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HSHIHO| olalstd £H
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= F:Ng FAL HES AT e oA AEARJA A wo Az AT 6752 FF

sfod olgotH FARNL A A3kt TS} Bk ABRTA) AT B FEIFL 55.0%,

ZAlL

6%, A% 3 45T

= opzre] 2}
e
AEsgon

31 cysteine =}

3%, 32 13.3%,

methionine-&

AEHAALT. A2 T 7713 3 8829 meo|Ux F714t daEe

WA 17.

EE S =1

4.9%, 3% 5.8%, o) AL 0.23%, pHE 7.210] 2 A7k
o7} AR WEAZ] A= HF2 < APAE 2AL linoleic acid7} 53.8%2 o] 714 Bk
oleic 21.1%, palmitic 12.4%, linolenic 9.0%, stearic acid 3.7%2 % U}e}ytc}. ofu) Ak
o]% glutamic acid7} 7} 2ol A5l 0. v t}8 ¢ 2 3= aspartic acid, leucine To] Wol 552
Zado] B3 2 Azhe] Aol mmlaiich. 7S IR AT B
ghaFo] 3.3%%1 3 sucrose®} galactose’} Z+Zb 1.1%, 0.6%= UJRE-S
raffinose, stachyose?} 43 EAJdtom X Ygtoll= AFEAGo] 71 o] AEE vbd

F 17%0]

2pA] sk el o]¢)ol glucose, fructose,
FEAGLE 78 AA

O citric, acetic, lactic, malonic, succinic,

formic, tartaric acid <0 2 191 0|F citric, malonic, acetic acid o] H %] oA AEH AT} =79 9 F
F49] Ax} HE Axo) A FFR)E Llightness)gt 49.1, a(redness)gk 6.7, b(yellowness)gt 19.224] 94231
HolAX BAF At 8.3kg/020 mmo]ZIrh (19983 82 10 A, 1998 8¢ 27Y =)

M B

A4 T2 98 ¥ Suete] gEd) waE
02N 2, 9%, 23% 53

& WEAF T =, 7S FHo= st 9o 0F

o] 2YH7|HAe Woolo At g
N F23 A% gusial gt

A=A AT 12T (Bacillus subtilisyo] BAFs}
E akol 9sid E53 F0E Ut A0 9230 33
¥} Ao A f-2)€ levan form fructan3} polyglutamate 9)
EFEAN FEEL B AT} o2 A TEAZE F
FHE A P} nEArT v x)uke
o] L o] Fuhg ATl Bo|gh?

XY $5E B EXL 2 AEHZY B
ATRE WEIHF JEWE FFE Dejsh A2
DEHAE AR A7 HNE WY 2AwE,0 52
B A0 Azubd s ol 8 E Q77 So] BusHgon}
S 7 AGelA e AEATYY Eo B
A& v Aot

32 ge A7ASe A WAL = AdH2A
A=3e FolA 7199 isoflavone, phytic acid, saponin,
trypsin inhibitor, tocop}herol, EXIA AL, 2o a5, 28
% 59 2% AAFHNERTY P2 2 AL
BAE o FRska 9] Wl 7154 AFe=A 1
Fayol AEYHD Yok

T ATA, 2, %EAE, o)stebd 54
*edekAiz} |
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AE o & A na A e g B2 7288 A7
7} ghdts] s gt
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s G FAES AT HEA AFgode
A - A st oA % V)5S 2he Aol
AR 2YA op7|EE A BHFHE sl T 4
Fe 72 FA 4 sith
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Tt A5FE 939 o2 A8FREY o
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Yoz Axstd AHF FFFE 96d 2~3Y Alojo
A& 10, 74 10, A7) 754, 94, ¥, AF, JF, 9
T, X3), 29 5(3FF, £%, 4F, A4, TH), 5 5
A 4, AR, AF, 55, T2 5@ g, 2o, A4,
A, AR 5@EHA, 77, o, AF, A5, dd 54, 2
¥, 9%, BX, &), A5 5@, o7, 94, B4, %),
A 5%, A, B IF, FH), AF 5WA, AAE,
Ak, AR, Fh) Gl F 6758 FRE BAAER
ARG8T

