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Abstract

For the effective use of soymilk residue (SR), by-product of soymilk production, rice Do-

enjang was manufactured.

As the results, the contents of reducing sugar were increased till 40~50days in all samples
and decreased thereafter during aging of the mash. The contents of amino nitrogen were

prominently increased till 50days, but increasing ratio was slightly slowdowned thereafter.

The higher mixing ratio of SR, the less were the contents of reducing sugar and amino
nitrogen. The contents of total acid were also prominently increased till 30days, but were
slowdowned thereafter and the differences among all treatments were small.

As the mixing ratio of SR was increased, the lightness and the yellowness were increased

and the redness was decreased in 80days aged samples.

In sensory evaluation of 90days aged samples, control was the best in soy sprout Doen-

jang soup.

As the mixing ratio of SR was increased,

the taste was dropped slightly but no signif-

icant differences were obtained between control and sample A (rice koji 100, soybean 75,
SR 25), and among A, B(rice koji 100, soybean 50, SR 50), C(rice koji 100, soybean 25,
SR 75) and D(rice koji 100, soybean 0, SR100).

In the original taste of Doenjang, the control was the best and as the mixing ratio of SR
was increased, the point was dropped but there were no significant differences between co-
ntrol and A, and among A, B and C, and among B, C and D.
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Table 1. Proximate chemical composition of rice(%)
Moisture Crude protein Crude fat Carbohydrate Ash
12.3 6.9 1.2 80.0 0.6
Table 2. Mixing ratio of raw materials of Doenjang (dry basis)
Qy;l-em\“ M\a@ Rice koji Soybean Soymilk residte Salt
Control 100 100 0 60
A 100 75 25 60
B 100 50 50 60
C 100 25 75 60
D 100 0 100 60
Table 3. Changes in moisture content during aging(unit : %)
= = =
Sompa—ging days o 10 20 30 40 5 60 70 80
Control 65.8 65.9 66. 2 66.3 66. 2 66.6 66.8 67.2 67.5
A 64.5 64.8 65.0 65.0 65.3 65.4 65.5 65.6 65.8
B 65.4 65.3 65.0 65.5 65.9 66. 2 66.7 66. 8 67.0
C 65.4 65.5 65. 8 66.3 66.3 66.5 66.8 66.7 67.3
D 65.2 65.3 65.0 65. 4 65. 6 65.5 66. 8 66.9 65. 8
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Fig. 1. Changes in reducing sugar content during aging (dry basis)
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Table 4. Color of 80days aged Doenjang(Hunter
system value)

Sample Control A B C D

L(Lightness) 34.9 35.2 35.7 40.0 44.4
a(Redness) 6.3 59 43 2.9 L7
b(Yellowness) 16.2 16.6 17.0 17.6 18.7
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Fig. 3. Changes in amino nitrogen content during aging(dry basis)
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Fig. 4. Changes in total acids content during aging(dry basis)
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Table 5. Color differences of 80days aged Do;
enjang

;Controll A [ B [ cC ' D
‘E)m i i S
A | o |
B | 220 |172]
C ] 6.29 ]5.75]4.56[
D | 108 |103[9.14]65¢

Table 6. Results of sensory evaluation of soy-
bean paste (Duncan’s multiple range test,
P<0.05)

Sample

Taste for code Control A B C D

Doent

isoema“g # ! Score 403 3.76 2.50 2.48 2.24

Taste for tggggple Control A B C D

Doenj § " —
CURNE | Score 4.06 3.78 3.35 3.06 2. 42
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