KOREAN J. DIETARY CULTURE
Vol. 4, No. 4 (1989)

405

ETQA9 olso Pl off Ha

oj§l% - oY - X & - AUJIY

peltgs 4E B
(1989 114 209 #4)

Sensory Quality Attributes of Takju and Their Changes During
Pasteurization

Cherl-Ho Lee, Hyun-Duck Lee, Ji-Yong Kim and Ki-Myung Kim
Department of Food Technology, Korea University, Seoul
(Received November 20, 1989)

Abstract

The sensory quality describing terms of Takju were surveyed by questionair and classified according to the sen-

sory characteristics. The effects of thermal treatment for the pasteurization of Takju on the sensory quality were

tested and statistically evaluated.

The important sensory quality attributes of Takju were white, gray, and yellow for color, acidic and yeasty for
smell, sour, astringent, bitter and sweet for taste and gritty, viscous and carbonated for mouthfeel. The organoleptic
properties of grayness, yeasty and cooked smell, astringent and bitter taste and thickness increased, while sourness,

sweetness, yellowness, grittiness and carbonated feel decreased by the pasteurization treatments, heating 82°C,

93°C or 135°C for 9 seconds. These changes coincided with the overall reductions in the preference scores of pasteuriz-

ed Takju. The degree of sensory quality deterioxfation appeared to be affected to some extent by the heating

temperature.
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