J. Korean Soc. Food Sci. Nutr.
32(7), 1066 ~1070(2003)

sE L DEDER

2| =1 £/ A0 EFQ S SN0 D|x= G
LS - o|FH - UEE - 2AY - 0|
BAHCHEE D AT S} - 10|20 2Fe THIE]
SIAEOHE AT - B[R O8 21AtY A EATE

Effects of Barley Koji and Legumes on the Quality and
Fibrinolytic Activity of Korean Traditional Rice Wine

Jae Ho Kim, Ju Hyun Lee, Hyung Jong Kim, Shin Yang Choi* and Jong Soo Lee'

Dept. of Genetic Engineering and Bio-medicinal RRC, Paichai University, Daejeon 302-735, Korea
*Korea Food Research Institute, Seongnam 463-746, Korea

Abstract

Effects of cereal kojis and legumes on alcohol fermentation and fibrinolytic activities of Korean traditional
wines were investigated. The Korean traditional wine which was brewed by addition of 10% barley koji into
the mash showed the greatest fibrinolytic activity of 20.0 U and good ethanol productivity (16.8%). The
fibrinolytic activity was increased up to 26.0 U by addition of 50% of mungbean and its acceptability were

improved by addition of jujube (3%) into the mash.
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Table 1. Effects of cereal kojis on the alcohol fermentation" and fibrinolytic activity of Korean traditional rice wines

Groups Ethanol Final Total acids” Volatile acid Fibrinolytic
L (%) pH (%) (%) activity (U)
Maize koji 16.8 4.9 0.41 0.03 156
Indian millet koji 13.8 46 0.43 0.02 16.8
Wheat bran koji 17.2 43 0.62 0.02 13.0
Brown rice koji 17.0 42 0.53 0.05 18.0
Barley koji 16.8 4.0 047 0.02 20.0
Wheat koji” 156 42 0.39 0.02 15.0

PAlzohol fermentation were carried out at 30°C for 10 day by addition of 109 each koji into the mash containing cooked rice

15) g and S. cerevisiae.

W teat-kojii commercial products from Chungang Koji Co. (2001).

3. - . .. .
Total acid content was described as succinic acid.
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Table 2. Effects of legumes on the alcohol fermentation”, fibrinolytic activity and colors of Korean traditional rice wines

2 Ethanol Total acids® Volatile acid Fibripo_lytic Hunter's color values
Groups (%) (%) (%) activity L a b
) (Lightness)  (Redness)  (Yellowness)

Control (Barley koji-Rw)  16.0 0.470 0.021 19.6 89.5 +0.51 +5.42
Mungbean 16.2 0.55 0.06 24.2 103.2 +0.05 -0.17
Red bean 11.2 0.52 0.07 225 61.0 +4.46 +10.64
Black bean 9.8 0.66 0.1 20.0 95.0 +3.32 -3.82
Soybean 12.0 0.63 0.07 195 81.7 -0.76 +5.49
Peanut 12.2 0.60 0.08 21.0 87.0 -0.46 -0.01
Kidney bean 11.8 0.62 0.09 19.0 774 +1.28 +0.80

"The traditional rice wines were brewed by barley koji and the mash containing cooked rice and S. cerevisiae and each 50%

legumes powder.

“Barley koji (10%) was added into the mash containing cooked rice 75 g and S. cerevisiae.

3 - . . .
Total acid content was described as succinic acid.
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Table 3. Effects of added materials on the alcohol fermentation, fibrinolytic activity and colors of Korean traditional rice

Enes
Total Volatile Fibrinolytic Hunter’s color values
- b Ethanol 3 . L
aroups (%) acids acid activity L a b
_ (%) (%) 8 (Lightness) (Redness) (Yellowness)
Control” 16.8 0.400 0.020 24.0 34.9 +0.84 +16.23
Singer 16.8 0.320 0.020 23.0 84.8 +0.57 +17.39
Omija 16.8 0.401 0.020 22.5 85.6 +1.61 +18.4
Chinese quince 17.0 0.342 0.030 225 84.4 +1.44 +17.86
Zinnamon 15.0 0.322 0.020 21.0 71.2 +0.29 +30.53
Jujube 14.8 0.351 0.019 26.0 70.5 +0.83 +32.51
Cassiae 156 0.341 0.020 24.5 78.4 -0.27 +28.85

YEach 3% of favourite-drink material (powder) were added into the mash containing cooked rice 150 g, barley koji 10%, mungbean
50% and S. cerevisiae and then fermented for 10 days at 30°C.
“Barley koji (10%) and mungbean (50%) were added into the mash.

3 . . . :
Total acid content was described as succinic acid.

Ovwerall acceptability

Cereal odor Sweet taste

Koji odor Sour taste

Sour odor Bitter taste

Astringent taste

Fig. 1. Quantitative descriptive analysis (QDA) diagram for
odor and taste of traditional rice wines brewed from addition
of some legumes.

-4 - Control, -l Mungbean-RW, -@— Redbean-Rw, —-a— Peanut-
Rv-.
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