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Abstract

This study was performed to provide fundamental information regarding the quality change of buckwheat soksungjang
(BWS) during its storage. BWS was divided into three different containers (pot, plastic, and glass) and was stored
at three different temperatures (5, 15, and 25C), and the changes in pH, acidity, amino-type nitrogen, total bacterial
count, and chromaticity were examined during the storage period. The pH (0 day, pH 4.37) and acidity (0 day,
2.93% acidity) of the samples, except at the 15 and 25°C pots, did not show any significant change during storage,
but 98 days after storage, the pH values of the 15 and 25°C pots were pH 5.6 and 7.4, and their acidity values
were 1.85 and 0.71% respectively. At 98 days, the amino-type nitrogen of the 25C plastic sample had slightly
increased to 0.75+0.01%, and that of the 25C pot had drastically risen to 0.92+0.01% It was also shown that
little change in the total bacterial count was found during the experiment period in every sample. The chromaticity
results confirmed that the L (lightness), a (redness), and b (yellowness) values of the 25°C pot sample showed
relatively large changes during storage compared to the other samples. These results suggest that the desirable
storage temperature of BWS is in the range of 5-15C, and that a glass container is the most suitable container
for BWS as it can reduce the quality alteration during storage.
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Fig. 1. Change of pH of buckwheat Soksungjang during storage at
various temperatures.

(A) 5C, B) 15T, (O 25°C. Circle (-@-), pot; square (-Hl-), glass; triangle (-A-),
plastic. Error bars represent standard deviation (n=3).
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Fig. 2. Change of acidity of buckwheat Soksungjang during storage
at various temperatures.
(4) 5C, B) 15T, (C) 25C. Circle (-@-), pot; square (-Hl-), glass; triangle (-A),
plastic. Error bars represent standard deviation (n=3).
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Fig. 3. Change of aminotype nitrogen contents of buckwheat
Soksungjang during storage at various temperatures.

(A)5C, B) 15T, (O) 25°C. Circle (-@-), pot; square (-Hl-), glass; triangle (-A),
plastic. Error bars represent standard deviation (n=3).
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Fig. 4. Change of total bacteria cell count of buckwheat
Soksungjang during storage at various temperatures.

(A) 5C, B) 15T, (O) 25°C. Circle (-@-), pot; square (-Hl-), glass; triangle (-A),
plastic. Error bars represent standard deviation (n=3).
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Table 1. Changes in chromaticity of the buckwheat Soksungjang with different containers (pot, glass, plastic) and temperatures (5C, 15T,

25°C) during storage period

Storage period (days)

Sample
0 14 28 4 56 70 84
Pot 55.20" 5335 54.68 50.62 51.19 5202 5021
5C Glass 5520 54.03 5798 55.13 56.22 54.64 53.16
Plastic 5520 52.69 55.30 54.57 5453 5274 54.76
Pot 5520 52.14 52.63 5192 5530 5172 4935
ﬂigh]t;less) 15C Glass 5520 55.11 5751 5442 54.67 56.15 52.84
Plastic 55.20 5340 56.15 55.94 55.44 55.00 5327
Pot 55.20 52.65 5527 50.09 4831 43.36 39.88
25C Glass 55.20 51.89 55.66 5221 52.94 5263 48.64
Plastic 55.20 5451 5495 5378 5217 5295 4881
Pot 9.82 10.56 10.31 10.03 10.90 11.01 10.09
5C Glass 9.82 1041 11.22 10.05 10.57 10.23 10.34
Plastic 9.82 9.86 11.10 1040 10.75 1040 991
Pot 9.82 10.61 10.89 1027 11.06 10.89 10.61
x ed?less) 15T Glass 9.82 11.20 11.90 10.63 1036 12.57 10.34
Plastic 9.82 10.10 11.64 11.54 1112 1247 1048
Pot 9.82 9.26 1175 10.98 8.66 8.77 6.72
25T Glass 9.82 10.64 12.94 13.17 12.10 13.64 11.25
Plastic 9.82 11.93 13.03 13.46 1235 13.92 11.66
Pot 24.61 26.01 250 23 23.96 24.67 2248
5C Glass 24.61 2599 28.11 2439 26.09 24.88 25.12
Plastic 24.61 2435 2562 25.18 25.80 2425 2421
Pot 24,61 24.65 24.49 2338 27.03 242 2274
(yellogvness) 15T Glass 24.61 27.09 2836 2436 2526 2851 2439
Plastic 24.61 25.10 2124 27.16 2638 2157 24.84
Pot 24.61 271 26.36 2271 2141 16.99 13.84
25T Glass 24.61 25.15 2873 2692 2677 2791 23.50
Plastic 24.61 28.10 2843 28.65 2628 2893 2458

Values are the means of triplicates
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