEM=z £H

139 HP4=e pHE £ A= 0IN
NaOHE€ 75t pH7F 847F € wW7ha] 23E mL
+2 BEAsgd”

24. OJ0|=EfE 20| 2H

A3ZY opuxeAiE Formoldoez £33A
. & 133 % 5l 2F4 5mLE Jistd 73
2}A17) ©h2 0.IN NaOH §4°% pH 842 =33}
Ak o7l w2 0IN NaOH &%2% pH 842
239 6% TELYsI= &4 20mLE 75t pH
7} BojA™ (.IN NaOH 8o 2 pH 84712 chr)
FFPHA). 2L z2Fo2 (IN NaOH 49 u}
FAE L AAE(B) B Ao wet AdstA”

Amino nitrogen(mg%) -~ XM EE 0
m = ——X
Benme AEB(E)

A: 0.IN NaOH &9 A& HFF(mL)
B: 0.IN NaOH &%) wtgd4d¥(mL)
F: 0.IN NaOH €49 =A%+

31 HEE B0 ME 05 S F EH W

3.1.1. pHe| W3}

B EY HAWA AEI ZHE -l Ue
pH(Fig. D& 822 Azxd +31330 3% A
ZHF 490107t £47139 FUtl Wk AA8)
#ast 4 S0dele 47¢ YeRiD 92 Az
& Al R$3e] pHe $4713%4 84 A
¢ 4% Buon P2 Az A 1R
AZAE 46& JdeEhidod 471 F 2 dde
vlejsiitt. ol Mol ¥nFF2 AL )

146

st} #7714 Aol wstyl Mgl Aoz F3dnh

Jo

—=— Sachun(wheat)
—A— Sachun(ghutinous rios)
—8— Sunchang(ghsinous rice)

50

s~

v.
451
40 N N s "
o 10 20 0 40 50
Fermentation time(day)

Fig. 1 Changes in pH of Kochujang with different
starch sources during fermentation
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Fig. 2 Changes in titratable acidity of Kochujang
with  different starch  sources during
fermentation
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Fig. 4 Changes in pH of Kochujang with and

without alcohol during fermentation
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Kochujang with and without alcohol
during fermentation
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