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Table 1. Proximate compositions of various soybean cultivars
(Unit : %, dry basis)

Crude Crude Crude Crude
ash protein  oil fiber

Soybean cultivars Moisture NFE*

Taekwangkong 893 502 4041 19.12 588 2064
Kumjungkong 1~ 9.15 538 4321 1742 500 19.84
Sinpaldalkong 2~ 903 6.14 4340 1959 535 1649
Hwangkeumkong 871 501 4271 2061 446 18.50
Danbaegkong 1294 602 4750 1387 546 1421
Danyeobkong 9.17 546 3935 1702 500 24.00

* NFE : nitrogen free extract.
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Table 2. Free sugar content of different soybean cultivars

(Unit : %, dry basis)

Soybean cultivars  Stachyose Raffinose Sucrose Glucose Total
Taekwangkong 3.03 1.63 7.80 r* 12.46
Kumjungkong 1 4.15 2.66 9.06 tr 15.87
Sinpaldalkong 2 3.67 1.48 4.60 tr 9.75
Hwangkeumkong 321 1.49 3.63 tr 8.33
Danbaegkong 4.31 272 6.30 tr 1333
Danyeobkong 4.57 1.75 482 tr 11.14
*r : trace.

Table 3. Chemical compositions of kanjang prepared with various
soybean cultivars (Unit : %, dry basis)

Soybean cultivars pH Color* NaCl Moisture Pure *3
extracts
Tackwangkong 835 267 1403 7886 711 102
Kumjungkong 1 832 500 1637 7885 478 1.09
Sinpaldalkong 2 828 282 1578 7891 531 109
Hwangkeumkong 837 265 1461 7763 776 1.04
Danbaegkong 847 267 1607 7951 442 118
Danyeobkong 847 341 1578 7960 462 096

*Color : browning(OD at 500nm).
*+TN : total nitrogen.
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Table 4. Free sugar content of kanjang prepared with different
soybean cultivars (Unit : %, dry basis)
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Table 5. Organic acids content in kanjang prepared with various
(Unit : mg%)

soybean cultivars

Soybean cultivars ~ Raffinose Sucrose Glucose Galactose Total
Taekwangkong 137.86 15926  11.38 tr¥ 308.49
Kumjungkong 1 9729 13455 tr tr 231.83
Sinpaldalkong 2 85.64 40.70 tr 13942 265.75
Hwangkeumkong 148.40  128.69 tr tr 277.08
Danbaegkong 99.89 65.75 ir 8821 25385
Danyeobkong 89.17 70.66 tr tr 159.84
*r : trace.
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Soybeancultivars " 4 acid  acid  acid 0%
Taekwangkong * 834 2574 642 197.15 237.65
Kumjungkong 1 tr 4.59 9.73 nd 13546 14978
Sinpaldalkong 2 tr 12.81 1.44 550 22655 246.30
Hwangkeumkong  tr 442 nd** nd 19039 194.81
Danbaegkong tr 9.90 8.82 1646 219.28 25446
Danyeobkong tr 7.83 8.01 9.11 15765 182.60
*tr : trace.

**nd : not detected.
ATk Raste) B AFAE FR Aolg BileH oA
B odglolMiz Alawhs olgste] 1M AN wEal

Zog AZE

Table 4°lA HolFEe we}l 7Hol Bacillus subtilis var

globigii WrO2 AT 7442 7hggake] Holx gl sit
[e]

. .
G

Wi
A7pET

7ge] 712

g A717] HsiMe

=]