UM E EA

B3] dWES AOACH™ &3t 82 105°C
Az, 2UM.S micro-Kjeldahl, ZA|4Le soxhlet 23
H, 2382 2353, olr)e] A4 formolF o
EA84a1, pHE A|22 108) 3435t 2 pH meter
(Coming 120, U.S.A)Z =439},

R|ihat 24

SANFAZ AR 02 g& AFsl] Aol FE8)
5 mi9} JEEFEE22 0.5 mg PDA(pentadecanoic acid) 1
m/E &7 Y1 1057} sonicationd}o] 0.58% NaCl 4 miE
93 AURR000 pm, Sminjste] AHAE AAsT
nitrogen flowo]] 2]3le] AZA|Z] t}L, thA] toluene 0.5 m,
NaOH(0.5 N in MeOH) 2 miE 7}3le] £8bojA] 387} ut
$A171% BF, -£9%(2 N in MeOH) 2 m/E g1 587 4k
A7 H S/ 10 miE 7381 petroleum ether 02 2
et AR FES AAF F gas chromatograph
(Hewlett Packard 5890 series II, U.S.A)o. 2 BA3l¢c}t>
o|w column HP-20M carbowax 202 ARE3}3]1L, injector
9} detector 25 210°C, column 25 = 180°CollA] S&
o2 BNagen JJFAL Ya haE AHBSHHL split
B]-&2 1:300])c}.

felojo| it 24

sA7F0x AR 2 g€ F3te 6 N-HCIZ 7ME38)%
Al&2¢} formic acid A 2]FE 50°Co|A] 7Hets231e] 6 N-HCI
2 ASRAE ARES A2} SOCIHM AtEET RS
of 5] 50 miz H4e Thg o) S|AIsto] ofvlal
41 7](Hitachi 835, Japan)E o] &3} B2 &g} >

salg 24

ZAFAZAZ NE 4 g7} 50% ethanol 50 miE %
flaskell W31 50°C &4 oA Ae3le] v 253 F o
¥H(Whatman No. 2)8}5it}. o .2 50°Col|A 75 =3ka
FFTl =9 ]2 membrane filter (Millipore, 0.45 pm)=
o] 73k F sep pak C, cartridge(Waters Co., U.S.A) &
F}A1Z) & HPLC(Waters Co., US.A)E F-a3|F& EA519%
t}. o]w column sugar-pak(monosaccharide)i} dextro-pak
(oligosaccharide)}& AME-3tH 1, @9 AZL RI detectorS
ALg319 e, &= HO, 4& monosaccharide & A

ry

+ 0.5 m//min, oligosaccharide 7%= 1.0 mJ/minZ 3} t}.

SIIAH g

ANE 1g8 H§ 2 0.1 N-HCIZ 50 miE A-£35}31 3082
7t AYFEg the 3,000 pmol| A 15E5< A48t
A7) o8- membrane filter(Millipore, 0.22 pm)E 3}t &
sep pak C, cartridgeE E32]7 HPLC(Waters Co., US.A
2 24359 olu] columne Ionpak KC-811, ¢] 54
0.1% phosphoric acid, <4 0.7 ml/min, detector= Rl, column
LxE 35°Co| Y}

Mo =X

FEHALTE Ax}A (Color and difference meter, Macbetl'J
Color-eye 3100, U.S.A)Z =7 3}e] Hunter color valueoi] 2]
3l L(lightness), a(tedness), b(yellowness)zto 2 VJER)A 12
ojuf AL&-% HEW AR L, a W bk Z+2t 96.44, -0.63,
2 1.3201%i ¢t}

