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Preservation of Takju by Pasteurization
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During transportation and preservation of Takju, alcohol fermentation has continued to produce
CO, from residual sugar and frequently spoiled owing to bacterial contaminants wich produce organic
acids. The authors could preserve Takju for more than 50 days at room temperature by pasteurization
without any changes of quality. For the optimal condition of pasteurization, fresh Takju was heated
at various temperatures and times. D-Value of the Saccharomyces sp. which isolated from Takju col-
lected at seoul area was 19 sec at 55°C. Non-spore forming bacterial contaminants, most of which known
to cause acid-spoilage, were decreased when heated at 55°C for 5 min. The optimal pasteurization con-
dition of Takju was at 55°C for 10 min. Spore forming bacterial contaminants, considered to be Bacillus
sp., were not sterilized after pasteurized at the optimal condition. However, the spore-forming bacteria
could not increase any more and also not cause increment of acidity during preservation even at room
temperature for 50 days. Reducing sugar was increased during storage of Takju after pasteurization.
This suggests that the residual glucoamylase in Takju is still active after pasteurizsation and keep

sweet taste.
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1. Constant temperature circulator
2. Sampier

3. Heating tube

4. Magnetic stirrer

Fig. 1. Apparatus for thermal inactivation experiment
of Takju.
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Fig. 2. Thermal inactivation curve of yeast in Takju at
various temperature.
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Fig. 3. Thermal inactivation curves of total bacteria in
Takju at various temperatures.
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Fig. 4. Total bacteria profile of Takju (a) and pasteuriz-
ed Takju (b) according to preservation days at room
temperature.

A*: log N/ml after pasteurization.

Table 1. Changes of pasteurized Takju quality at room
temperature according to preservation times.
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Quality parameters

Preservation Alechol Reducing sugar b
time (days) (%) {(mg/mli) Acidity
Before 7.5 19.0 3.3
pasteurization
After 7.5 20.1 3.4
pasteurization
20 7.5 21.8 3.4
50 7.5 23.4 3.4

*Titration {mi) of 0.1 N NaOH in 10 m{ of Takju.
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