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This study was performed to investigate the changes of Bacillus sp. of traditional Korean soy
sauce (kan-jang) and soybean paste (doen-jang) during the ripening and storage for 12 months.
All of the preparation methods for soy sauce and soybean paste followed the recommendations of
the Korea Food Research Institute. The soy sauce and soybean paste were analyzed at 0, 6, and
12 months. The numbers of Bacillus sp. of meju (soybean cakes) or soy sauce and soybean paste
at the initial stage were significantly higher than those of soybeans (p<0.05). The number of
Bacillus sp. increased in soy sauce and soybean paste after 12 months of ripening and storage.
This study indicates that this comes from the preparation and fermentation of meju. It is
suspected that the organoleptic characteristics of soy sauce and soybean paste might be infenior
over 1 year of storage time. Therefore, more research for overall microbiological quality changes
of soy sauce and soybean paste during the storage period should be conducted to interpretate this

characteristics more accurately.
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