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Approach to the Taste Components of Kochuzang (Red Pepper Paste)

— Part 1 : Content of Amino Acids and other Nitrogen Compounds —

Taik-Soo Lee, *Han-Ok Cho, Myung-Ki Ryoou

Lab. of Sampyo Foods Ind. Co., Lid.
*Dept. of Food and Technology, King Sejong University

=ABSTRACT=

In order to identify the taste components of Kochuzang (red pepper paste), glutinous rice
Kochuzang were prepared with addition of Saccharomyces rouxii and Torulopsis wversatilis
respectively. The nitrogen compounds were determined during the fermentation period at
intervals and the amino acid components of 210 days aged glutinous rice Kochuzang were:
measured.

Results are as follows;

1) The increment of amino-N and soluble-N of Kochuzang were increased remarkably du-
ring fermentation period untill 60 day but after that period, the increment was slowly
changed.

2) Ammonia-N of Kochuzang was increased slowly during aging period but after that time,
the amount was decreased slightly.

3) Amino-N ratio and Nitrogen solubility of 300 days aged Kochuzang were 23.71—25.38%
and 54.12—56.19% respectively.

4) 17 Kinds of amino acid were identified at 210 days aged Kochuzang those were Lysine,
Histidine, Arginine, Aspartic acid, Threonine, Serine, Glutamic acid, Proline, Glycine,
Alanine, Valine, Methionine, Isoleucine, Leucine, Phenylalanine, Tryptophane and
Tyrosine.

5) Total amino acids were 3,5—4.1% which consists of Glutamic acid, 0.95—1.05%, Asp-
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artic acid, 0.63—0.65% and Serine, Proline, Alanine, Valine, Leucine were (.22—0.28%

respectively but Methionine, Histidine and- Arginine were below 0.1%,

and Tyrosine,

Tryptophane and Phenylalanine existed in Kochuzang in small quantities.
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Tabel 1. Operation condition of amino acid analyzer

{ Neutral & acidic amino acid l Basic amino acid
Sumple No_| st | Koghuaene | Koghuns | S | ene | g
Sample weight ‘ each mg/ml l 641.4mg J 320.9mg | each mg/m/ ‘ 641.4mg } 320.9mg
Sample volume \ 1m{ l 1m! l[ 1.5ml ’ 1m/ l 1ml ! 1.5m!
Column size ( 0.7X57cm ’ 0.7X6.5cm
Resin I AA-15 l PA-35
bI:xlfcllZVr rsa:)tliltoign 1 124m//hr | 124m/hr
nin]ixl}?cﬁirﬁaiaogfent’ 62mi/hr ’ 62m//hr
teri(;vg?t?lre l 57°C ' 57°C
Buffer solution 1 0.2M Sogi}tlmz).g?trzxég gﬁ%?er solin ) 0.2M Sodiump}clitiﬁg buffer solin
Operation time \ 140min I 60min
Chart speed ’ inch/10min inch/01min

# o}n] x AW 1m/ S A &35 amino acid autoana-

lyzer o] AL recording 3 chart paper 4F9] peak SR A ER
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Fig. 1. Changes of nitrogen compounds during the aging of Kochuzang (red pepper paste).
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Fig. 2. Standard amino acid pattern.
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Table 2. Changes of Amino-N ratio*! and Nitrogen
Solubility** during the aging of Kochu-
zang (red pepper paste)

Koch- Total ni- Amino-N Nitrogen
Days uzacn trogen ratio Solubility
£ (%) (% (%)
10 { A 1.04 10.58 43.27
B 1.02 9.22 34.31
20 { A 1.03 12.72 49.51
B 0.95 12.84 48.42
30 { A 1.04 13.94 49,04
: B 0.98 15.10 48.08
40 { A 1.05 15.14 49.66
) B 1.05 14, 38 46.57
50 { A 1.07 18.32 50.47
; B 0.99 19.39 51.52
60 { A 1.03 19.42 56.31
) B 0.98 20.10 60.20
’ 70 { A 1.05 21.24 55.24
’ B 0.97 21.65 57.73
80 A 1.01 22.48 58.42
| l B 1.00 21.70 56. 00
90 { A 1.02 22.45 58.82
B 1.03 21.75 55.34
. A 1.06 22.83 52.83
159 { B 1.05 21.14 54.29
210 [ A 1.08 22.96 54,63
B 1.08 22.04 51.85
[A 1.06 25.38 54.72
300 { B 1.05 23.71 56.19
* o : ammo_m@ggp_
1. Amino-N ratio=—"rr total nitrogen X100
*2. Nitrogen Solubility=
water soluble nitrogen
X100

total nitrogen
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autoanalyzer o)

Serine, Glutamic acid, Proline, Glycine, Alanine,
Valine, Methionine, Isoleucine, Leucine, Tyrosine,
Phenylalanine, Tryptophane, 5 17 o] S HES gl o
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Table 3. The proximate component of Kochuzang aged for 210 days
Moisture Crude Crude fat Crude Ash N-free Nacl
Sample protein fiber extract pH
(%) (%) %) (%) (%) %) (%)
Kochuzang A 56, 44 6.16 2.59 0.89 10.65 23.27 10.95 4,67
Kochuzang B 56.12 6.18 2.57 0.79 10.27 24.07 10. 84 4.65

A=Saccharomyces rouxii—added Kochuzang
B="Torulopsis versatilis—added Kochuzang
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Fig. 3. Amino acid pattern of 210 days aged Kochuzang(red pepper paste).



