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Abhbstract

Quality of Sikhe, the Korean conventional rice beverage depended on the characteristics of sa—~
ccharifying activities of various amylases, intrinsic flavour, budding rate and so on. To improve the quality
of Sikhe, characteristics of malt produced with wheal, covered barley and naked barley were evaluated.
The germination rate of wheat was 82%, but those of naked and covered barley were 69% and 56% for
6 days, respectively. Malt prepared from germinated grains with 1.5~2.0 times length of buds had the
highest saccharifying power. When the exiraction of enzyvme and reducing sugar was carried out
at 50°C for 4 hr, saccharifying power and reducing sugar contents were the highest. Malt of wheat
had the highest saccharifying power. Malt of naked barley had higher saccharifying power than that
of covered barley. The amylase types of wheat, covered barley and naked barley were similiar to £ -

amylase.
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Table 1. Chemical composition of naked barley, covered barley and wheat (%)
Sarnple Moisture Crude protein Crude fat Carbohydrate Crude ash
Naked batley 13.6 109 2.0 71.0 2.5
Covered barley 138 10.2 19 718 2.3
Wheat 12.4 11.8 a0 71.0 18
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Fig. 1. Germination rate of naked barley, covered barley
and wheat.
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Fig. 2. Amylase activity of malt according to various
length of bud.
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Table 2. Amylase activity of various malts according to time and extraction temperature {unit/min)
. Wheat Covered barley Naked barley
Time(hr) 0 . o,
20°C 30°C 4°C  B0°C 20°C 30°C 40°C 50°C 20°C 30°C 40°C 50°C
1 13500 166060 21980 22956 11230 15680 20990 22583 3459 4129 6458 6890
2 16800 18565 25580 26960 13360 17680 21958 24958 6157 6108 7845 aro2
3 18500 2143 28960 30650 14890 16231 23360 28016 6892 6899 9856 10259
4 19650 22680 31660 32120 17650 18950 26300 20050 7045 7264 10150 12860
5 23320 27130 32124 31918 18810 21035 28806 30120 7159 7358 11560 12968
Table 3. Reducing sugar contents of various malts according to extraction temperature (mg/ml)
. ‘Wheat Covered barley Naked barley
Tlme(hr) ) 0
20°C 30°C 40°C  50°C 20°C 30°C 40°C 50°C 20°C 30°C 40°C 50°C
1 17.9 18.7 3.2 224 203 217 23.2 251 20.3 214 228 23.7
2 18.6 19.8 26.1 239 24.7 5.1 26.2 269 240 24.8 244 285
3 235 246 299 325 26.2 26.5 313 332 282 20.3 29.3 312
4 26.4 26.2 329 34.3 29.5 30.6 332 354 304 305 327 364
5 205 306 3H5 373 313 324 35.8 369 1.6 323 349 376
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Fig. 3. Hydrolysis type on starch according to z-amy-
lase and £ -amylase.
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Fig. 4. Hydrolysis type on starch according to various
malts.
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