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Abstract

The three kinds of Kochujang were prepared with liquid koji equivalent to 30, 50 and 70% of brewing
water and the composition of fatty acid and alcohols in the Kochujang aged at 25 °C for 3 months were com-
pared with solid koji Kochujang. Palmitic, oleic and linoleic acid were found in all Kochujangs, but myristic,
stearic and linolenic acid were detected in only the 50 and 70% liquid koji group. The predominant fatty acid
of all Kochujang was linoleic acid, followed by oleic and palmitic acid. The total percentage of linoleic acid in
the Kochujang was 58.47-83.39%. Linolenic, myristic and stearic acid were less than 3%. Ethyl, iso-butyl
and iso-amyl alcohol were detected from all kinds of Kochujang. Iso-propyl alcohol was found in the Kochu-
jang prepared from solid koji and 30% liquid koji. The contents of iso-butyl and iso-amyl alcohol were high in
solid koji Kochujang and 50% liquid koji Kochujang. There were no significant difference in the contents of
ethyl alcohol among tested Kochujangs.
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Table 1. The chemical composition of Kochujang

L= RN P

. Moisture Crude Crude NaCl Reducing pH Titrable acidity
Kochujang (%) protein(%) fat (%) (%) sugar (%) (0. IN NaOHme/108)
Control 55.97 5.09 2.33 9.88 18.32 5.34 7.70
A 51.25 5.32 2.26 9.85 17. 12 4.96 11. 01
B 57.55 4.94 2.24 9.10 16. 87 4.33 12. 00
C 55.12 4.83 2.53 9.69 14.31 4.05 12. 54
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Table 2. Fatty acid composition of three month
aged Kochujang with liquid koji

Fatty acid Control A B C
Myristic acid nd 0.29 0.29 nd
Palmitic acid 24.81 5.16 7.91 14.39
Stearic acid nd 1.03 1.12 nd

13.94 8.52 8.99 20.34
58.47 83.39 80.00 65.27
Linolenic acid 2.78 1.61 1.78 nd
% Control, A, B, C : Same as Table 1.
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