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Sook Hyung Choi and Kum Haw . Biochemical Studies on Korean Fermented Foods. (Vi)
A Study on Biochemical Process during the Fermentation of Kanjang.

(Phamacognosy Section, National Chemistry Laboratories)

In order to confirm the biochemical process of the fermentation from soybean to maiju
and of the fermentation from maiju to kanjang and dainjang, the nitrogen distributions of
soybean, maiju, kanjang, and dainjang are studied on protein nitrogen, peptide nitrogen,
amino nitrogen and volatile nitrogen. And the contents of amino nitrogen, peptide nitrogen,
and true protein nitrogen to the total nitrogen of soybean, maiju, kanjang, and dainjang
are shown in table I and the ratios are shown in table 2 and the figure.

According to the results indicated in the tables and figure, the following conclusions are
summerized;

1. The main biochemical process at the fermentation from soybean to maiju would be
the degradation from protein in soybean to peptide compounds in maiju.

2. The main biochemical process at the fermentation from maiju to kanjang and dainjang
would be the degradation from peptide compounds in maiju to amino nitrogen compounds
in kanjang and dainjang.

3. However because the protein nitrogen indicated as the ratio of protein nitrogen to
total nitrogen is contained still higher content in dainjang, it is assumed that there might
be two kinds of proteins in soybean one is the protein which could be converted to peptides
at the maiju fermentation and to amino nitrogen compounds lastly at the kanjang fermen-
tation. The other is the protein which would not be effected at these fermentation at all
remaining as the protein nitrogen in dainjang, onc of the finished products.

4, 1t can be indicated that the process from maiju to kanjang and dainjang would be
due to the fermentation as indicated by HAW and CHOIL
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