=4 &3

2t Aol A AT AT AR 100 g2 50 migFe] F
W olmdx) Ao} NgEAF ] 24zt o} texturometer(TA-
XT2, England)®] stable micro system(option : TPA, distance
format : strain, strain: 70%, test speed : 1.0 mm/sec)E ©]-8-3}
o] plunger(®20 mm)Z FU4E EHL u] LoJA+ force
vs time graphZ HE| AHE¥ FH319] peak g2 #7135}
At

a3 o oF

-

UutM R gt
A% 7k QoA Azd A% A F 6738 %%
15 Aol gzt shsd® #4923 Table 13} 2t

A AeHTZ A HF FEFFS 55.0%°1°
i, FEFF] 7MY & A9 AFHL AVAHA
THE Ao 2A 59.8%01At tha2 B AEdAYG A
ol 47 57.6%, 51.3%010.2.8 7 W& AL Ak
© 2 A 47.6%0°]4Th.

Zod 52 AFAY A=l 24.1%, 522 7
2, 2R Ho| 7247t 20.0%, 19.0%0°] 1 71 R& 2 F)
AL AE02A 133%010 01, A5 Fa =i o
& 17.6%°]1Qrt.

ZAE A BF o] 33%0|90m A=
F50] 46%3 AL 1, tFo] AL ARAQer 7}
7} 4.4%, 4.2%°1R2H 3% o|5te] FFE B NG 7
5 - 724, 14, 47) &l

% e A gYHo] 13.3%0|P 1, X|gdaEE 2t
o] 202%% A|Y =1 AF7} 8.7%= 7V w3kt

A e A5 BF 49%010 1, 7P 2 AGS
AEOEAN 17%010207, AlY B A QL FFO2A 35
%I ATt

e

o

o



A

R SR

E X

_1

379

able 1. Chemical compbnents of traditional chonggugjang produced in different regions (Unit: %)

tegion Moisture Crud.e Crude - Carbohydrates Ash Amino-N pH
protein fat Non-fibrous Fiber
yeoul 551 16.7 4.4 12.2 49 6.7 0.28 6.95
usan 47.6 16.3 2.7 20.2 5.6 7.6 0.28 7.21
{yonggi 59.8 16.2 2.2 12.6 3.9 53 0.24 7.80
{angwon 55.6 19.0 2.8 13.6 5.1 3.9 0.14 5.89
“hungbuk 52.7 17.1 4.6 14.2 5.8 5.6 0.32 7.95
“hungnam 56.0 18.5 3.2 144 35 4.4 0.10 7.37
“honbuk 57.0 13.3 4.2 14.6 45 6.4 0.32 7.95
“honnam 573 154 3.6 11.9 3.9 79 0.10 7.37
{yungbuk 524 20.0 2.8 11.7 7.7 5.4 0.18 6.84
{yungnam 57.6 17.4 3.1 12.5 41 53 0.33 712
“heju 53.5 24.1 3.1 8.7 5.3 5.3 0.24 6.91
viean 55.0 17.6 33 13.3 49 5.8 0.23. 7.21
Z3 R e AYRXHe) 79%2A4 JFF =% AL ZAL HFA 07 linoleic 53.78%, oleic 21.14%, palmitic
e Ao 2o 2 44%0|Q5, AT Hit L 58 12.35%, linolenic 8.99%, stearic acid 3. 74% FEol 1, o]
%] AT} | 59 a5 B I A Hit 2FEFE 62.77%, E3HA
o)el e 7&%’?-"4 AR e o] 5,04 5,7 WA 16.08%%4 P/S(Poly unsaturated fatty acids/Saturated
B A ¥ 39} fAREIGEH otk 1 xfolE Yg e fatty acids) ratiox 3.90]it}.
SERTOIG WY - 24 - S0l ME Aolzkm 9] Ae 3299 Uadl TF FHEe) Qe A
B 4= 9lAt. ‘ HHAL ZA-L linoleic 52.0%, oleic 21.3%, palmitic 12.3%,
AZA o] F43F ‘3}‘—% 935 ojn|n-e) A4 e linolenic 11.2%, stearic acid 3.2%2}= BP9 ¥ 519} {A}SH
B, T5 - A5, Mg - FAAGe] 242} 0.33%, 0.32% 2 AFZA A AEe ARiEAdL 8T DS A

