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Characteristics of Sikhye(Korean Traditional Drink) made with
Different Amount of Cooked Rice and Malt and with Different
Sweeteners
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Abstract

This study was conducted to investigate the characteristics of Sikhye as affected by different
amount of cooked rice and malt, and by different kinds of sweeteners. In the various Sikhyes
made with the different amount of cooked rice and malt, the degree of such sensory properties as
color and malt odor significantly increased with the increased amount of malt. As the amount of
cooked rice increased, sensory properties such as turbidity, sweetness and viscosity increased.
Reducing sugar content in Sikhye was consistent with those of sensory evaluation on sweetness.
Sikhyes containing aspartame, saccharin, sorbitol or sucrose at equisweet levels to Sikhyes
containing 10% sucrose showed different sensory characteristics except sweetness. Sikhye
sweetened wth mixtures of substituted sweeteners showed increase in sweetness and differences

in bitterness and astringency compared with Sikhye containing 109% sucrose.
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Toble 1. Reducing sugar content of Sikhye made with
different amount of cooked rice and matt

Reducing sugar {mg/mi)?)

Cooked rice (g)

Malt (g) 150 200 250
75 16.17° 17.91° 19.30°
100 17.94° 19.74%9 21.87%
125 18.66°° 20.75%¢ 23.97"

al Means of 2 replications. Means not followed by the same
superscripts differ significantly from one anotherlp <0.05)
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Table 2. Sensory evaluation data® of Sikhye made with
different amount of cooked rice and malt

Senosory Cooked rice (g)
craracteristics  Malt (8) g4 200 250
Color 75 23.65°° 20477 22.13%°
100 29.47°9 27.53%¢  25.962°¢
125 37.82°  33.44%  30.78%¢
Turbidity 75 26.76%  27.04%°  30.58P¢C
100 27.90°°  20.88%%° 31.85°¢

125 20.78%P¢ 32.70°9  33.58°¢

Malt odor 75 25.39%  27.29%0 26,772
100 26.80% 28.94%°¢ 31.00°¢
125 31,445 232.61°Y  35.48¢

Sweetness 75 22.43%  27.52°¢  28.38%C
100 25.78%° 27.52%¢ 32.919€
125 26.42°  30.60°¢ 34.98°

Bitterness 75 33.82°  30.52¢¢ 20.130¢
100 33.19°9 33829  27.59%°
125 33.53°9  30.53°°¢ 25782

Viscosity 75 25142 28.32% 29.40P
100 26.89%° 28.17%°  30.36°
125 29.29° 30.46° 34.17°

Astringency 75 30.26%°  30.65%°C 30.943°C

100 32.76°  32.60°¢ 28.63°
125 32.92°  31.61°  30.25%°

a) Estimated means of 4 replications. Means not followed by
the same superscripts differ significantly from one
anotherlp <0.05). As the value increases the degree of
sensory characteristics increases
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Table 3. Number of answers® for greater sweetness of
Sikhye containing various sweeteners compared with
S.khye containing 10% sucrose in the paired
-cemparison test

Amount Number of
Sweeleners (relative sweetness) answers
Aspartame 0.2976g (135) 9=
0.3077g (130) 17
0.3200g (125) 23*
0.3333g (120) 23*
0.3478g (115) 27**x
Saccharin 0.1905¢g (210) g
0.1951g (205) 14
0.2000g (200) Brx
0.2051g (199) g
0.2105¢g (190) g*
Sortutol 71.43g (0.56) (e
72.73g {0.55) o
74.07g (0.54) 14
75.47g (0.53) 23*
76.92g (0.52) P

a) Out of 32 answers:
* significant at p<0.05
* * significant at p<0.01
* % % significant at p<0.001

Swartz ¢t Furia®”7t $%5°ll 4 saccharino] 0,
03% ~HEEI & =he] A=t 8 55%2) sucrose ¢
Blanated 300sHebal 3t g F5a) v HofM AR
H ofe gulj o} 7|2 2dul 8.9 R0t o2 Ao A%
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Sucrose, aspartame ¥ sorbitol 3 7HE el = §o
ol Aol Bolz| ghghonk, ofzhe) £5ke 8% Jlx 3
Usl=dl ©]Z-% Samiindsen®®o| ¥ 2% & Zojs
b AU 2R kg gk A xpAe £gtes o
ZxE dew Q7o 4s 1% ul= aspart-
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sorbitol & 3= AGEA} FEo R A AL
27 deoll ¥4 oS 9FE vixe Reg walsh A
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o] ¥ AEE JePR A2 HEEFe] W) mEog
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Table 4. Sensory evoluation data® of Sikhye containing  different sweeteners at equisweet levels to Sikhye
containing 10% sucrose

Characteristics Typical
Sweeteners Sweetness Bitterness Sikhye flavor Viscosity Astringency
Sucrose 5.63° 2.412 4.63° 3.845¢ 2.44°
Aspartame 5.942 3.00% 5.16° 3.69%° 2.44%
Saccharin 5.75% 4.44° 4.03° 3.38% 2.72%
Sorbitol 5.88° 2.81° 4.032 4.18° 3.41°

al Means of 4 replications. Means not followed by the same superscripts in the same column differ significantly from one
another (p<0.05l. As the value increases the degree of sensory characteristics increases

e E o, 84 oA+ sorbitol A 7Hwe| ohE 7 ke oFf
ol& JrHE-E¥coh o acka 3 obs ek
uhit R 718 TR ofg gl el 8 7] A

dolgo| Elo] ME Al X £ Zto) 8.9) AU s HA 9 0|5 thE T EiARE
Table 504 B+ ule} o] thal| o] B8 Eishod o2 £4 Brle) Aat: cheat o)

A7HeE HalE 10%2 sucrose¥ H7H AsEct o A71E THRo] ofo] Sl mhak Asle] A Y A7)

Frha Hris g om, A2 Etel] FHE 2ol E i & WAe BRI Fotsks Ao ' veiytry, dbe] ofol

ek ol AL & E A ASgel o2 wuky 271 Zshe e, Asle) g%, dor g dre ZAre &

2 gzslej Aok, Qs kg ko] 3A EAEE b ok o gle] Hoa HolEo S gEe v
saccharin ¢ sorbitol & &% A-g3bel| obat Az 3 A7) & JLR o) ofo] Fil8be| uie} Zobshe Ao 2
T A2l-eu, aspartame ¥ EFYE d= Eoo] P& ebubel, 10%9 sucrose & oM Asle] Gro e
=2 dgkch Ae afel goleh He s A 85T
o2l Aol & et =] ghskeh FE Aol glof, £

19

thob-g -+ aspartame, saccharin @ sorbitol 9] 4
o B 5= sucrose & 71 E 28 she] Zh7H 130, 205 0,
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Table 5. Sensory evaluation data@)of Sikhye sweetened with sucrose and mixtures of substituted sweeteners

Characteristics Typicai
Sweetness Sweetness bitterness Sikhye fiavor Viscosity Astringency
Sucrose 5,062 1.728 4.50% 3.66° 2.41°
ASSOb) 6.00° 2.26% 4.88° 3.75° 2.84°
5A50°) 6.34° 2.97° 4.78° 3.88° 2.81°
ASSA D) 7.03¢ 3.88° 4.66° 3.84° 2.81°

a) Means of 4 replications. Means not followed by the same superscripts in the same column differ significantly from one
another {p<0.05). As the volue increases the degree of sensory characteristics increases

bl Aspartame plus sorbitol

¢} Saccharin plus sorbito!

d! Aspartame plus saccharin
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