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Abstract

In an attempt to study the possibility of substituting sweet potato for cereals as raw materials for
XKochujang, three kinds of Kochujang were made from barley, sweet potato or 50% barley and 50%
sweet potato, The results of component variation during the ripening and the effect of temperature
on the aging in the harvesting season of sweet potato were as follows:

1) Kochujang is, usually, manufactured in May, but no difference was observed in aging condition
when it was manufactured in September, the season of sweet potato harvest, since the inner
temperature of the product was around 20°C.

2) The total reducing sugar content and maturity reached maximum after 40~50 days of fermen-
tation in the three treatments and crude fat content tended to be slightly decreased during
fermentation.

3) Lightness in color of the three kinds of Kochujang decreased by exposure to sunlight. Swee-
tpotato Kochujang showed a stronger tendency to increase the redness as compared with the
rest.

4) Sensory evaluation showed that sweet potato Kochujang was less acceptable than barley Koc-
hujang due to disagreeable flavor of sweet potato but mixed Kochujang showed little difference,
as compared with barley Kochujang.
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Table 1. Mixing ratio of raw materials for Kochujang
n Final _
Treatment Barley ]Sweet potato Malt Soybean koji Salt Red pepper product (kg):
" Barley 1 — 0.4(51) 0.5 0.7 0.9 5.3
Sweet Potato - 2 0.4(4 D 0.4 0.7 0.7 4.7
Mixture 0.5 | 1 0.44 D 0.5 0.9 0.9 5.7
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Fig. 1. Central portion temperature of Kochu-
jang during fermentation
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Table 2. The proximate composition of raw materials (unit: %)
material Moisture } Crude protein | Crude fat Sugar Crude‘.fiber Ash
Barley 14.0 ’ 8.8 0.9 74.7 0.7 0.9
Sweet potato 64.6 1.1 0.3 31.7 0.6 0.6
Soybean 12.5 | 34 16 21 5 11.5

Table 3. The comparison of the chemical composition of test products with its national standard*(unit:%)

. Crude . . " Reducing
Treatmont ‘ Moisture protein [ Crude fiber l Naturity * Ash . sugar Crude fat
Barley 50.5 7.25 2.10 310 15.20 12.0 2.28
Sweet potato 47,0 5.76 2.25 298 17. 67 15.0 1.45
" Mixed 46.5 7,05 2.29 305 1 17.28 2.5 2.20
national standard ‘ <58 >4.0 l <2.5 , >150 l — - -

*Ministry of Health and Social Affairs
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Fig. 3. Crude fat content during fermentation
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Table 4. Comparison of color during fermentation

Treatment AL Aa Ab AE National Bureau of Standard(AE)
Barley ~1.8 0.7 0.2 1.94 e 002 &
Sweet potato -2 1.7 0 2.6g ﬁ;gf:ﬁigﬁe15?33690
. Much 6.0~12.0
Mixed —-1.9 0.9 0.2 0.11 Very much 12.0
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Fig. 7. Changes in color during fermentation
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Table 5. Sensory evaluation of Kochujang (Max:5)

Treatment !
Sweet | - _
Item\ Barley potato b Mixed | F=0.05
7 @ |
Taste 4.53a 2. 53C1 3.95b 0.10
Flavor 4.68a 3. lOb' 4.32a 0.63
Color 4.68a] 2.79b 4.11a]  1.09
i

(1) Values are the means of 19 panel scores.
(2) Values followed by different letter are signific-
antly different at 95% level.
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