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Abstract

The objective of this study was to investigate the chemical properties of fermented youbsak sauce to use
as a source of the flavor and taste enhancement for kimchi preparation. The pH and total acidities of fermented
youbsak sauce were not greatly changed during fermentation. The contents of volatile basic nitrogen and
amino type nitrogen were gradually increased during one year fermentation, from 63.7 mg% to 224.8 mg%
and from 352.5 mg% to 851.7 mg%, respectively. Acid value were increased until 120 days of fermentation
and then it was slightly increased up to 44.3. In fatty acids composition, saturated fatty acids were slightly
increased during the fermentation, but unsaturated fatty acids were gradually decreased. Palmitic acid was
the most abundant fatty acid and followed by oleic acid, palmitoleic acid, myristic acid and eicosapentaenoic
acid. The major amino acids in the early stage of fermentation were arginine, glutamic acid, alanine, leucine
and valine, while fermentation progress, the amounts of glutamic acid, lysine, phenylalanine increased. Finally,
glutamic acid, lysine, phenylalanine, arginine and alanine became the major amino acids after one year fermen-

tation.
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Table 1. Changes of various chemical components of fermented youbsak sauce during the fermentation

Fermentation Time (days)

20 32 35 40 70 120 365
Moisture(%) 74.9 73.6 72.9 725 72.3 718 68.5
Crude Lipid(%) 0.1 0.3 0.3 0.3 04 0.6 0.1
Crude protein(%) 7.2 85 89 9.5 9.8 9.7 74
Crude ash(%) 175 17.3 17.7 174 17.2 17.7 23.8
Salinity(%) 16.2 16.6 164 164 16.3 16.2 224
pH 64 6.6 6.5 6.5 6.5 6.5 6.5
Total acidity(mg%) 11746 674.2 922.7 381.3 1054.7 1092.1 985.8
Acid value 17.8 184 220 238 28.2 38.6 432
VBN(mg%) 63.7 721 825 97.3 103.9 110.0 224.8
Amino type nitrogen(mg%) 3525 442.7 5814 625.2 729.5 826.0 851.7
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Table 2. Changes of fatty acid composition of total lipids of fermented youbsak sauce during the fermentation

Fermentation Time (days)

20 32 35 40 70 120 360
Ciz:o 0.2 0.1 - 0.2 02 0.2 0.1 0.1
Cis:o 0.1 0.1 0.1 0.1 0.1 0.1 0.1
Cu:o 9.7 10.5 10.5 10.8 104 10.7 6.3
Cis:o 0.8 0.7 0.5 0.6 0.6 0.7 0.8
Cis:0 21.3 22.0 21.7 215 213 219 26.4
Cuir:o 1.7 16 1.6 14 14 15 2.0
Cis:o 46 5.1 49 51 5.2 48 6.1
Ci:o 0.5 04 0.5 05 04 04 04
Caw:o 1.0 1.0 0.9 1.0 0.9 0.9 1.2
Caz:o 0.2 0.2 0.2 0.2 0.2 0.2 0.2
Ca:o 13 1.1 1.0 0.9 0.8 0.9 14
Cu:o 0.9 1.0 0.9 11 1.0 1.0 1.2
Saturated 423 438 43.0 434 425 432 46.2
Cis:1 104 11.0 115 118 12.1 10.2 10.2
Cis:1 20.1 19.2 19.1 189 19.0 20.2 17.8
Ca:a 04 0.3 04 0.3 0.3 0.3 0.3
Monoene 309 305 31.0 31.0 314 30.7 283
Cis:2 21 2.9 32 25 2.6 21 25
Cis:s 0.9 0.9 0.8 11 1.0 09 0.8
Cu:s 08 0.9 1.0 1.0 09 0.9 11
Ca:s 84 82 79 8.7 89 95 58
Ca:s 5.0 35 3.6 34 36 33 45
Polyene 17.2 164 16.5 16.7 17.0 16.7 14.7
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