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Table 1. The Ratio of Raw Material of the Chipjang

NSamples ' ,

N A B c D E F
Components™\ : : .
 Glutinous-rice 10.0 10.0 . 10.0 10.0 10.0 10,0
Me-joo 0.5 1.0 1.5 2.0 2.5 3.0
NaCl 0.5 - 0.5 0.5 0.5 0.5 0.5

3.0

Water 3.0 3.0 3.0 3.0 3.0

Each Sample was Incubated 48 hrs. at 50-£1°C '
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1) Amino-N: Sérensen formal titration®o & 3 E’ti’s}ﬁﬁ}.
2) #Qh: Bertrand¥yto z A E&%}JL glucose 2 BhAlalo] FA3l o).
3) B4k 0.IN NaOHE Ao lactic acidz Akshed B4 helet,
4) pH: Orion Reserch pH meter 3012 2335 9=},
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Fig. 4. Time Course of Amino-N Content of Chipjang with the
' Various Amount of NaCl during the Aging.
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Table 2. Changes of Composition of Chipjang During Fermentation.
) 0 .
Componen‘t‘ (Igg’\ (kar‘;e) 0 12 24 36 48 60 0 12 24 36 - 48 60
Amino-N(ng/g) 40 1.25 4.48 5.41 6.70 9.93 9.75 1.25 5.52 6.16 6.80 10.72 10.30
© 50 1.25 4.0 5.31 8.24 10,08 10.30 1.25 4.48 6.72 8.15 11.24 12.02
60 1.25 '5.40 6.72 8.53 11.13 11.40 1.25 7.56 7.87 8.40 10.51 10.87
Reducing-Sugar 40 149 98.2 103.5 98.6 78.6 70.2 14.9 78,1 104:2 102.0 73.0 68.7
(ng/9) 50 14.9 103.1 134.4 136.0 145.9 130.4 14.9 108.3 118.4 129.5 149.0 137.3
60 14.9 96.0- 93.8 124:6 141.1 120.7 14.9 98.4 108.6 127.2 134.0 134.0
Total-Acid(mg/g) 40 3.2 6.3 7.4 12.3 16.9 2 6.4 7.2 10.8 16.9 17.3
50 3.2 3.4 7.2 7.8 8.9 12.5 3.2 7.2 7.8 82 9.1 11.2
60 5.2 7.2 9.0 14.6 17.8 19.2 3.2 7.2 7.7 12.7 16.1 17.2
oH 0 5.8 5.0 49 4.7 4.3 41 57 5.6 55 50 4.1 4.0
3% 5.8 5.7 5.4 5.6 5.3 5.2 57 56 58 57 57 5.6
60 5.8 4.9 4.6 4.5 4.4 4.2 57 5.4 5.4 4.8 4.2 4.2
\\\7361(%) 10 15
Componeni{ (L)\?ﬁrr‘“;) 12 24 36 48 60 0 12 24 35 48 60
Amino-N(ng/g) 40 1.25 6.16 10.08 10.23 10.80 10.35° 1.25 6.92 8.16 10.02 11.0 01.50
50 1.95 7.28 7.78 9.19 11.75 11.80 1.25 7.00 9.64 10.01 10.25 9.80
60 1.25 7.75 8.40 9.45 12.00 11.95 1.25 8.05 9.23 9.80 10.10 9.95
Reducing Sugar 40 14,9 83.0 108.1 112,9 103.7 100.4 14.9 73.5 98.6 107.2 119.4 120.0
(n3/9) 50 14.9 103.2 105.2 130.1 149.0 151.6 14.9 108.1 134.0 140.5 164.7 170.2
60 14.9 87.8 103.3 118.2 134.5 137.7 14.9 83.0 93.3 112.7 145.0 157.6
Total-Acid(mg/g) 40 3.2 5.4 5.8 7.7 10.7 165 3.2 52 56 57 58 6.3
%0 3.2 5.1 55 5.8 6.2 6.8 3.2 50 53 55 58 6.0
60 3.2 50 5.4 55 5.8 6 3.2 5.4 5.6 55 5.6 6.8
oH 0 57 56 5.1 4.8 4.3 41 57 56 5.4 55 5.6 5.6
5 57 55 52 51 50 48 57 56 55 56 57 5
60 5.7 5.5 5.2 5.0.4.9 4.7 57 5.6 54 53 51 5.
—_ 73 —
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Fig. 6. Time Course of Total Organic acid of Chipjang with the
Various Amount of NaCl during the Agihg.
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Fig. 7. Time Coures of pH of Chipjang with the Various
Amount of NaCl during the Aging.
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Table 3. The Rank of Sensory Test for the Chipjang.
\\NaCl(%) 5 o 10

Temp.("c\)\ w0 50 60 20 50 60

A B 6 2 3 5 1 4

B 6 1 4 5 2 3

C 6 2 5 4 1 3

D 4 2 5 6 1 3
Total 22 7 17 20 5 13 84

B A A IR Aoz qnd ALY LRAE $ Fahe Table 49 2
stet |
Table 4, Gg;mral Composition of Chipjang
Moisture 56.99%
Crude Protei‘n 3.849
~ Crude Fat 3.10%
Ash 3.76%
Nitrogen-free ex. 22.31%
NaCl 110.00%
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Studies on the Preparation of Chipjang

Duk-Bong Cho, Ha-Chin Sung

Dept. of Food Technology, Seowon 'Heezlt}z Jupior College

> Abstract <

" In order to find out optimum conditions on the preparation of Chipjang, the ratio of
taw materials, NaCI’ concentration and aging temperature were irgvestigated. During the
aging the changes of ingridients of the Chipjang, such as amino-N, reducing sugar, fotal
acid, pH were determind and sensory. test was carrled out. The results were as follows,

1. The most effective ratio of glutenious rice to Me-joo was 10:2.

2. The 'level of amino-N was considerable in 48hrs. and the lowest level was obtai-
ned- in the 15% of NaCl. The effects of temperature on the chénges of amino-N were
insignificant. ‘ / » ‘

3. As the content of NaCl increased reducing sugar was increased, espioi‘al'ly at 56"0
of aging temperature. -

4 Total acid’ was increased as decreased content of NaCl and significant level was
obtamed at 50 and. 60°C of aging temperature.

5. According to the sensory evaluation, the best taste was _ shown in the 10% of

NaCl, agied at 50°C.



