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Abstract

Quality changes of filter-sterilized Yakju were examined by filtration of Yakju through membranes followed
by storing at 25°C for 50 days. To evaluate quality changes of filter-sterilized Yakju, pH, titratable acidity,
turbidity, and viable cell numbers of total bacteria, lactic acid bacteria, and yeast were measured. Titratable
acidity, turbidity and viable cell numbers of non-sterilized Yakju increased, but pH profile decreased during
the storage. In filter-sterilized Yakju, titratable acidity and turbidity did not change, while viable cells of total
bacteria, lactic acid bacteria, and yeast were not detected during the storage. Addition of chitosan at the
concentration of 0.1% (w/v) decreased the viable cell numbers significantly showing similar pH and titratable

acidity profiles with non-sterilized Yakju.
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Fig. 1. Changes of viable cell number of total bacteria,
lactic acid bacteria, and yeast in non-sterilized and filter-
sterilized Yakju during the storage at 25°C. Membranes
used in filter sterilization were 0.45 pm nitrocellulose, 0.22
pUm nitrocellulose, 0.45 pum PVDF, 0.22 um PVDF, 045
pum nylon. All membranes showed the sterilization effects.
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Fig. 2. Comparison of flow rates in filter-sterilized Yakju
during the membrane filtration. 1: Celite+0.45 um Nitro-
cellulose, 2: 0.45 pm Nitrocellulose, 3: 0.22 pm Nitrocellu-
lose, 4: 0.22 um PVDF, 5: 045 um PVDF, 6: 0.45 um
Nylon
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Fig. 3. Changes of pH in non-sterilized and filter-sterilized

Yakju during the storage at 25°C.
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Fig. 4. Changes of titratable acidity in non-sterilized
and filter-sterilized Yakju during the storage at 25°C.
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Fig. 5. Changes of turbidity in non-sterilized and filter-

sterilized Yakju during the storage at 25°C.
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Fig. 6. Changes of viable cell number of total bacteria in

Yakju supplemented with chitosan at various concentra-
tions during the storage at 25°C.
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Fig. 7. Changes of viable cell number of lactic acid
bacteria in Yakju supplemented with chitosan at various
concentrations during the storage at 25°C.
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Fig. 8. Changes of viable cell number of yeast in Yakju
supplemented with chitosan at various concentrations
during the storage at 25°C.
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Fig. 9. Changes of pH in non-sterilized and chitosan-
added Yakju during the storage at 25°C. Chitosan was
added to the non-sterilized Yakju with various concen-
trations as indicated.
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Fig. 10. Changes of titratable acidity in non-sterilized
and chitosan-added Yakju during the storage at 25°C.
Chitosan was added to the non-sterilized Yakju with
various concentrations as indicated.
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Fig, 11. Changes of turbidity in non-sterilized and chitosan-
added Yakju during the storage at 25°C. Chitosan was
added to the non-sterilized Yakju with various concen-
trations as indicated.
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