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Abstract

Physicochemical and sensory properties of Takju which was brewed with a modified Nuruk made by
inoculation and cultivation of Rhizopus japonicus T2, Aspergillus oryzae 1.2 and Hansenula sp. BC26 isolated
from Nuruk, were investigated, as compared with those with current fermenting agents such as com-
mercial Nuruk and rice koji of Aspergillus kawachii. The contents of total acid were 0.88%, 0.47% and 0.
39% in mash of commercial Nuruk, rice koji and modified Nuruk, respectively. The contents of alcohol
were 15.5%, 15.1% and 9.0% in mash of modified Nuruk, rice koji and commercial Nuruk, respectively.
The contents of reducing sugar were 2.80%, 1.24% and 0.80% in mash of commercial Nuruk, modified
Nuruk and rice koji, respectively. The contents of amino acid were 0.55%, 0.47% and 0.23% in mash of
modified Nuruk, commercial Nuruk and rice koji, respectively. Suspended solids were sedimented much
more slowly in Takju of modified Nuruk or commercial Nuruk than in that of rice koji. Color was pre-
ferred in the order of Takju of modified Nuruk, commercial Nuruk, and rice koji. Odor and taste were
preferred in the order of Takju of modified Nuruk, rice koji, and commercial Nuruk. Therefore, it seem-
ed that the Takju of modified Nuruk was better than that of commercial Nuruk or rice koji in quality.
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Table 1. Physicochemical properties of Takju mashes brewed with different fermenting agents

Takju Total acids Alcohol Reducing sugar Amino acids Takju cake
mash* p (succinate %) (v/v %) {glucose %) (glycine %) (w/w %)
A 4,67 0.39 15.4 1.24 0.55 1.51
B 3.70 0.88 9.0 2.80 0.47 4,14
C 3.90 0.47 15.1 0.80 0.23 2.80

* Takju mash A : brewed with modified Nuruk inoculated with Rhizopus japonicus T2, Aspergillus oryzae L2 and Hansen-
ula sp, BC 26, Takju mash B : brewed with commercial Nuruk, Takju mash C : brewed with rice koji of Aspergillus kaw-

achii.
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Table 2. Physicohemical properties of Takju final products brewed with different fermenting agents

- q Total acids Alcohol Reducing sugar Amino acids Suspended
Takju p {succinate %) (v/v %) (glucose %) (glycine %)  solids(w /w %)
A 4.65 0.15 6.7 0.55 0.24 1.11
B 3.70 0.38 3.9 1.22 0.20 2.55
C 3.88 0.21 6.6 0.35 0.10 ' 0.62

* Takju A, B and C were prepared from Takju mash A, B and C in Table 1, respectively. Takju A : brewed with mod-
ified Nuruk, Takju B : brewed with commercial Nuruk, Takju C : brewed with rice koji.
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Fig. 1. Suspension stability of suspended sol-
ids in Takju final products prepared from three
different Takju mashes. @ —@ : Takju A pre-
pared from Takji mash A(brewed with modified
Nuruk) & —A : Takju B prepared from Takju
mash B(brewed with commercial Nuruk) ll—H :
Takju C prepared from Takju mash C(brewed
with rice koji)
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Table 3. Sensory properties of Takju final
products brewed with different fermenting agen-
ts

Mean scores*™

Takju*

Color Aroma Taste
A 6.5 7.07 6.7°
B 5.6% 3.0¢ 2.9
C 4.6° 5.5° 6.0

* Takju A, B and C were prepared from Takju mash
A, B and C in Table 1, respectively. Takju A : brewed
with modified Nuruk, Takju B : brewed with commer-
cial Nuruk, Takju C : brewed with rice koji.

* Mean scores of 16 panels tested by nine point he-
donic scale, and the same lettered superscripts within a
column are not significantly different at p<0.05 by Dun-
can’s multiple range test.
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