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Abstract

In order to improve the quality of sikhe, Korean traditional sweat rice drink, wheat malt, covered barley malt
and naked barley malt were used to prepare sikhe. The optimum temperature of amylase was 60°C in malt ex-
tract. After heat treatment of amylase for 2 hr at 70°C, residual activity of amylase was less than 20% in malt
extract. Amylase activity during sikhe preparation was decreased gradually. The sikhe saccharifyed for 6 hr
had 6250~25029 units of amylase acitivity. The contents of glucose, maltose and maltotriose were increased
with increasing time. Maltose content was the highest, followed by glucose and maltotriose. The pH and titr-
able acidity were slightly changed. The sweetness of sikhe prepared with wheat was 11.3%, and others were
11.1% and 10.4%. The sikhe prepared with naked barley was evaluated the most palatable sikhe.
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Fig. 1. Amylase activity of buds in naked barley, cov-
ered barley and wheat. A—A: naked barley, H—M:
covered barley, @—@: wheat.
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Fig. 2. Heat stability of amylase in naked barley, cov-
ered barley and wheat. A—A: naked barley, B—M:
covered barley, @—@: wheat. Filled symbol: 60°C treat-
ment, blanked symbol: 70°C.
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Fig. 3. Amylase activity during sikhe preparation with
various malts. A—aA: naked barley, B—MB: covered bar-
ley, @—@: wheat.
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Table 1. Contents of glucose, maltose and maltotriose during sikhe preparation with various malts

Glucose (%)

Maltose (%)

Maltotriose (%)

Time (hr) Covered Naked Wh Coverd Naked Covered Naked
cat barley barley cat barley barley Wheat barley barley

0 0.28 0.18 024 0.46 0.53 0.46 0.05 0.07 0.05

1 0.44 0.21 0.47 1.97 1.65 1.79 0.25 0.20 021

2 0.67 0.22 0.50 2.64 2.06 218 039 0.35 0.36

3 0.71 0.26 0.50 2.88 2.78 2.45 0.49 0.54 0.44

4 0.84 0.27 0.60 371 291 3.46 0.68 0.61 0.69

S 0.85 0.30 0.64 3.93 3.41 3.56 0.77 0.74 0.74

6 0.96 0.33 0.70 4.46 3.77 3.99 0.90 0.81 0.79
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Fig. 4. Changes in brix during sikhe preparation with
various malts. A—/\: naked barley, [—{7J: covered barley,
O—0O: wheat.
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Table 2. Changes in pH and titrable acidity of sikhe during saccharification

Saccharifying time (hr)

Sikhye
0 1 2 3 4 5 6

Wheat 6.13 6.12 6.11 6.12 6.10 6.11 6.12
pH Naked barley 6.11 6.10 6.05 6.04 5.96 5.93 5.91
Covered barley 6.12 6.11 6.09 6.04 5.98 5.99 5.95
, Wheat 1.10 111 1.11 112 1.10 111 113
Tirable  Naked barley 111 111 115 114 115 117 117
20" Covered barley 112 1.13 115 1.16 117 1.18 1.18

"Wolume of 0.1 N NaOH used for titration of sikhe.

Table 3. Sensory evaluation data” of sikhe made with various malts

Sikhye Sweetness Texture Aroma Palatability
Wheat 2.6+0.78° 3.0£0.75° 2.4+0.28 25+0.57
Naked barley 3.6+0.28 2.940.36° 3.4+0.78 34027
Covered barley 224044 3.3x050° 3.2+0.44° 2.540.29°

YMean+S.D.

**Means withine the same column with different superscript letters are significantly different (p<0.05).
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