KOREAN J. SOC. FOOD SCiI.
Vol. 12, No. 3, August, 1996

S AIZI M2 SEHNE

o M Hsl

gl - 2144
et AFsta, oA EAS 4B}

Changes in Chemical Properties of Jeungpyun Product During Fermentation
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Abstract

Jeungpyun products prepared with different fermentation time (0-10 hours) were analyzed to study
phenomena occurred during steaming of Jeungpyun dough. The tendencies of changes in chemical properties
of Jeungpyun products according to the fermentation time were similar to those of Jeungpyun dough. Ti-
tratable acidity, lactic acid, total sugar content, reducing sugar content, soluble protein and total content of
free amino acid of Jeungpyun product decreased while its pH increased somewhat, during steaming compared
with those of Jeungpyun dough. Especially reducing sugar decreased greatly.
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Fig. 1. Changes in pH of dough and Jeungpyun.
Sample: @—@: dough, O—O: Jeungpyun.
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Table 1. Changes in titratable acidity of Jeungpyun ac-
cording to fermentation time

Titratable acidity*
(m Eqg/g-dry matter)
0.019(-0.006)**
0.021(-0.006)
0.027(-0.008)
0.032(-0.005)
0.043(-0.005)
0.058(-0.005)

Fermentation time (hr)

oSN ND

1

ol

*Titratable acidity was caculated from 0.0IN NaOH re-

quired to neutralize to pH 8.3,
**Values in parentheses mean titratable acidity of Jeung-

pyun minus that of dough.

Table 2. Changes in organic acid of Jeungpyun ac-
cording to fermentation time (mg/100 g-dry matter)

Fermentation time

(hr) Lactic acid Succinic acid
0 ND* ND
2 30(-4)** 15(-1)
4 45(-4) 19(1)
6 77(-6) 20(1)
8 106(-8) 16(1)

*ND: not detected.
**Values in parentheses mean organic acid content of Jeung-
pyun minus that of dough.
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Table 3. Changes in sugar content of Jeungpyun ac-
cording to fermentation time (mg/g-dry matter)

Fermentation time

Total sugar Reducing sugar

(hr)
0 212.1(-:27.2)* 11.0(-14.9)
2 185.8(-33.8) 42.4(-25.7)
4 182.1(-30.0) 67.0(-33.9)
6 176.7(-25.0) 65.0(-31.5)
8 162.9(-17.1) 47.7(-32.3)
10 144.5(-10.9) 54.6(-28.1)

*Values in parentheses mean sugar content of Jeungpyun
minus that of dough.

Table 4. Changes in soluble protein of Jeungpyun ac-
cording to fermentation time (mg/g-dry matter)

Soluble protein

Fermentation time (hr)

0 0.268(-0.136)*
2 0.256(-0.036)
4 0.256(-0.084)
6 0.320(-0.104)
8 0.712(-0.140)
10 1.380(-0.136)

*Values in parentheses mean soluble protein of Jeungpyun
minus that of dough.
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Table 5. Changes in free amino acid content of Jeungpyun according to fermentation time

(mg/100 g-dry matter)

Fermentation time (hr)

Amino acid
0 2 4 6 8

Aspartic acid 0.60(-0.31) 0.44( 0.12) 0.40( 0.08) 0.30( 0.04) 0.32( 0.03)
Threonine 0.72( 0.05) 0.35( 0.02) 0.32( 0.02) 0.37( 0.02) 0.45( 0.03)
Serine 1.49( 0.05) 0.98( 0.13) 0.76( 0.24) 1.20( 0.12) 1.43( 0.23)
Glutamic acid 2.84( 0.84) 1.40( 0.27) 1.46( 0.20) 1.25(-0.46) 3.86( 1.53)
Proline 2.20(-0.19) 3.80(-0.08) 4.35( 0.10) 4.80(-0.13) 6.35(-0.15)
Glycine 0.60(-0.06) 0.59( 0.01) 0.43( 0.11) 0.55(-0.06) 0.89( 0.30)
Alanine 2.85( 0.06) 1.13( 0.02) 0.89(-0.08) 1.49( 0.02) 3.50( 0.17)
Cysteine 0.09(-0.27) 0.04(-0.10) 0.06(-0.16) 0.05(-0.15) 0.11(-0.32)
Valine 0.93(-0.05) 0.72(-0.16) 0.50( 0.16) 0.78(-0.08) 0.80( 0.05)
Methionine 0.41( 0.04) 0.23( 0.02) 0.32( 0.03) 0.15( 0.01) 0.22( 0.02)
Isoleucine 0.35(-0.34) 0.31(-0.30) 0.11(-0.11) 0.13(-0.13) 0.36(-0.35)
Leucine 1.14(-0.09) 0.22( 0.08) 0.25( 0.11) 0.39(-0.30) 0.90(-0.13)
Tyrosine 0.75(0 ) 0.66(0 ) 0.28(0 ) 024(0 ) 037(0 )
Phenylalanine 1.16(-0.64) 1.20(-0.77) 0.80(-0.75) 0.57(-0.34) 1.50(-1.02)
Histidine 0.68(-0.02) 0.60(-0.04) 0.46(-0.08) 0.40(-0.44) 0.73( 0.02)
Lysine 1.88(-0.17) 1.30(-0.22) 0.90(-0.15) 1.12(-0.14) 2.06(-0.39)
Arginine 0.98(-0.21) 1.10( 0.13) 0.07(-0.65) 0.90(-0.17) 1.70(-0.34)

Total 19.67(-1.31) 15.07(-1.13) 12.36(-0.91) 14.69(-2.79) 25.55(-0.320

*Values in parentheses mean amino acid of Jeungpyun minus that of dough.
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