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ABSTRACT

The components of several kinds of Sokokju (old Korean cleared rice wine) prepared in the
laboratory by two steps mashing and commercial Yakjx (Korean cleared rice wine) were
evaluated.

The Sokokju mashed with half steamed waxy rice in the primary fermentation yielded higher
contents of alcohol and extract. Especially considerable amount of pyruvate was contained in it.
The commercial Yakju sample contained abundantly tartarate and citrate while dominant organic
acids in the fermented mashes of Sokokju were lactate, fumarate and succinate. The taste char-
characteristics of the Sokokju brewed with half steamed waxy rice were most acceptable to the

sensory panel.
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Table 1. Operating conditions for gas
chromatography

Sl AR R BT B

Instrument : Tracor 550 U.S.A.
Column : 5% Reoplex 400 on chromoshorb
W.A.W. 60~80 mesh, glass, dual

FID, dual

‘Sample size : 4 ul

Detector :
Injection port temperature. : 230°C

Detector temperature. : 230°C

Held at 50°C for 6min. then
programmed to 180°C at rate of 6°C/min

Column temperature. :

Carrier flow : 60 m!/min x 2
H, flow : 55 mi/min x 2
Air flow : 0.7 SCFHx 2
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Table 2. General components of Yakju
(Unit : 9,)

Volatile Total

Sample Alcohol Extract Sugars

acid acid
Yakju A 13.19 00.58 0.51 4.9 3.4
Yakju B 15.25 00.59 0.50 6.8 3.0
Yakju C 11.00 0.053 0.41 3.7 4.9
Yakju C* 10.50 0.056 0.14 4.3 9.8
* Commercial Yakju
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Fig. 1. Changes in ethanol conient during 1st
and 2nd fermentation of Yakju
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Fig. 2. Changes in reducing sugar during 1st
and 2nd fermentation of Yakju
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Fig. 3. Changes in acidity and pH during 1st
and 2nd fermentation of Yakju
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Table 3. Organic acid contents in Yakju and Nuluk

(Unit : mg/100 ml)

Sample
Organic acid Nuluk
A B C C*
Lactate 1000 733 987 300 780
Oxalate 8.3 18 8 8.3 44
Pyruvate trace 93.3 trace trace 65.3
Fumarate and succinate 62.7 57.6 33.3 173 18.7
Malate 1.3 trace 1.2 8 0
Tartarate 0 0 0 267 trace
Citrate 0 0 0 133 48.7
* Commercial Yakju
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Fig. 4. Gas chromatogram of organic acids in
Yakju

Table 4. Rank for preference of 4 samples

Sample
Panel Total
B C Cx*
a 4 4 2 1 11
b 3 3 2 1 9
< 4 4 3 2 13
d 4 4 3 2 13
e 3 4 2 2 11
f 3 4 3 2 12
g 3 3 2 2 10
h 3 4 3 2 12
i 3 4 1 1 9
] 3 5 3 1 12
‘Total 33 39 24 16 112
Average 3.3 3.9 2.4 1.6

* Commercial Yakju
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Fig. 5. Gas chromatogram of organic acids
in commercial Yakju
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Table 5. Computation table of F-ratios

Source of Degree of Sum of Mean of F-ratio
variation freedom squares squares Computation Table significance
Total cf squares 39 51.30
Treatment 4 34.6 8.650 19.75 2.75(5%)
4.66(1%)
Panel member G 5.3 0.589 1.35 2.26(5%)
3.2001%)
Error 26 11.4 0.438
Table 6. The shorest significance range by Ducan’s multiple range
Qp 2.92 3.07 3.15 3.23 Sample B A C Cx
Rp 0.613 0.645 0.620 0.678 Average 3.9 3.3 2.4 1.6

* Commercial Yakju
B-A=0.6<0.613, B-C=1.5>0.645, B-C*¥=2,3>0.678,
A-C=0.9>0.613, A-C*=1.7>0.662, C—-C*=0.8>0.645
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