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Abstract

Eoyukjang is a special Korean soy paste mixed with various meats and fishes, increasing their nutritional value and
adding specific flavor, and taste. g-poly-L-lysine mixtures (EPM) 1.48%, Lactobacillus halophilus 0.5%, and red gin-
seng powder (RGP) 0.5% were added and stored at 25°C for 12 wk. The pH, viable cell count, DPPH radical scav-
enging activity, viscosity, pathogenic microorganisms, and sensory evaluation were measured during the storage
periods. EPM did not influence the DPPH radical scavenging activity. However, the addition of EPM inhibited the
growth of microorganisms and increased the shelf life. On the other hand, L. halophilus showed higher DPPH rad-
ical scavenging activity as well as enhanced shelf life. In the case of RGP, DPPH radical scavenging activity was
similar to that of L. halophilus, whereas the sensory scores were highly estimated. Pathogenic microorganisms, such
as Vibrio parahaemolyticus, Bacillus cereus, and Escherichia coli O157:H7, were not detected, and Eoyukjang was

safe during the 12 wk storage period.
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Table 1. Formula of Eoyukjang with various sources.

Material Ratio (kg/10 kg of fermented soybean)
Fermented soybean 10
Beef 1.5
Pork 1.5
Chicken 0.2
Shrimp 0.2
Herring 0.45
Dried Pollack 1
Abalone 1
Sea mussel 0.1
Bean curd 3
Seaweed 0.1
Salt 9.9
Water 37.6
Broth 3.6
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Table 2. Proximate analysis of Eoyukjang during 12 weeks
storage.

Content (%) Week Control EPM L. halophlus RGP
Water 0 61.67 599 59.77 59.99
12 58.44  58.32 58.07 57.99
Protein 0 13.24  13.12 12.69 13.23
12 11.54  12.28 11.32 11.68
Fat 0 5.46 5.15 5.31 4.76
12 5.88 6.01 6.10 5.82
0 9.86 9.8 9.09 9.87
Ash
12 10.54 1043 10.46 10.77

EPM: e-poly-L-lysine
RGP: Red ginseng power
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Fig. 1. Changes in the Na content of each Eoyukjang during

storage.
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Fig. 2. Changes in the pH of each Eoyukjang during storage.
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Fig. 3. Changes in the viable cells of each Eoyukjang during
storage.
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Fig. 4. Changes in the radical scavenging DPPH of each
FEoyukjang during storage.
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Table 3. Changes in the viscosity of each Eoyukjang during
storage.

Storage time (wk)

Samples 0 1 3 B
Control 20.38+0.427 21.35+1.13" 22.110.38" 23.43+0.20°
EPM 19.60+1.05% 23.09+1.04" 23.05+0.31" 23.18+0.59°

L. halophilus 20.50+0.80* 22.58+1.58" 23.18+0.54* 23.34+0.36°
RGP 19.86+1.217 22.74+0.86" 22.98+0.13* 23.71+0.30*

*®Mean within each column with no common superscripts are significantly

different (p <0.05).

Table 4. Sensory evaluation of each Foyukjang after storage.

Samples Flavor Saltiness ~ Overall acceptance
Control 6.3£1.2% 6.3£1.3* 6+1.9
EPM 5.6x1.1° 6.5£1.2% 5.2+1.0°

L. halophilus 6.9£1.1° 6.7£1.1* 6.4+1.3"
RGP 6.4+1.4%® 7+1.4° 7+1.67

Values are meantstandard deviation for n=10
*"Mean within each column with no common superscripts are significantly
different (p<0.05).
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