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Abstract

Sugars in 2 brands of Korean Sake and 5 brands of Japanese Sake were analyzed by HPLC and TLC.
Sake was found to contain average 4.6% of total sugar, 2.23% of glucose and 1.46% of maltooligosaccha-
rides from maltose to maltodecaose. Korean two brands were found to 4.21% and 4.93% of total sugar, 3.
682 and 3.29% of glucose and 1.25% and 0.92% of maltooligosaccharides from maltose to maltodecaose,
respectively. Maltooligosaccharides in Sake were digested with a-amylase plus Aspergillus awamori a-gl-
ucosidase and produced glucose. The results suggseted that sugars in Sake is not effective as a growth

factor or Bifidobacterium.
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Fig. 1. TLC of sugars in Korean and Japanese
Sake. Numbers indicate the maker(see Table 1).
G2-Gg, maltooligosaccharide series ; L, limit dex-
trin ; solvent, n-propanol-ethylacetate-water(7:1:
2) ; develop, 37C, 4 hour.

Table 1. Raw material of Korean and Japanese Sake

No  Maker Brand Ethanol(%) Rice Rice koji Brewed ethanol Volume(ml)
1  Dusan Cheungha 14 300

2 Dusan Subok gold 15 700

3  Hakutsuru Sake cup 15~16 O O O 200

4  Chouryou Honjyozo Cup 15~16 O O O 200

5 Gekkeikan Cap-ace 15~16 O O O 180

6  Ozeki One cup 15~16 O @) O 180

7  Hukumusume Musume-Cup 200 15~16 O @) O 200
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Fig. 2. HPLC of Korean and Japanese Sake.
Numbers indicate the maker{see Table 1) ; G, glucose ; E, ethanol ; M, maltooligosaccharides ; detect,
RI ; column, Shimpack SCR 101N ; elute, distilled water ; flow rate, 1ml /min,

Table 2. Sugar contents of Korean and Japanese Sake (unit ; %)
Brand Gs a‘nIi limit dextrin Gy Gs Gz G Total
1 0.48 0.17 0.60 3.68 4.93
2 0.39 0.21 0.32 3.29 4.21
3 0.26 0.16 0.55 0.54 2.83 4.34
4 0.36 0.19 0.47 0.45 3.01 4.48
5 0.45 0.20 0.62 0.67 2.73 4.67
6 0.31 0.14 0.36 0.49 3.74 5.04
7 0.39 0.21 0.62 0.55 3.36 513
Average 0.38 0.18 0.43 0.52 3.23 4.69
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Fig. 3. Hydrolysis of maltooligosaccharides from Korean and Japanese Sake by «-glucosidase plus «
-amylase.

Numbers indicate the maker(see Table 1). Reaction mixture contained 2% of Sake sugar, 0.6unit of sail-
vary a-amylase and 12.4 unit of a-glucosidase in 504 of 0.001M acetate buffer(pH 5.5) and it was hydrol-
yzed at 37°C for 5 hour. A, before hydrolysis ; B, after hydrolysis ; G, glucose ; M, maltooliosaccharides :
B, buffer ; detect, RI : column, Shimpack SCR 101N ; elute, distilled water ; flow rate, 1ml /min.
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Fig. 4. Hydrolysis of maltooligosaccharides
from Sake by «-glucosidase plus x-amylase.

Numbers indicate the maker(see Table 1). Hy-
drolysis conditions the same as Fig. 3 ; Gy, glu-
cose ; Go, maltose ; Gz, maltotriose,
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