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Abstract

Quality characteristics of mash of takju prepared by different raw materials such as nonglutinous rice, glu-
tinous rice, barley and wheat flour were investigated during fermentation. At the beginning stage of fer-
mentation, ethanol content was in the range of 0~1.2% but it was increased to 9.8~11.6% after 16 day of fer-
mentation. Takju that was made of nonglutious rice with starter showed higher ethanol content than any other
treatment. At the first stage, pH of fakju that was made of nonglutinous rice without starter was 6.57 while
other sample showed pH 5.04~5.80. There was no significant difference in pH value between treatments after
2 day of fermentation. Total acid was increased rapidly at the first stage of fermentation, and increased slowly
after 2 day of fermentation. Takju that was made of nonglutious rice without addition starter showed higher
total acid content than the other teratments. Total sugar contents were 19.18~20.23% at the beginning of fer-
mentation, and decreased to 5.21~14.03% after 2~4 days of fermentation. Takju that was made of wheat flour
showed higher value of total sugar during the fermentation. Reducing sugar contents of fakju decreased with
fermentation progressing to 0.2~0.5% after 16 day of fermentation. L value decreased during the fermentation
period and that of fakju that was made of barley had lowest 1. value among the treatment. Alcohols, such as
n-propanol (nd~0.05 mg/ml), iso-butanol (0.02), iso-amyl alcohol (nd~0.13), n-hexanol (nd~0.17), n-heptanol
{nd~0.09), and phenylethanol (nd~0.02) were detected. There were no alcohols detected at the beginning of
fermentation, but their contents were increased during fermentation.
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Fig. 1. Changes in ethanol contents of takju during fer-
mentation A : Takju was made of nonglutinous rice
without addition of starter, B : Takju was made of non-
glutinous rice with addition of starter, C : Takju was made
of glutinous rice with addition of starter, D : Takju was
made of barley with addition of starter, E: Takju was
made of wheat flour with addition of starter
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Fig. 2. Changes in pH of takju during fermentation
Symbols are referred to Fig. 1
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Fig. 3. Changes in total acid contents of takju during
fermentation Symbols are referred to Fig. 1
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Fig. 4. Changes in amino nitrogen contents of fakju

during fermentation Symbols are referred to Fig. 1
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Fig. 5. Changes in total sugar contents of fakju during
fermentation Symbols are referred to Fig. 1
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Fig. 6. Changes in reducing sugar contents of takju
during fermentation Symbols are referred 1o Fig. 1
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Fig. 7. Changes in solid contents of fakju during fer-
mentation Symbols are referred to Fig. 1

Table 1. Changes in Hunter color values of takju dur-
ing fermentation

Incubation Different type

time(day) of takju L 4 b

0 A 48.97 0.39 5.89
B 50.12 0.25 6.30

C 48.24 0.04 6.67

D 49.83 0.60 6.93

E 49.88 0.13 5.98

8 A 51.25 0.38 8.66
B 50.54 0.13 6.99

C 49.50 0.00 7.03

D 48.80 0.50 7.23

E 49.35 0.32 7.80

16 A 49.70 0.42 6.96
B 48.63 0.17 6.77

C 47.50 0.22 7.09

D 44.81 (.53 6.20

E 46.54 (.31 7.02
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Table 2. Changes in alcohols (besides ethanol) in 7akju by gas chromatography using polar column

Different type  Incubation Alcohols (mg/mi)”

of takju time (day) n-Pro isoBu isoAmy n-Hex n-Hep Phen

A 0 2 = _ _ _ -

3 - - - - - -

16 - - 0.06 0.17 0.03 -

B ] - - 0.02 - - -
3 0.03 - 0.06 - 0.03 0.01
16 0.05 - 0.11 0.06 0.09 0.02

C 0 - - 0.02 - - -

3 0.02 - 0.05 0.02 0.03 -

16 0.03 - 0.12 0.05 0.09 -

D 0 - - 0.02 - 0.01 -

3 - - 0.06 0.04 0.02 -

16 - 0.13 0.06 0.09 -

E 0 - - - - -

3 - 0.03 0.02 0.03 -

16 0.02 0.12 0.05 0.08 -
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