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This study was to improve the quality of Kochuzang and utilize red pepper seed. Kochuzang were prepared
with the addition of red pepper seed and garlic (2%), compared the changes in the various chemical com-
ponents and enzyme activity during the aging period of Kochuzang, and also organoleptic values of the pro-
ducts. Enzyme acitivities of liquefying and saccharogenic amylase, protease and lipase were increased by ad-
dition of garlic pulp and the suvival activities of enzyme except liquefying amylase were lasted high the late
period of aging. Also the addition of red pepper seed was effective in maintaining the enzyme activities.
Change of titration acidity and pH of Kochuzang were little when red pepper seed was added, but in case of a
garlic additive it showed no difference at the late period of aging.

Total nitrogen and amino nitrogen were increased by the addition of red pepper seed or garlic until the
late period of aging, and ammonia nitrogen alsv increased during the middle period of againg, but showed no
difference at the late period. Alcohol content was decreased by the addition of garlic or red pepper seed, but
crude lipid was increased by the addition of red pepper seed. Generally, taste. flavor and color of garlic added
group were superior to the non-garlic added group for the products which aged for 10 weeks. Therefore, The
quality of Barley Kochuzang may be improved by adding 2% garlic to the whole red pepper.
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Table 1.

materials used for Kochuzang manufacture

Chemical composition of the raw

. Crude Total Total
o Moisture . L.

Raw materials %) protein sugar lipid

7 (%) (%) (%)
Barley 15. 31 9.88 65.53 1.82
Soybean 12.30 37.75 16. 50 15. 78
De-

e-seeded red) 7 0 g1 2133 8.55

pepper powder
Whole red
pepper powder 19. 46 10.88  28.56 15. 26
Wheat flour 14. 07 11.63 68.74 1.27
Garlic pulp 62. 18 2.69 32,17 0.34
Malt 13. 24 9.75 43.19 2.26
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Table 2. Ratio of raw materials for Kochuzang manufacture(unit: g)

Sample Barley So-)tbean De-seed red Whole red Malt Garlic Salt Water
powder Koji pepper powder pepper powder powder pulp {ml)
Control 500 250 450 - 200 - 350 2500
A 500 250 450 -~ 200 - 300 2500
B 500 250 - 600 (6:4)* 200 - 300 2626
C 500 250 - 600 (6:4)* 200 34 300 2637
D 500 250 450 - 200 34 300 2511
E 500 250 - 450 (6:4)* 200 34 300 2511

(6:4)* means the ratio of de-seed red pepper and red pepper seed powder.
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Table 3. Changes in moisture contents(%) during the aging of Kochuzang

Aging wecks
Sample
0 1 2 3 4 6 8 10
Control| 65.6 66. 6 66. 2 66. 0 64. 8 61.0 57.2 55.0
A 65.5 65.8 66. 0 68.0 64.C 61.0 57.0 55.0
B 65.9 65.9 66. 2 66. 4 64.8 60.0 57.0 55.5
C 65.8 65.8 66. 1 66. 3 65. 0 58. 4 56.5 55.2
D 65.7 66.0 66. 2 66. 2 64.7 60.0 56.7 55.4
E 65. 6 66. 0 66.0 66. 2 64.3 61.4 56. 5 55.0
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Fig. 2. Changes in titration acidity during the

aging of Kochuzang.
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Fig. 4. Changes in amino nitrogen content during
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Table 4. Sensory score of Koechuzang aged for
10 weeks

Taste C D E A B Control F-value
4.50 4.35 4.00 3.80 3.65 3.10  4.4326"*

Flavor D C B E Control A
3.95 3.8 3.75 3.60 360 3.00 10.1598**

Color D C E Control B A
4.85 4.85 4.45 3.93 3.50 3.27  26.0625**

Treatment mean was test at 5% level of signifcance

by Duncan’s new multiple range test
**. Significant at 1% level by Analysis of Variance.
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