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Abstract

Many Koreans, who are resident in Uzbekistan and Central Asia, are still avid fans of the Korean traditional soybean
paste. No research study has been conducted on the Korean-Uzbekistanis soybean paste. The purpose of this study
was to investigate the quality characteristics of the Korean-Uzbekistanis fermented soybean paste. Nine kinds of
soybean pastes prepared by Korean-Uzbekistanis were collected, and their physiochemical properties (protease activity,
amylase activity, amino type nitrogen content, reducing-sugar contents, and aerobic bacterial count) have been analyzed.
The Korean-Uzbekistanis’ fermented soybean paste (KU-SP) showed higher protease activity than the Korean fermented
soybean paste (K-SP). The protease activities of KU-SP B, D, and H were 832, 807 and 630 unit/g, respectively,
which were significantly different from others. In addition, the content of amino-type nitrogen in KU-SP B, D,
and H were 777 mg%, 686 mg%, and 705 mg%, respectively. In the meanwhile, a-amylase activities showed
wide ranges starting from 10.82 to 47.98 unit/g. The KU-SP values, except for the KU-SP C, have shown higher
activities than the K-SP. The reduced sugar content and totoal aerobic bacteria number were within the range of
0.55~3.43%/g and 7.24~8.79 log CFU/g, respectively. Finally, this research provided the basic data and information
for the quality characteristics of commercial soybean paste prepared by the Korean-Uzbekistanis. These basic data

can be useful for understanding the Korean food culture

in Central Asia.
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Table 1. The quality characteristics of commercial soybean paste made by the Korean-Uzbekistanis.

Sample” Collection Freyme activity (i) ArrlIi]tjﬁ)OgteyrIl)e Reducing sugar Salinity (%) b:(c)giaaecrgl?ril?s

Protease a-amylase (mg%) (%lg) (Log CFUJg)
CON  Korean soybean paste 384.95:8.73% 11402237 624.38:4.82° 0.5040.01° 11.40" 7.72+0.02
A Qoyliq market 398.28+5.718 23.56+2.92° 221.6+6.02 2.29+0.04° 1317 8.630.26
B Qoyliq market 832.57+15.11° 47474578 777.50+4.20° 3.08:0.02° 937¢ 7.65+0.04
¢ Qoyliq market 503.05£2007° 1082£3.61° 348.67£9.76" 3.1420.02 1090° 733:0.04
D Yu seuya Hyderabad market 807.81425.77" 36.1412.78° 686.03£2.11° 3.39:0.06' 12.20° 7.88:0.00
E Yunusabad market 596.38+32.99° 2021£6.18" 355.96+3.48' 3.4310,06" 1047 7.7£001
F kaspitali market 455.43+11.43 16.09:2.72% 323.55£2.69" 327007 10.13" 7.64£0.05
G Peulrittaja town 543.05+17.46" 22.49+2.83 344.85+7.30° 321+0.05" 11.00" 7.8240.00
H Dostlik town 630.6725.77° 16.75+3.16* 705.132.13" 0.55+0.06° 13.00° 8.79+0.02
I Gimbyeonghwa town 564.00£15.12 47.98+1.25° 416.36+6.04° 0.9540.01" 15.53° 7.24+0.02

UCON, Korean soybean paste; A~I, Korean-Uzbekistanis soybean paste.

PEach value is a meantSD of 3 replicate analyses, and within each row, means with different superscripts letters are statistically significant p<0.05 (one-way ANOVA, followed

by Duncan’s multiple comparison test).
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Fig. 1. The manufacturing process drawing of fermented soybean
paste (K-SP and KU-SP).
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Table 2. The correlation coefficients among the quality
characteristics of commercial soybean paste made by the
Korean-Uzbekistanis.

Protease  Aminotype Amylase Reducing sugar
activity ~ nitrogen activity %)
(witg)  (mg%) (wnitfg) e
Protease activity
(unig) 100
Aminotype nitrogen 0,68* 100
(mg%)
Amylase activity g 63 34 100
(unit/g)
Reducing sugar o35 59 006 100
(%lg)
*Significantly different at P=0.05.
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