0.28%2 BRI Goll A Aakel APl ulE) e gL B

A, T AR Ao AL 0.10%2 MY w¥gkor} of

59 A= Hat ?J%ksl 0.23%°] 31t}
pHgE A= Jw‘;-qﬂ 72124

AE

A e A
TE-ARoRAM O F£AE 7950003, AqERE
2|9 o] YA ol 5.89$H AY okt

ol
-
701-

& o

#o] QS % 5 9tk

A2 A AEE At 2A4S vlwste] BE 2 X
Sk B l‘:%% S 8.9 linoleic acid®] 7% Fd3t
AEA S HF=A}o] Z+zt 55.73%, 55.67%= 7P w9k,
1 3e xde] AL BaroFA 51.56%0|$1L, oleic
acid®] 9= A q9 P Aol M B¢E TheosE B

Ah AT, ARAG o8 gt

X|gat = o]} o] Aol met F=ge] AP FF Apol=

AEAT APt 24 £4 A Table 29} 2o} T4 GEN Y 98 FF, T 0, taxd g xﬂx

AR AZT AdE BERFY) FREAPE E 59 Yool 7108 Ao AaEn.
Table 2. Fatty acid combositions of traditional chonggugjang produced in different regions (Unit : %, dry basis)

) Fatty acid
Region SFA? PUFA” P/S?
16:0 18:0 18:1 18:2 18:3

Seoul 11.03 424 21.09 55.27 8.37 15.27 63.64 417
Pusan 12.64 3.45 23.72 51.56 8.63 16.09 60.19 3.74
Kyonggi 11.57 4.19 21.06 54.64 8.54 15.76 63.18 4.01
Kangwon 15.62 3.47 18.16 53.82 8.93 19.09 62.75 329
Chungbuk 17.41 322 17.90 51.82 9.65 20.63 61.47 298
Chungnam 11.48 418 20.19 55.73 8.42 15.66 64.15 4.10
Chonbuk 10.65 3.56 22.53 5371 9.55 14.21 63.26 445
Chonnam 10.8( 3.48 19.62 55.16 10.94 14.28 66.10 4.63
Kyungbuk 10.43 4.11 20.01 55.67 9.78 14.54 65.45 4.50
Kyungnam 12.63 3.72 24.61 51.84 7.20 16.35 59.04 3.61
Cheju_ 11.58 347 23.70 5240 8.84 15.05 61.24 4.07
Mean 12.35 3.74 21.14 53.78 8.99 16.08 62.77 3.96
“Saturated fatty acid
YPoly unsaturated fatty acid
“Poly unsaturated fatty acid/ Saturated fatty acid
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fejopn| it =Y

S 982 89 Az A Fo YL dany
% Bacillus subtilis7} #1)sl= 49 2H8- 02 polypeptide
— peptide — ojp|=Ato 2 FEHo] ASFFET] AL
Biek A5 AAEo| AAYEHO 2K st BEgE X
YA Ath? Z} QoA 33 AeH=FE AT
Z3to opu| At AFEAVIZ fEopr it S AH
& A= Table 304 B v} o] F 17F9] opu]cAto]
A=HA.

