
A * 
ao-nqn ;inuo 1 ~ ~ 7  UUUI~ niriiri  : 

# niunivc innns 
uiu u.n. . u i ~  ns. 0 a. wn. U In. 0 n. . a*,nln in,z-Lnnlu 

I MICROBIOLOGICAL AND SOME FERMENTATION PARAMETERS CHANGES DURING FERMENTATION 
OF KOREAN FERMENTED FOOD(K0CHWANG) AT 3 2 ' ~  AND 3 7 ' ~  

Boosya Bunnag, Pawlnee Chaipraser t  end MoraMot Tantichareon 
Department of Biotechnology 
King IMongkut8 s I n s t i t u t e  of Technology, Thonburi , BKK 1 01 40 

Korean fermented food 'Kochujang' was prepared by mixing Koji  with 
steamed glut inous  r i c e ,  red  pepper powder, 7% (w/w)  a a l t  and water. Yeast 
and l a c t i c  ac id  bac t s r i a s  counts  were higher  when fermentation was done a t  
3 2 ' ~  compared t b  3 7 O ~ .  oThe pH decreased from the  i n i t i a l  of 6.58 t o  4.39 
and 4.29 a t  3 2 ' ~  and 37 C; respect ively .  

The a c t i v i t i e s  of amylases and p ro teases  were found t o  be higher  a t  
37OC s o  a s  the  amount of reducing sugar and amino nitrogen. 

Resul ts  from the  sensory evaluat ion showed t h a t  when compared t o  
commercially produced product,  product fermented a t  3 2 ' ~  was not  s i g n i f i c a n t l y  
d i f f e r e n t  from the standard i n  co lo r ,  f l avor ,  . t a s t e ,  t ex tu re  and o v e r a l l  
q u a l i t y  whereas product fermented a t  3 7 ' ~  was inBer ior  i n  f l a v o r  (P60.01 ) 

and i n  t a s t e  and ove ra l l  q u a l i t y  (P < 0.05). Fermentation phase was 
completed i n  32 days a t  3 2 ' ~  and r e su l t ed  i n  product of qua l i ty  comparabre 
t o  t r a d i t i o n a l l y  produced product (2s0c, 90 days ) .  
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