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Abstract

This study was conducted to investigate the physicochemical characteristics of Sunchang
traditional kochujang{fermented hot pepper-soy bean paste) for quality standardization. The
kochujang samples, which have been fermented for 8 months in 1999, were collected from 20
firms at folk village in Sunchang area and analyzed their chemical compositions and color
reference. The mean value of moisture, amino-type nitrogen, pH, acidity and salt content of the
samples collected were 44.62+1.79%, 132.66+21.67 ma%, 4.52+0.08, 15.77+1.62 and
8.76 £1.55%, respectively. The moisture, pH, acidity and salt content of each sample did not
show much differences among samples. The Hunter values(L, a and b} of Sunchang traditional
kochujang were 25.72+1.58, 23.26+1.71 and 9.86+0.94, respectively. The mean content of
amino-type nitrogen of Sunchang traditional kochujang was 132.66+21.67 mg%, and there were
a little difference between the minimum(100.33 mg%) and the maximum(164.56 mg%). The main
free sugars of Sunchang traditional kochujang were fructose(1.86+1.01%), dextrose(d.29+
2.06%), sucrose(0.54+1.21%), and maltose(1.48+0.77%). The contents of fructose, dextrose,
and maltose had little difference among samples. The fatty acids in Sunchang traditional kochujang
were composed of palmitic, stearic, oleic, linoleic, linolenic, octadecatetraenoic, arachidonic and
behenic acid. The linoleic acid(18:2) showed the highest, occuping 59.37% of the total fatty acids.

Key Words : kochujang, red pepper, red pepper paste
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<Table 1> Chemical composition of Sunchang traditional
kochujang"

Moisture(%) MG 170

pH 4.52+0.08

Acidity(0.1N-NaOH titration ml-value) 15.77+1.62
Amino-type nitrogen(mg%) 132.66+21.67

Salt 8.78+1.55

1) The kochujang for analysis were collected from 20 firms
which are producing commercial products at folk village in
Sunchang

2) Mean + standard deviation
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<Table 2> Hunter value of Sunchang traditional kochujang

L(lightness) 15.72+1.58D
a(redness) 2336+1.71
b(yellowness) 9.86+0.94
N 1.98+1.26

1) Values are mean =+ standard deviation
2) AE=[(ALY + (2a)* + (Ab]12
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<Table 3> Free sugar contents of Sunchang traditional

kochujang

e Freesugar S Content
Fruétose ' 1.86+1.01
Dextrose 4.29+2.06
Sucrose 0.54+121%
Maltose 1481077

1) Values are mean -t standard deviation of 20 samples
2) Not detected at 4 samples
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stearic, oleic, linoleic, linolenic, octadecatetraenoic,
arachidonic 12] X behenic acid7} AZHYon, A
Zekakel By 2RS4 15801052%, 295+
018%, 1522+103%, 5937+271%, 456+£155%, 034+
011%, 0264000%, 120+181%°)YTh 2} AJE}Y A
A A Aol AA GobA, AHte] B w
+2 ARG GG oAAEIFA &
8 AE AHARE lndeic acid7t FA AHPARS

5037%=% 717 el ©|A Y lindeic acid®] ¥E7}
T2 ot A5 AR 98 F IFF 2ZF A4

lincleic acid7b @ol FHEAU7] HEolgty Ert
Chun 532 237o) A lauric, myristic, palmitic, stearic,
deic, lindeic 50} ZZH AT, °1= deic acid VS
o] 7b4 BTty EI¥Egen, B A7 Aee A
ol& HArh

<Table 4> Fatty acid composition in Sunchang traditional

kochujang

Fatty acid Composition ratio(%)
Palmitic(16:0) 15.89+0.52"
Stearic(18:0) 2954018
Oleic(18:1) 15224103
Linoleic(18:2) 59.37£2.71
Linolenic(18:3) 456155
Octadecatetraenoic(18:4) 0.34+0.11
Arachidonic(20:4) 0.26 =0.09
Behenic(22:0) 1294181

1) Values are mean & standard deviation from 20 samples
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