AA frefotr|ieste] e AR Hi 12.06%01%0 1,
o]% "erolu] - 4H(Essential amino acid: E) 332 4.39%,
B} g =o}u)| - 2H(Non essential aminio acid : NE) 32 7.67
%°]3L, E/NE ratiot= 0.572A] B]@<ro}n]|iAte] H4zolm)
Abell Bk oF 1.88) B2 Ao Jehyth AEHZ]
AZHQ FElopn| At FA)-L glutamic acid, aspartic acid,
leucine, arginine, valine, phenylalanine, alanine, isoleucine,
lysine, serine, glycine, proline - threonine, tyrosine, histidine,
cysteine, methionine®] =0 2 A {9 Ao Vet o
o, Fo] Agrol]| =4k cysteine¥} methionine S 0.1%
TEOZA FAF EFSIA

o|Ate] A= Bacillus natto$}¢ Bacillus subtilis 755

Table 3. Free amino acid compositions of traditional chonggugjang produced in different regions

MR ZAE AR

olgstel 2zt Azd BEAE ohvlat 24l %Mjl
R glutamic acid, leucine, phenylalanine, alanine 52| ¥
ol BITHE B39} §ABITH £ WA Feloful
He) Fg Ao nul 2R ode] o] 13899
2 A =91, a8 2 13.48%, AY 12.71%, -4
12.54%, A5 12.40%, 73712} ATA o] 11.86%, AE 11
57%, A% 11.22%, 734 11.04%93 7V A 33 A
AL AEx 0 24 10.14%0] 31T}

Wt HZAL Wi SAZ Bacillus subtilis®] 2Hg0
2 98F 9 g BAA AT 758 ke U
glutamic acid - aspartic acid, 223 X|\d valine - isoleucine -
leucine - methionine - phenylalanine ¥ @3kS- = alanine -
glycine - lysine 5-2] 17%8-9] o}w]=Ate] o] 922 E3H3 Q)
A=7 She) 9e YAV 444

Relgnt 714 =

Fe 3T f71Ae ofueibRet A FFRAES B A
oA F8% 9 Ik AF5FFY FBS AT
goiztzA] ZAgshed FFF LEAAT 48T
RABAS Bacillus subtilis E2) W) Zo] BH|sH= T434
o2 IR AAE A= 74 NQEz 3T A

Regi Composition (%, dry basis) Total
cgion Ala Arg Asp Cys Glu Gly His e DLeu Lys Met Phe Pro Ser Thr Tyr Val (%)
Seoul 052 058 039 011 197 051 037 057 091 063 012 071 054 052 048 052 069 10.04
Pusan 066 079 151 010 232 057 038 067 109 066 0.09 075 060 056 052 051 076 12.54
Kyonggi 085 073 147 010 203 057 035 061 095 056 009 068 056 055 050 053 073 11.86
Kangwon 056 076 129 011 201 050 034 057 091 056 011 062 052 055 049 049 065 11.04
Chungbuk 066 1.00 161 012 249 063 072 070 116 068 0.12 076 061 073 059 053 0.78 13.89
Chungnam 071 082 165 011 235 065 039 073 120 068 0.10 080 059 069 061 058 082 1348
Chonbuk 071 094 140 011 220 054 042 063 104 062 009 081 055 052 047 057 078 1240
Chonnam 069 0.72 149 011 229 059 039 066 110 066 008 076 060 062 064 054 077 1271
Kyungbuk 0.76 0.61 136 011 198 054 035 059 097 055 007 067 050 056 079 049 067 11.57
Kyungnam 061 059 135 013 208 054 035 060 100 063 010 070 049 052 049 030 074 11.22
Cheju 061 079 140 012 209 054 036 061 103 062 010 071 053 061 052 051 071 11.86
Mean 067 076 136 011 216 056 040 063 103 062 010 072 055 059 055 051 074 12.06
Table 4. Free sugar contents of traditional chonggugjang produced in different regions
) Free sugars (%, dry basis)
Region
Glucose Fructose Galactose Sucrose Raffinose Stachyose Total
Seoul 0.37 0.26 0.28 1.50 0.30 0.70 3.41
Pusan » 0.28 0.24 0.60 0.92 0.03 0.28 2.35
Kyonggi 0.13 0.32 0.64 0.88 0.29 0.78 3.04
Kangwon 0.43 0.51 0.65 0.66 1.12 0.33 3.70
Chungbuk 0.25 0.47 0.36 0.64 1.19 0.26 3.17
Chungnam 0.41 0.37 0.61 1.79 0.20 045 3.83
Chonbuk 0.37 0.50 0.76 1.25 0.16 0.41 345
Chonnam 0.17 0.27 0.63 0.82 0.10 0.59 2.58
- Kyungbuk 0.19 0.19 0.26 1.28 0.24 0.11 227
Kyungnam 0.39 0.38 0.81 1.27 0.50 0.65 4.00
Cheju 0.46 0.63 1.12 1.56 0.15 0.10 4.02
Mean 031 0.38 0.61 1.14 0.39 042 3.25
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‘able 5. Organic acid contents of traditional chonggugjang produced in different regions
O i id:

