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Abstract Gochujang, a kind of fermented red pepper paste with soybean koji, is a traditionally using spices in Korea
and is characterized by its special taste in combination with hot, sweet and salty taste, and its component are consist
of protein, carbohydrates, capsanthin and capsinoids, vitamin and other minor components. We tried to develop
Gochujang sauce characterized by mild hot and spicy taste, proper viscosity and its strong application to steak, fried
food, pizza and others. Gochujang sauce tended to show strong red color and lightness as pH decreases and Paprica
oleoresin improved a value to 12.11 and L value to 24.24 which is similar to tomato paste 1:1-1.5:1 ratio of
Gochujang and tomato paste was evaluated to be acceptable in the aspect of Gochujang’s characteristics.
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Table 1. Formula for Gochujang Sauce
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34
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100

S102
50.6
6.8
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0.1
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S101
50.6
6.8
3.04
0.1
34
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0.3
27.36
100

Ingredients (g)
Gochujang
Starch syrup

Garlic powder

Ginger powder

Chili oil
Tomato paste
Pepper
Sea tangle water extract
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14%2] WAL Table 2, Table 39+ 2t} dhaxo] A4
red 1270, brown 670, dark brown 27l, green 171,
brown-red 171, black 17} red®} browne] o] wsk

o} dubAel A2 E dark brown 1370, red 170= thH-
o] dark browno] it} ’\/\(Sauce)t A oka glof A
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Table 2. Color of Hot Sauce
Product Name Color Origin
HI1 Encona hot pepper sauce red UK
H2 Encona Thai Sweet chilli sauce red UK
H3 Tabasco pepper sauce brown USA
H4 Tabasco green pepper sauce green USA
HS Tabasco garlic pepper sauce red USA
H6 Tabasco habanero pepper sauce red USA
H7 Frank's red hot red USA
H8 Louisiana hot sauce red USA
H9 Picopica hot sauce brown USA
H10 Texas pete hot sauce brown-red USA
HIl Vampfire hot sauce red USA
HI12 Panola pepper sauce brown USA
HI3 A.B. hot sauce red USA
H14 Costena mexican hot sauce brown Mexico
HIS Sweet chilli sauce brown Thailand
H16 Aroy-D sweet chilli sauce red Thailand
H17 Thai spiracha chilli sauce red Thailand
HI8 Kimball chilli sauce red Malaysia
H19 Indofood sambal pedas brown Indonesia
H20 Smokey capsicum sauce red Newzealand
H21 Beerenberg chilli sauce dark-brown Australia
H22 Fountain chilli sauce dark-brown Australia
H23 Master foods chilli black Australia
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Table 3. Color of General Sauce

Product Name Color Origin
S1  Heinz 57 steak sauce dark-brown USA
S2  Heinz 57 sauce(chicken, steak, pork) dark-brown USA
S3  A.l steak sauce dark-brown USA
S4  New man's own sticky BBQ dark-brown USA
S5 Steak sauce dark-brown USA
S6  Branding iron BBQ sauce hickory dark-brown USA
S7  Barbecue cajun sauce dark-brown Newzealand
S8  Combined sauce red Korea
S9  Steak sauce dark-brown Korea
S10 Pork cutlet sauce dark-brown Korea
S11 Bulgogi sauce dark-brown Korea
S12 Pizza sauce dark-brown Japan
S13  Gochujang dark-brown Korea
S14  Gochujang Porkchop sauce dark-brown Korea
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Table 4. Acidity, pH, viscosity of Various Sauces

Sample pH Acidity cP value | Sample pH Acidity cP value

H1 313 559 6,527 H20 393 1.88 25,543

H2 331 210 7966 H21 3.63 3.10 12,021

H3  3.01 17.60 612 H22 359  3.06 10,870

H4 288 937 6,611 H23 344 628 7,870

H5 320 1028 2,483 S 350 463 15,621

H6 313 970 2,675 S2 346 484 17,972

H7 316 748 4,505 S3 340 582 5,903

H8  3.03 8.69 1,644 S4 399 195 17,228

H9 414 105 4391 S5 344 610 16,484

HI0O  3.02 540 2471 S6 345 434 31,073

HI1  3.07 7.68 1458 S7 359 241 13,197

HI2 327 784 16,676 S8 480 110 12,981

HI3  3.09 777 2759 S9 384 330 7,030

Hi4 348 426 10,726 S10 384 322 9,094

HIS 391 173 17,708 SI1 452 1.00 2,196

HI6 349 168 7558 S12 402 1.99 19,124

HI7 378 223 4979 S13 474 186  >100,000

HI8 346 260 22435 S14 401 1.89 7,366

HI9  3.65 228 11,350
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Table 5. Size, Moisture and Solids Contents of
Various Sauces

Moisture - Solids Moisture - Solids
Sample  Mesh % © Sanple Mesh  im % %
HI 50 2423 852 147 | H20 50 2527 855 145
H2 50 2209 544 455] H21 80 1728 677 322
H3 90 149.0 957 42 | H22 50 2322 599 400
H4 50 2740 90.1 98 | H23 286 628 740 259
H5 60 2073 870 129 SI 50 2783 710 289
H6 60 2193 769 230| S2 50 271.7 713 286
H7 100 1331 8.1 138 S3 50 281.1 774 225
H8 80 1585 912 88 S4 65 1997 558 441
H9 50 2286 873 126 S5 90 1432 732 267
HIO 90 1483 878 121 S6 80 1527 679 320
HI1 70 179.0 889 11.0] S7 60 2180 740 259
HI2 50 2323 822 177 S8 155 108.0 347 652
HI3 80 1522 912 87 S9 50 2742 677 322
Hi4 80 1715 884 11.5] S10 48 2834 615 384
HI5 45 2962 565 434 S11 50 2704 535 464
H16 50 2488 408 59.1| S12 48 2816 852 147
H17 110 1194 78.0 219 SI13 60 2093 402  59.7
HI8 250 57.0 565 434 Sl4 60 2147 645 354
HI19 200 707 682 317
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Table 6. Characteristics of Convenient Gochujang Sauce

Sample VIS(C:;;W pH Acidity SZ)ZC;S
S101 203.37.5" 5.73£0.02 0.70+0.01 452419
S102 446.349.8% 5.63:0.02  0.72+0.01 46.142.1
S103 467.9+10.1° 5.55+0.01 0.71+0.00 45.240.8

"Mean+SD  (n=10),

difference at a=0.05 as determined by Duncan's multiple range test.

*“Superscripts letters indicate significant
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Table 7. Sensory Evaluation of Convenient Gochujang

Sauce
S101 102 103

Appearance 3.56+0.58" 3.78+0.44 3.56+0.53
Color 3.56+0.58 3.8940.33 3.67+0.70
Flavor 3.44+0.73 3.6740.70 3.44+1.01
Taste 3.3340.87 3.89+0.33 3.56+0.88
Acceptability 3.22+0.44 3.56+0.53 3.78+0.83
After taste 3.44+0.53 3.78+0.44 3.56:1.01

YMean+SD (n=10), ““Superscripts letters indicate significant
difference at a=0.05 as determined by Duncan's multiple range test.
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