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3 1. Chemical change of Macguli during manufacturing

15E AL o] Bk 2gArlw o) S H e Bhod
20ColH WEE AASHREE BEA Do) FTT

42 pH & Yol 1, ¥2% W 4= S84

ok o) 279 M 2] gte] Zol= AAEA edghoh

First fermentation Second fermentation Dilution*
Treatment ¥alugble Ohr  24hr  Ohr  24hr  48hr Ohr
Control pH 3.2 3:3 4.1 3.8 3.9 3.8
ToAa (%)% 18.8 5.4 5:9 3.0
Temperature (°C) 19 27 22 27 27
Alcohole (%) Tl 10.1 5.0
Lysozyme 0.054% pH 4.1 3.8 3.9 3.9
5 T.A.(%) 5.5 5.9 3.0
Glycine 0.54% Temperature (°C) 22 27 27
Alcohole (%) 7.5 10.1 5.0
Lysozyme 0.09% pH 4.1 3.8 3.9 3.9
= T.A.(%) 5.5 5.8 3.0
Glycine 0.9% Temperature (°C) 22 27 27
Alcohole (%) 735 10.1 5.0

* Mother Macguli was diluted with the same rate ot water

* % T.A.: Titratable acidity

Ga7t Bd £898 £ 10 12 A4 stk 3¢
30Cell AA3ld A pH ¥z} ZAgHake 415131
E} 1% I} Zro] A& 7454 pH & M A8 g4

T2 2] 7ol )8} lysozyme &g+ 2] F7}
< Ak S, A4 54 lyso-
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3.85014 3,714 0,145+ of Hojzch
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zyme 3} glycine 4 717} wWFof] Gg-g 7122 &
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M B A Control
- 2 270ppm Lyso+0.27% Gly
A Control § 0.6F 450ppm Lyso+0.45% Gly
L o 270ppm Lyso+0.27% Gly -
4.0 * 450ppm Lyso+0.45% Gly  §'o |
° .. Control
‘M 7 270ppm Lyso+0.27% g:y
&8% <o —
< 4
i 0.0 1 L L - 1
1 1 L ( it i . 0 1 ‘2 3 4 5 6 T
0 1 2 3 4 5 6 i

Storage days
Storage days

1% 2. Effects of lysozyme and glycine on the
change of acetic acid content in Macguli during
storage at 3°C and 30°C.

13 1. Effects of lysozyme and glycine on the
change of pH in Macguli during storage at 30°C.

zyme 9] 8- ZA 7+ B¢ 1= E F25 22} A T e 3 Ay E s Botok T Aol

7R}, =3 FFel lysozyme 3 37 salicylic FHes AZFF T FE53ol= Bl A4t
acid v butyl p-hydroxy-benzoate & gof & #H EAEo] BAEAY &A=, ol F 4
E4E FAAF e L5 e A28 Yol 250 sk #ho] P2 Aog X u Yok &
gl M= glycine 2] 7)e} BEA|oko] 487 T} 29} Zro] A AJsle] 3TCollA 254 A3t A 29
el A % o dFsior H3la, o] A4S At A4 U A4y A ofs 2y, AHukyos

% 2. Content of nucleotides and their related compounds in lysozyme added Macguli after 2

weeks at 3°C. Unit: gmole/ml

e -
AMP 0.08 0.06 0.05
ADP 0.10 0.13 0.14
ATP 0.08 0.04 0.05
IMP 0.92 1.08. 1,15
Inosine 1.43 1.71 2.01
Hypoxanthine 0.28 0.41 0.45

% 3. Sensory evaluation* of lysozyme added Macguli after 3 days at 30°C

Variable Control 270ppm Lysozyme + 450ppm Lysozyme -+
0.27% Glycine 0.45% Glycine
Taste 4.57° 5.57° 6.54%
Flavor 5.43° 5.50° 6.05%
Aceptability 514> 6.578 B 718
% 9. like extremely, 5: neither like nor dislike, 1: dislike extremely

abc: Means with o row with different superscripts are significantly different(P< 0.05)
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