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Abstract

Gochujang, a fermented traditional Korean hot pepper-soybean paste, has long been used to provide hot, sweet, and
savory tastes. Changes in the pH, titratable acidity, moisture content, water activity, amino-nitrogen content, NaCl
content, color, and yeast population during aging were investigated using a model system of Gochujang incorporated
with strawberry puree up to 14% as a value-added food ingredient. pH decreased slowly till 60 days of aging then
increased afterwards. Titratable acidity, on the other hand, increased during aging, reaching at the highest level at
the 60 days of aging and then decreased rapidly. The moisture content continually increased during aging up to 90
days whereas water activity decreased rapidly till 60 days of aging and then slightly increased. The amino-nitrogen
content increased while NaCl content decreased continually during aging. All the color parameters including L*, a*,
and b*-values increased during aging in general with exception for b*-values in some conditions. Initial yeast pop-
ulation was ranged 1.2-4.9x10° CFU/g and increased to 1.1-5.9x10” CFU/g after 90 days of aging.
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Fig. 1. Changes in pH of Gochujang incorporated with straw-
berry puree during aging.
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Fig. 2. Changes in titratable acidity of Gochujang incorporated
with strawberry puree during aging.
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Fig. 3. Changes in moisture content of Gochujang incorporated
with strawberry puree during aging.
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Fig. 4. Changes in water activity of Gochujang incorporated
with strawberry puree during aging.
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Fig. 5. Changes in amino-nitrogen of Gochujang incorporated
with strawberry puree during aging.

< 5 W) 113

Nacl (%)

7 —2— Control
¥ 7%
—O0— 14%

4.0 T . i
0 30 60 90
Aging time (days)

Fig. 6. Changes in NaCl of Gochujang incorporated with
strawberry puree during aging.
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Table 1. Changes in color parameters of Gochujang incorporated with strawberry puree during aging

L. Color
Strawberry puree (%)  Aging time (days) T*value S value b value “E
0 25.2340.82° 11.66+0.66° 6.04+0.60° -
control 30 25.3340.26° 13.0440.43° 7.2140.56° 1.81
60 26.31+0.42° 13.17+0.43° 6.7240.62° 1.97
90 26.56+0.36" 13.66+0.41* 6.63+0.76° 247
0 24.9440.40° 11.14+0.36° 5.85+0.41¢ -
7 30 25.34+0.30° 12.61+0.31°¢ 6.79+0.25° 1.79
60 26.25+0.35° 12.93+0.43° 6.47+0.62® 2.30
90 26.65+0.42° 13.5740.32* 6.38+0.83° 3.02
0 25.29+0.13¢ 12.40+0.23¢ 6.86+0.28¢ -
1 30 25.66+0.37° 12.84+0.25°¢ 7.17+0.41¢ 0.59
60 26.59+0.37° 13.59+0.64° 7.7240.52° 1.62
90 26.77+0.08" 13.86+0.11* 8.14+0.13° 2.13

*4Values in the same column within the sample with different letters are significantly different (p<0.05).
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