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Effect of Ethanol Addition on Growth of Microorganisms in
Soybean Paste (Doenjang)
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Department of Food and Bioengineering, Kyungwon University

Abstract

Ethanol is added to soybean paste (Doenjang) commercially to prevent the growth of the microorgan-
isms during its storage and distribution. The changes in microorganisms in 1~5% ethanol treated Doen-
Jjang during the storage at 20°C were investigated to confirm the anti-microbial effects of the ethanol
and to optimize its treatment level. Ethanol possessed no effect against the growth of bacteria in Doen-
jang when treated with less than 5%. The greatest anti-microbial effect of the ethanol was observed
against molds and followed by the yeast. The minimum treatment levels of the ethanol necessary for
the reduction of the molds and the yeasts were 2% and 5%, respectively. The addition of 2~3% ethanol,
which was currently used in the industries, was not sufficient to control the growth of the yeasts and
consequently to suppress the swell of the packaging of the Doenjang products.
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Fig. 1. Effect of ethanol treatment on bacteria count of
Doenjang.
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Fig. 2. Effect of ethanol treatment on yeast count of
Doenjang.
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Fig. 3. Effect of ethanol treatment on mold count of
Doenjang.



164 A2z A 9d A 2.3 (20054 59)

7FEEE 2%%ATh

oltel AnzRY 4 Hrtel o3 @ vl
e AS JAEH= F3%0], FE, Ald £
o, Fgolet &R A AAE A% HA F
7 A7V Z7h 2%} 5%E et webA ®
o] &R &g AR fElMe 84 8 Al
ZAA NN A7bshe 2-3% FFERT & F£39
Aol 2795 o182 749 YAl % Y

% EHE A7 F U9 A A% o) e
WA HR2 @49 f-5 279 2R o9& 87
WA FFole S W] fEiH e 74
;3:47} o] ]oﬂ tﬁ\:g} )gil—l:ﬂ-tﬂ = _zr 47].9]_ 3+
A o %4 FF M-S HEsE hurdle
technology2| 2&¢] €Qas}t}

2 o

29 A% 9 §5 F AR 28L A
Skl AzAANN AR OR MMl 74 2
7t &ne Qs A3 drte A A%
o = FAL 1~5%(viw) B FEdg
7kt §- 20°ColA A BIHEA mAE ¥SE AL
AT 1~5% F8& 7 @ge] dvkildse
HVelA @2 et TS e B 5% ol
2 A7k F789 Mol g AR fIAH.
T Hutel o7t B3 vAdE 45 dARFH=
u.l]'O] ]9 "‘ﬂiL Fo7 bl-o].xﬂj_ :\1.\7)-0]9} 7
AER I ‘EIXﬂ A% Ha %‘Jé v 22 2%
oF 5%t webA] A aR WSE At
ZRAES BFE H*X]o}ﬂ H H M EA Al

A AH7bRE 2-3% FERU & $£F AHIrt
saFEh
= @

AEE. 2004, FFFFAAE EFFH A3 Wk HAF
SEAE 2004. 6. 1. A ESRAEAL, A&

Aez, ol&7, A, 199. A5 T2 HE angiotensin
converting enzyme A EA Fel. T2 E A3
7] 31(3): 848-854.

444, olFs 3T, 2001, FFOZHE Angiotensin
AFEL [fA A Ao B 2 5. @54
F2313] A4 33(1): 84-88.

A&, A9, oldY, o3, 2. 1999. A H
Ao A F FAUS G EFGFHEIA

* 28(5): 1069-1075.

A9, £743, A48, 2574, 447, 2002. Y
&4, 84 FE2E Ut 24 54 2 s
a3} etz AEs A 18(6) 644-654.

i E A, e, S84, 19SS 2002, @w
Z A Adgges Az %%9] nAE 9 24
54 g =2 383 A) 34(1): 79-84.

t'#?é*, ojgd, AL, oldF, 1994, FFE T

A 7] AE. =2 F 4831 26(3): 255 260.

Mﬂ%, w2 JIRE, 593, 1968. BAHE A3
A7 S EdTL 71EATEIL T 24-28.

A ZolokzobAdsd. 2000, AEFFA. p. 372 AEYGFE
orAaH. M &

A, b, FEA, olFA, ol¥F, FEiE 1995
Ao 2 XE angiotensin converting enzyme (ACE) A
3] Peptide 9] 8. g2 F8135] =] 27(2): 230-234.

e, Ads, AT, 349, 293, A8, oldd
7]. 1998. &&F2] dugrid st dadE 739

=
&

of¥

oA B B M A B3 58] A] 13(5): 724-729.
F5T, 293, A, olAE], 1999, AE HAARg 2 7h
e =477 ‘gtr Mgy §2 2 5%, ¢

Ar] vl Y B 813 %] 27(2): 113-117.

294, 1992, Ao HEV|ZF AL Y3 HARE
B9 AN v ESE FASeS]. 1992,
10. 30.

o] g7, A&, ol&e], A7, HAY. 1997. XJ 3
59 Wodxd Ve 2 LA e s
2] 19(4): 559-569.

olMel. 1986, Fr=9] WFAE. o)l ey S,
Mg

ol A&y, S 1985 AGHFd A xA] e
Hrbas, §54F A3 =] 17(5): 336-339.

o)A, 314, FE, F71E. 1999, BFOR RE fibrin
g3 MFe B #F A7 AFFIEIA 42
(1): 6-11.

o+t A . 2002. |l A B AEFHIHE
2l0]& Fofgk #AF9 A" thate] mAl= G o
TR A Y 5] 82| 28(3): 282-305.
o]FL. FE3&. 2002. Nisin A 4TS o] 83 XY
e Az =4 Ed FFHEI R 31(1) 75-80.

AMeg, wbAY, o]&38. 1999, ®Ae in  vitor
sulforhodamine B(SRB) assayol] 9]+ &M E F2 oA
B3 $A F9 S eks) 2] 28(1): 240-245.

AAY, o]£3, HHAY, 2004a BH WEHS FFE
AA FAE A A a3 2 DNA F4 A &
=2 E% %F?Jrﬂim 33(6): 936-940.

A, olxs), gAY, &34, oldsE. 2004b. B
e &5 5% —‘?Q o} 9%} in vitro SOS chromotest
A#A L} in vivo 23] EdHo] AE&A AL dE
dAxo] &3t 352 F P S A] 33(9): 1432-1438.

A, HulA, olAR, HAA, T4, FAAH, ol
7], 1999. &3 A A B39 GAE FFgA =)
Al E G T B A 28(2): 458-463.



