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Physiological Functions of Chongkukjang

A3, FFa* $94** (So-Hee Kim, Jeong-Lye Yang* and Young-Sun Song**)
ST A FY G, RBIojta A FGFg, oA AF Y ¢

AL FE &) Bacillus subtilisE WA AX
gl g s A7 jr"’}"é—' Z7MF - A8 57
vate] AZANE RS A0F F2 IS A 2EA
ghEol M Foltt. AT UFRE HEF T MY #L
719@2~3Y)ell 44E & JovME 12 Fu7t 553}
I FEH, AAFHozE A BRAEQ T APy e
2 4853 ). 2 I3 48 iFF 2 o
#7)soled® A8 7k FARE75E Y

¥,
BiE ACE AT Yo} BAlo] BolAn glrk
YRINE Feiutete] AT FAD BT B 4

#¢ nattoo] nattokinasegl= XL &LV EA o]
42 A (2) A nattort BAAF BN Aol 353
A A A #Y T drEe LERHY F AL
SHE 9 WA R o H3k(3-6), #FE 2t Az
Y oA EWSHT7-9), AL )8} AT F AX
o #3 ATF(10), FAAR L &G A+, 54 T 7]
A ¥sH12), = HAE W3t nFF A7
(13) 5ol Ylon, HZ =3 wa 737} Pide
Ba7t 5 885 MY Bi(14-19)E9]
A= Bxolth ‘

mEha B =82 Y HE 7|3 FLEA B o}
Yt 7154 AFo2AY FFA9 7HAE A1t 9
A, FEFAA Fo Mo A EFARY oz
HE5Q AFAdA Feste A AQ 2ol A S

% 3 FUHBY 5 PN AEFLZA R 42
BYe F402 nBtnA S
¥IFo 27 ¥ AxnE

AL B subtilisttE F2 o] &3t Wk E A 711, o]
9} FARE B 9 natto= B nattos £53H4 2 %8k R

09 o
qr &

r:i ord lo

o8
_?_
)

=2

puuA
o

2
2

o

i,': P
a

A
b 2R 2F 5L %
2 o8 F4AA AR 2A B HelA
279 A F2HL B i), Que
A3} gZE Yol Aol I i Ao ¥

o oo
I A

Hi
Bmlm"

natto=
HZ o},

AR dukHQl AxHA L Fig. 1% 2. o5&
Z Aol 18A13 o] B8 A & thy, 27] Aol AlF
HAS Zol I 9ol AR F& FAY 52 F Alo]At
old HFE Fe} F& F, olAE o]ES A 40~
50°Coll A 2~39 7 B23atd HAd £0] A& ofd 1%
T2 952 B subtilis7t A st A Bge 283 A
AE] ARET 1272 T H oW g RE 4 HA
g A2 EAS Uidgo) A3 TANEE 9
o ol g2 oﬂ A =W X247} dol - WA s A o
st Fa A gk 2 HA A "ok A=
EE 40~42°CelH, 302 vt vl E &
7} A2 AL A 7R AAE FH

_1}'..
ﬂd
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Fig. 1. The general procedure for preparation of chongkuk—
jang.
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Table 1. Proximate composition of Chongkukjang
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Protein Lipid  Carbohydrate Fiber Ca Fe K B B2
Steamed soybean 16.0 9.0 76 2.1 70 2.0 570 0.22 0.09
Chongkukjang 165 10.0 9.8 2.3 90 3.3 660 0.07 0.56
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Fig. 2. Effect of UF peptide on the change of blood pressure
in SHR.

Significantly different from the control group(p<0.05)

SEM was less than 10% and was omitted for clarity.
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Table 2. Concentration of serum lipids and fecal bile acid
excretions in rats fed soybean and Natto

Serum Feces

Groups TC HDL-C TG Bile acid
(mg/d)  (mg/d)  (mg/d)  (mg/day)
Casein  938+46*" 335+19" 358%34 1008+143°
Soybean 85.013.1° 378+26® 445+26° 1435+162°
Natto 829+80° 366104 443125 1480+1.69°

"Means = SD(n=6)

**Values in the same column with different superscripts
letters are significantly different(p<0.05).
TC : total cholesterol, HDL-C : HDL-cholesterol, TG :
triglyceride
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Table 3. Fibrinolytic activities of isolates from Korean
-traditional fermented soy food, Chongkukjang

Strain Fibrinolytic activity(%)
K-54 189
K-63 162
K-68 131
K-72 159
J-10 152
Plasmin (1 unit) 100

Table 4. Effect of incubation temperature on production
of fibrinolytic enzyme from Chongkukjang fermentation”

Temperature(°C) Relative activity(%)
25 31.8
30 494
3H 100.0
40 52.6
45 14.9
50 9.7

UThe cultiviations were carried at 35°C for 24hrs. The 100%
relative activity corresponds to 1.50cm? in fibrin plate method,
and 4.76 unit/m! in plasmin unit.
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Table 5. Isoflavones and phenolic acids contents of Chongkukjang base {ng/g)
Daidzein Genistein Gentisic acid Chlorogenic acid Vanillic acid

Steamed soybean 747 780
Chongkukjang 654 944

376 139 125
556 1.26 154
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