515

Characteristics of Color Extraction and Lactic Acid

Fermentation of Heukjinjubyeo
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Table 1. The extraction yields of colored substances from the bran of
Heukjinjubyeo with the addition of citric acid

. . . Turbidity
Materials Extraction Condition (OD/530nm)
Aquous 0.5% Citric acid Soln. 484
0.5% citric acid in 60% EtOH Soln. 90.4
Raw bran
1.0% citric acid in 60% EtOH Soln. 91.6
1.5% citric acid in 60% EtOH Soln. 92.3
Aquous 0.5% Citric acid soln. 56.2
0.5% citric acid in 60% EtOH Soln. 92.1
Defatted bran
1.0% citric acid in 60% EtOH Soln. 93.4
1.5% citric acid in 60% EtOH Soln. 93.1

Table 2. Lactic acid fermentation of Heukjinjubyeo with the pretreatments of
raw materials

Raw material Viable count

- Acidity pH Characterist
preparation (cells/m¢) adity p aractensucs

SM 1096+DMRP 4% 242x10° 178 424 More or less coarse taste(++)

SM 1096+WMRP 4% 466%10° 1.8 421 Coarse taste due to bran(+)

SM 10%+ERP 4% 484x10 194 48 Mild and good(+++)

* SM : Skim Milk, DMRP : Dry-Milled Rice Powder,
- WMRP : Wet-Milled Rice Powder, ERP ' Extruded Rice Powder
* +++ ! Excellent, ++ Ordinal, + Worse
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