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Abstract

This study aimed to analyze the quality characteristics of low-sugar gochujang
(Korean red chili paste) made by replacing the traditional rice syrup with agave
syrup to increase the sweetness. Gochujang was prepared by adding agave syrup in
varying amounts, and the quality and sensory characteristics were comprehensively
evaluated and compared with the gochujang made with rice syrup. The experimental
results showed some differences in the physicochemical properties, such as pH,
moisture content, and sweetness. Specifically, the sweetness and saltiness tended to
decrease as the amount of agave syrup increased. While no significant difference in
pH was observed, the moisture content increased as the amount of agave syrup
increased. In the sensory evaluation, no significant differences were found in
texture, sweetness intensity, saltiness preference, or color. However, gochujang with
80 g of agave syrup received relatively higher ratings for sweetness preference and
overall acceptability compared to the control group with rice syrup. In conclusion,
agave syrup has high potential as a useful alternative sweetener in gochujang
production.
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Gochujang with Agave Syrup
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Fig. 1. Flow sheet for manufacturing agave syrup Gochujang.
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Table 1. Formulas for agave syrup Gochujang
Ingredients (g)" CON AG50 AG80 AG110
Salt 6 6 6 6
Meju powder 14 14 14 14
Glutinous rice water? 140 140 140 140
Grain syrup 200 150 120 90
Agave syrup 0 50 80 110
Red chill powder 70 70 70 70
Water 70 70 70 70
Total (g) 500 500 500 610
"Con: gochujang without agave syrup.
B1: replace 200 g of grain syrup with 150 g of grain syrup, 50 g of agave syrup, water 55 mL.
B2: replace 200 g of grain syrup with 120 g of grain syrup, 80 g of agave syrup, water 45 mL.
B3: replace 200 g of grain syrup with 90 g of grain syrup, 110 g of agave syrup, water 35 mL.

?Boiled glutinous rice water: salt 30 g, glutinous rice powder 12 g, water 98 g.
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Fig. 2. Brix (A) and salinity (B) of regular Gochujang and agave syrup Gochujang.

¥ means sharing the same letters within a line are not significantly different at p<0.05 by Tukey's HSD test.

Con: control gochujang; AGS50: agave syrup 5 0Og and grain syrup 150 g were added to gochujang; AG80: agave syrup 80 g and grain
syrup 120 g were added to gochujang; AG110: agave syrup 110 g and grain syrup 90g were added to gochujang.

26 | https://doi.org/10.35732/ctlabp.2025.11.1.23



Gochujang with Agave Syrup

Table 2. Moisture content and pH of agave syrup Gochujang

Sample Moisture (%) pH
CON 20.77+0.92° 4.96+0.00
AG50 22.87+0.33° 4.97+0.00
AG80 24.56.+0.48° 4.990.00

AG110 25.430.25% 4.97+0.01

F-value 58.047" 1.944"

*® means sharing the same letters within a line are not significantly
different at p<0.05 by Tukey's HSD test.
NS: not significant, ~p<0.001.

QA79] obhl] Al H7He B 71 Aol 2 AL 7]
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Choi, 2002), oF7H| Alge] 92 2AHT ZJetu 2, tiz<lo]
ol AT 9ot At wrhe 23t U A 0= weE)
ke 7&%”— o7t AlFe] o] H7FHd wEt Ak ANE
Btk ol= £3PEAE HRE 134 AHKim er al, 2024)
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AG50, AG110 =0& A5sl3lar, AAH R o9 AlolE

5/%
)
@@i

2y
KsLage

Table 3. Acceptability sensory characteristics on agave syrup
Gochujang

Acceptability(7 | S &)

Sample Overall

preference
CON  6.40%1.55 5.26+1.19% 5.4642.15 6.20+1.97 6.34%1.75°
AG50 6.29+1.33 552+1.15® 543+1.81 6434184 6.25+1.35°
AG80 6.32+1.15 6.08+147° 5554196 5.67+1.63 6.29+1.54°
AG110 6.18+1.29 5.08+1.70° 5.28+2.12 558+1.74 6.11+1.55%
0.948"  0.113%  1.037"

Color  Sweetness Saltiness  Texture

Fvalue 0.308™  0.564°

*® means sharing the same letters within a line are not significantly
different at p<0.05 and p<0.001 by Tukey’ s HSD test. NS: not
significant. 'p<0.05, ""p<0.001.

HtHp<0.001). & AtolA B7Iet 7]5%9] 57H4] g &
o= o, CONZ AG80°] 7V £2 A Hltt. JIejEs
2 HiAdsto] o7 Al Z”POWQ o, of7kH| A1 80 g
718t Zo] 7F A3k Aoleky WotkEct

sl

rulo I-N

Aste] Azt A 5] F4

7HI AL A | EEA og%X]ﬁGI)ﬂ ‘;l'j?_ 7]_/9 o]
SHoto] 27 A Al ARtsiths o] it olof & A
oA o7 AlHE TRt &R Hrlolo] AR AR5k,
282 AR A vluste] £ B4 B A4S 94

Table 4. Intensity sensory characteristics on agave syrup
Gochujang
Intensity(Zx)

Sample

Sweetness(%) Saltiness
CON 5.06+1.72 5.83+1.89°
AG50 5.35+1.58 5.50+1.73%
AG80 5.25+1.76 5.51+1.76%
AG110 5.29+1.74 517+1.79°
F-value 0.434"8 1613

*® means sharing the same letters within a line are not significantly
different at p<0.05 by Tukey's HSD test. NS: not significant. ‘p<0.05.
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