egion — rganic acids (mg%)

Citric Formic Lactic Succinic Tartaric Malonic Acetic Total
eoul 813.1 315 - - - 372 346 916.4
usan 736.4 - 193 10.5 38 14.3 80.4 864.7
‘yonggi 804.9 - 31.9 9.7 . 8.0 56.1 910.6
angwon 902.0 - 17.4 - 8.1 13.1 67.7 1008.3
“hungbuk 716.7 - 13.9 - 32 513 18.1 803.2
“hungnam 766.5 - - - - 12.8 72.3 851.6
“honbuk 825.6 - - - - 21.8 110.8 958.2
“honnam 848.6 - - 19.7 - 12.3 385 919.1
{yungbuk 753.6 - 90.2 - - 12.5 37.0 893.3
{yungnam 741.9 - 20.1 - - 6.5 65.7 834.2
“heju 692. 7 - 13.5 - - 6.7 39.2 752.1
Aean 782.0 29 18.8 3.6 1.4 17.9 56.4 882.9
o] a3 ke B4 v)wak A= Table 49} 2o} WEfo s Az A2 AlRdnt

WERFY) §HE FUT 2YS wE AnHoz

jucrose$} galactose7} T8 AFE|FOZN M Bt olE Mool 2
FLe 717k 1.14%, 061%1 AT o 9fo] HIF< gucose  AFYe] ME} TAL VA 54 FA 24
3 fructoser} 27 031% 2 038% RRHo} Ao, & ABBAT} 7] B o5 SHE APAZ HuENT

213l raffinose 9}t étachyose 3k ZV2F 0.39%, 0.42%%
39 Aoz Yehdr.

w3 7 Ay AFR) fER RS AF 402,73
J 4.00, 21+ 383, 718 370, A 345, HL 341, FE 3.
17, 7%7] 3.04, A 258, 34k 2.35% <02 AU AR
B e 3.25%01

FW 4T 7 QA ATAEE AT 714 2
X< A3 A= Table 59} 2.

A AE ABARFE F7E 240 SlolAl wiFE
A §71219) citric acid7} 782.0 mgh=A 7V =A &
S93 7 e acetic 56.4, lactic 18.8, malonic 17.9,
succinic 3.6, formic 2.9, tartaric acid 1.4 mg% 0|0,
AT HWH H7)4 FEL 8829 me%ho| k.