T} 31 Lo

] D‘EJo%l- 710 &

JnE= I

B AR Table 59 2t} Chang™e 74

of 7bd wol &8 ¥

atl=tl

A AV w3t ORe FaHos A
ZIALgH

Az}

A=

H A3

R = §

18§74k lactic acidels. B

#F AEEve Aot

2kage] |2 oflimit
3 Uz AxE 049§ o

24

T

L
._1_.}1\_

oM succinic acid@&o] 135~227 mg%h=
whe JEe e
7 doluA] 7] WEd Zlew Ans
o, Wl EA8h= oxalic acid= FolA |
A}, ol Z1e Aldwhow Alxd

e Aoz A7k
¥ lactic acid’l 1)

o g4 v

Table 6. Free amino acid content in kanjang prepared with different soybean cultivars (Unit : mg%)
Amino acids Tackwangkong ~ Kumjungkong 1 Sinpaldalkong 2~ Hwangkeumkong Danbaegkong Danyeobkong
Aspartic acid 71.79 57.72 115.15 76.53 145.72 78.51
Threonine 71.69 69.30 84.90 56.72 110.73 47.97
Serine 58.64 52.20 54.84 43.77 62.92 30.14
Glutamic acid 411.56 428.01 646.69 353.76 73744 329.85
Proline 220.62 162.62 252.14 182.32 316.41 159.63
Glycine 82.58 48.10 101.51 70.36 137.12 56.70
Alanine 66.09 65.96 89.40 5726 179.63 96.96
Valine 215.50 194.65 298.52 211.46 342.74 128.12
Cystine 30.22 1537 2322 17.46 25.86 1735
Methionine 125.01 58.85 59.66 9742 77.73 28.83
Isoleucine 147.78 122.31 171.56 143.84 169.63 62.86
Leucine 217.29 223.94 301.79 22444 325.96 119.88
Tyrosine 277.40 197.02 238.92 217.29 22149 65.83
Phenylalanine 205.56 178.49 193.91 164.36 201.04 6491
Lysine 305.35 244.00 184.33 265.66 22491 73.63
Histidine 59.04 51.47 4829 60.11 46.31 17.81
Arginine 1.70 24.87 21.31 5.77 39.35 14.15
Total 2567.8 21949 2886.1 22485 3365.0 13931
GA/Total AA(%)* 16 20 22 16 22 24

*percentage of glutamic acid to total amino acid.
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Quality Characteristics of Kanjang Prepared with Meju Cultivated on Different Soybean Cultivars with
Bacillus subtilis var. globigii Seed Culture

Kwang-Soo Choi*, Cheong Choi, Jong-Dong Choi, Hyun-Chae Chung, Kwang-Il Kwon, Moo-Hyeog Im', Young-Ji
Kim® and Jung-Sik SeoX(Department of Food Science & Technology, College of Natural Resources, Yeungnam
University, Kyongsan, 712-749, Korea; 'Kyungin Regional Food & Drug Administration, Sinheong-dong, Junggu,
Inchun, 400-103, Korea; *Department of Food Nutrition, Yeungnam College of Science & Technology, Taegu, 703-
037, Korea)

Abstract: This study was carried out to select the most suitable soybean cultivars for the quality kanjang
preparation. Six cultivars of soybean, Tackwangkong, Kumjungkong #1, Sinpaldalkong #2, Hwangkeumkong,
Danbaegkong and Danyeobkong, were used as the raw materials for kanjang preparations. Grain type meju was
prepared by the inoculation of Bacillus subtilis var. globigii seed culture on the cooked soybean of respective cultivar
and cultivation at 30°C for 10 days. Two month matured respective kanjang mash, which was prepared by mixing
meju and 20% salt brine in the ratio of 1:3, was separated and the liquid portions ‘were. used as kanjang samples
for this work. The highest crude protein content of 47.5% was obtained from Danbaegkong cultivar among six
soybean cultivars tested. High sugar soybean cultivars were found to be Kumjungkong 1 and Danbaegkong and the
content 15.87% and 13.33% respectively. The highest total nitrogen(TN) content of 1.18% was shown from
Danbaegkong kanjang. Although the major free organic acid in kanjang was found to be succinic acid, no significant
differences in free organic acid and sugars content were observed among cultivars. The highest free total amino
acids(TA) and glutamic acid(GA) content in kanjang was observed to be 3365 mg% and 734.44 mg% respectively
from Danbaegkong kanjang. Danbaegkong cultivar soybean which was shown to contain the highest crude protein

was found to be the most suitable one for the preparation of quality kanjang with high TN, GA content and GA/
TA ratio.

Key words : soybean cultivars, kanjang, free sugars, free amino acids
*Corresponding author
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