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Abstract

This study was carried out to study the characteristics of 6 different Sikhaes and the activity
of malt.

The Sikhae, a kind of the traditional Korean beverages, is made from rice and malt.

The result were summarized as follows.

1. Though it takes longer when malt is manufactured at the 15C than at the 25C, more
excellent malt can be obtained at the 15C because the activity of amylase is much higher.

2. The length of the whole malt is between 3 and 4 cm when the activity of amylase is highest.

When sprout grows longer than this, the activity of anzyme falls low remarkably and the
worth of malt is decreased.

3. Among the material grain to make Sikhae, the saccharifying of glutinous rice was best and
the saccharifying of barleys was not so good.

4. The Sikhaes from rice and glutinous rice are not easily swollen, but the Sikhae from the
barly is easily swollen and turbid.

5. The result by the sensory evaluation to determine the ranking is in the following order;

Glutinous rice, Tongil glutinous rice, Nonglutinous rice, Tongil rice, Hulled barley, Naked

barley.
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Fig. 1. The process of Malting.
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Fig. 2. The Processing of the Sikhae making.
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Table 1. Analysis of 6 different Sikhae

Total Amino Acid

Division Specific Gravity Saccharide (%) (mg/100ml) Turbidity
Nonglutinous rice 1.059 312.8 157.0 0.49
Tongil nonglutinous rice 1.059 12,5 150.0 0.58
Naked barley 1.042 9.6 2325 0.99
Hulled barley 1.041 9.1 240.0 0.79
Glutinous rice 1.069 14.0 187.5 0.48
Tongil glutinous rice 1,062 14.0 187.5 0.50

Table 2. Total favourity of 6 different Sikhaes
Number of tester 1 2 3 4 5 6 7 8 9 10 Total

Sample

Nonglutinous rice 4 3 4 1 2 3 4 3 2 2 28
Toaogil glutinous rice 3 4 2 4 4 4 3 4 4 3 32
Naked barley 6 6 5 5 6 6 6 5 6 6 57
Hulled barley v 5 5 6 6 5 5 5 6 5 5 53
Glutinous rice 1 2 1 2 1 1 2 2 1 1 14
Tongil glutinous rice 2 1 3 3 3 2 1 1 3 4 23
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