ARHoZ RE Ao HZFA PEY FIIE
citric, malonic, acetic aicid 0]9) 11 formic acid:= A]-2-X] ¥ 2]
AT, lactic acidi= A%, A7), A, 244, 24, 35,
AZA A B A, succinic acid= A, A, A7)
AA, tartaric acid 741, B4, ZER| o] FZALo| AT
AEHm 2N ATAZY 59 W 24T §FL A=
43 Aol m} 2 Fol g vEh ATk

o) e AR Seuele] AEAZAY FA JB
o] 790 doid ABF f714 £ F 21 il
7V e citric acids L WHEaP ol acetic acidZ o)
Aol HE UE @i 2a%w EAjsE dA ¢
o] 3]byg §7)AkR] acetic acid7} A H L L2 iso-
butyric, iso-valeric, malic acid So] WFEAFEZ YA HTH=
Sulistyo £¢] ¥ 319} Atolsteitt.

o)} go] Xojd HZAe) f714F 24 2 B Fol:
7 7PN AFE AT o BEHOLAN Bacillus

subtilis® F52e] wgste] starter2 AMEEHA] e AR

A= Table 67} 2t}

AMAo] o8 Hunter color value®] A= Hd A= L
(lightness)gk 49.07, a(redness)3t 6.65, b(yellowness)gt 19.19
2 F58 Holc.

Ay FZ2Ae M L(EE)Re] A¢E ddx99
A Eo] 453008 7P g LR Yo] 52302 B
AE ok ZHF wekon, a@ ARk F5 - A5AG
o] Ao) 81524 AQ Egtod, bEAE)S A& HY
ATo] 12292 714 B FATE 1Y Wi AFAFL
21.52% 7V £ FATE Rt

3} texturometero]] ©3F F=A9] BA
Ae Aa}, AG 7] Zo)7}h st
A AFol 7PF B WA A, AE,

13 woAl ek 2 AepE ARG

= hardnessE &
ABA o) =
47149 A
A

Zo] e}

Table 6. Hunter's Color values and hardness of traditional
chonggugjang produced in different regions

. Hunter's color value Hardness
Region L a b (g2 mm)
Seoul © 5230 6.43 12.29 7.31
Pusan 48.29 6.06 18.29 9.36
Kyonggi 49.84 6.47 20.34 5.52
Kangwon 47.67 6.46 20.46 9.49
Chungbuk 48.07 8.15 20.70 9.37
Chungnam 51.33 6.09 20.90 7.42
Chonbuk 48.07 8.15 20.57 5.13
Chonnam 4530 6.77 17.56 4.84
Kyungbuk 50.88 6.09 20.70 14.09
Kyungnam 4832 5.90 17.73 12.30
Cheju 49.75 6.57 21.52 6.81 .
Mean 49.07 6.65 19.19 8.33
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Physicochechal Properties of Traditional Chonggugjang Produced in Different Regions
Jin-Sook Kimf, Seon-Mi Yoo, Jeong-Sook Choe, Hong-Ju Park, Sun-Pyo Hong' and Chang-Moon Chang(National
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cience Institute, Suwon 441-100, Korea and 'Poongil Food Co., Ltd. Chonju 565-850, Korea)

is study was undertaken to obtain the fundamental data for improving the quality of Korean
onggugjang. To compare the physicochemical properties of traditional chonggugjang produced in

different regions, sixty-seven chonggugjang samples collected at nine provinces were analyzed. The average

moisture, pro
chonggugjang

tein, fat, non-fibrous carbohydrate, fiber, ash, amino nitrogen contents and pH value of collected
samples were 55.0%, 17.6%, 3.3%, 13.3%, 4.9%, 5.8%, 0.23%, and 7.21, respectively. The average

fatty acid compositions of chonggugjang were 53.8% for linoleic, 21.1% for oleic, 12.4% for palmitic, 9.0% for

linolenic, and
acid, and leug
the dominant
samples analy,
The Hunter's

3.7% for stearic acid. Traditional chonggugjang contained large amounts of glutamic acid, aspartic
vine, but less than 0.2% of cysteine and methionine. The average free sugar content was 3.3%, and
free sugar among them were sucrose and galactose. The total average organic acid content of the
zed was 883.0 mg% and citric, acetic, latic, malonic, succinic, formic, tartaric acid were also detected.
color L, a, and b values of samples were 49.1, 7, 2, and hardoess was 8.3 kg/®20 mm.
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