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Abstract

Cheongguljang was prepared by addition of peanut (Arachis hypogaea 1.) powder in order to improve its quality
and functional properties. The physicochemical and sensory properties of Cheonggukjang added peanut powder
were investigated, after adding the peanut powder with the amount of 5, 15 and 25% (w/w). The proximate composition
of peanut powder was as follows: moisture, 1.80%; crude protein, 24.9%; crude lipid, 48.3%; crude ash, 2.90%;
and carbohydrates, 22.1%. Crude protein and lipid content of Cheonggukjang increased with increaes in the amounts
of peanut powder, while the moisture content decreased. Calcium and amino acid contents showed disparity depending
on the increasing addition of peanut powder. Cheonggukjang containing 15% (w/v) peanut powder was found to
be highest calcium contents. The major amino acids of Cheonggukjang were glutamic acid, aspartic acid, lysine,
leucine, arginine and proline. Depending on increasing amounts of peanut powder, the L and b values (measured
using Hunter’s color values) were decreased, while the a value was increased. In addition, pH was decreased as
the amount of peanut powder was increased. Sensory scores of Cheonggukjang containing 15% (w/v) peanut powder
were best when considering both quality characteristics and sensory evaluation. This study suggested that peanut
powder could enhance the quality and functionality of Cheonggukjang further.
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Table 1. Formula of Cheonggukjang added with peanut (Arachis
hypogaea L.) powder

(unit: g)
Samples” ggﬁg Soybean Salt Water Total
Control 0 85 3 12 100
P-5% 5 80 3 12 100
P-15% 15 70 3 12 100
P-25% 25 60 3 12 100

"Control, no peanut powder; P-5%, 5% peanut powder; P-15%, 15% peanut powder;
P-25%, 25% peanut powder.

Cleonggukjang were prepared with the addition of 0% to 25% peanut powder of

soybean.
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Table 2. Proximate composition of peanut (Arachis Aypogaea L.)
powder

(%)

Characteristics Peanut powder
Moisture 1.8+0.05
Crude protein 249+1.21
Crude lipid 483+1.55
Crude ash 29+0.11
Carbohydrate 22.1+1.15

Table 3. Proximate composition of Cheonggukjang added with
peanut (Arachis hyopogaea L.) powder

(%)

Samples”
Control P-5% P-15% P-25%
Moisture  56.14:115%7  5273:1.11°  47.13£1.03  46.64+1.01°
Crude protein ~ 1628041°  18.1120.55"  18.920.62°  1820:0.51°
Crude lipid ~ 5.69:021° 841023  1360031°  1855:0.52°
Crude ash  226:001'  221£002°  226002° 2212001
Crude fiber  40£0.13°  9.0:021'  70:015° 412012

"Control, no peanut powder; P-5%, 5% peanut powder; P-15%, 15% peanut powder;
P-25%, 25% peanut powder.

Cheonggukjang were prepared with the addition of 0% to 25% peanut powder of
soybean

Mean+SD

IMean in a rows by different superscripts are significantly different at p<0.05 by
Duncan’s test.

B2 e g1l
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Table 4. Calcium composition of Cheonggukjang added with
peanut (Arachis hypogaea 1.) powder

(unit: mg%)
Samplesl)
Control P-5% P-15% P-25%
Ca  48.12:00177 5540:021°  69.44:028' 652010237

UControl, no peanut powder; P-5%, 5% peanut powder; P-15%, 15% peanut powder,
P-25%, 25% peanut powder.
Cheonggukjang were prepared with the addition of 0% to 25% peanut powder of
soybean.

"Mean+SD.

IMean in a rows by different superscripts are significantly different at p<0.05 by
Duncan’s test.

o

ol f

L2 H7bst =Rl ojo| ot B
F E AN W AR ot $FE ¥

\ oft OHl

= =
PSR @J}“ Table 59 2t} ofn]wAb 7FaurS 1)
glutamic acid®] ko] A A= 71 =5k om, cystine
ol 7H itk B 21 vkl F
o)At ko] Z7}a1%] oLt 25% o)Ak Ak Al 2

Table 5. Amino acid composition of Cheonggukjang added with
peanut (Arachis hypogaea L.) powder

(unit: mgf100 g)

Amino acid Samples”
Control P-5% P-15% P-25%

Serine 22 24 28 23
Glutamic acid 107 116 135 112
Glycine 17 20 23 21
Histidine 10 11 13 10
Arginine 26 30 36 17
Threonine 18 19 2 17
Alanine 19 21 24 19
Proline 2 25 30 21
Cystine 2 3 3 2
Tyrosine 14 16 19 16
Valine 18 19 23 18
Methionine 4 4 5 4
Lysine 35 38 43 29
Isoleucine 17 19 2 16
Leucine 31 35 40 31
Phenylalanine 21 23 27 21
Total 436 483 562 430

"Control, no peanut powder; P-3%, 5% peanut powder; P-15%; 15% peanut powder;
P-25%, 25% peanut powder.

Clheongguljang were prepared with the addition of 0% to 25% peanut powder of
soybean.
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o} glycine®] 32 2T 17 mgollA B3 &8 5%
15% 7} Al 242} 20 mg, 23 mge 2 S71sleb7) 25% 27}
Al 21 mgl & 743l 0 arginine SA] tHET 26 mg,
BE T 5%, 15% 7 A W 27} 30 mg, 36 mgO =
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Table 6. pH and color composition of Cheonggukjang added with
peanut (Arachis hypogaea L.) powder

Hunter’s color values

Samplesl) pH -
L (lightness) a (redness) b (yellowness)
Control  687+0.117  56.09:1.12°  4.42:001° 22.55+1.00°
P5%  685:005" 5319105 481003  2144:1.01°
P-15%  6710.13"  5145:1.00°  489:005°  20.69:103°
P25%  663:011" 49921005  529:0.12' 20.31:0.04°

"Control, no peanut powder; P-5%, 5% peanut powder; P-15%, 15% peanut powder;
P-25%, 25% peanut powder.

Cheonggukjang were prepared with the addition of 0% to 25% peanut powder of
soybean.
“Mean+SD.
IWalues with different superscripts within columns are significantly different by
Duncan’s multiple range test at p<0.05.

T2 ZAA-FE8E A A23H A4E (2016)
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d

Table 7. Sensory evaluation of Cheonggukjang added with peanut
(Arachis hypogaea L.) powder

Samples” Color Flavor Taste pg%/eeriﬂlce
Control 290£021°  350£021°  2.95:001°  290:0.02°
P-5% 3441032 321:015"  3.15:015°  321x001°
P-15% 41120257 331:011°  345:022°  341x000°
P-25% 25120.10"  361:031°  305:0.11°  3.02:0.03°

YControl, no peanut powder; P-5%, 5% peanut powder; P-15%, 15% peanut powder;
P-25%, 25% peanut powder.

Cheongguljang were prepared with the addition of 0% to 25% peanut powder of
soybean.
“Mean+SD.
Malues with different superscripts within columms are significantly different by
Duncan’s multiple range test at p<0.05.
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