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The Effect of Replacement Levels of Non-Waxy Rice on the Quality of
Jinyangju, a Korean Traditional Rice Wine Made of Glutinous Rice

Tie-Yan Jin, Hee-Jong Chung, and Jong-Bang Eun*

Department of Food Science and Technology and Institute of Agricultural Science and Technology,
Chonnam National University

Jinyangju, Korean rice wine, has been traditionally brewed using unique glutinous rice produced only in
Haenam, Korea. Because this glutinous rice is expensive, possibility. of partial replacement by lower costing non-
waxy rice to make Jinyangju was investigated. Both chemical and sensory properties of the rice wine made from
different levels of non-waxy rice replacement were determined. Total acidity, pH, total sugar content, and alcohol
content of rice wines made with varying replacement levels of non-waxy rice (0, 30, 50, and 70%) were
respectively as follows: 1.02, 0.98, 1.1, and 1.1%; 3.76, 3.83, 3.64, and 3.58; 6.22, 6.31, 4.58, and 4.73%; 14.2,
14.8, 15.6, and 15.2%. Highest overall acceptabilities in sensory test including color, flavor, odor, and overall
favorite were 4.45, 4.73, 4.45, and 3.55, respectively, at 30% non-waxy rice replacement.
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Fig. 1. Changes in pH of Jinyangju during fermentation at 15°C.
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Fig. 2. Changes in total acidity of Jinyangju during fermentation
at 15°C.
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Fig. 3. Changes in total sugar contents of Jinyangju during
fermentation at 15°C.
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Fig. 4. Changes in ethanol content of Jinyangju during
fermentation at 15°C.
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Table 1. Color values of Jinyangju manufactured with addition of non waxy rice at different levels

L (Lightness) a (Redness) b (Yellowness)

100%Glutinous Rice 7.6910.11"™ 0.62 +0.06° 4.54+0.12™
70%Glutinous Rice + 30%Non-waxy Rice 7.294+0.11° 0.43+0.03° 4.9410.07
50%Glutinous Rice + 50%Non-waxy Rice 7.41+0.18% 033+0.04* 446+027
30%Glutinous Rice + 70%Non-waxy Rice 8.38+0.11° 0.57 £0.08° 4.5610.11

"Mean £ SD.

*Values in the same column not sharing a common superscript are significantly different at o = 0.05 by Turkey’s multiple range test.

N$Values in the same column are not different.

Table 2. Sensory evaluation” of Jinpangju manufactured with addition of non waxy rice at different levels

Color Flavor Viscosity Overall favorite
100%Glutinous Rice 4.72£0.53" 4.73£0.70° 4.09+0.92° 4451088
70%Glutinous Rice + 30%Non-waxy Rice 5.0010.33¢ 48240419 42740.73¢ 4.55+0.71¢
50%Glutinous Rice + 50%Non-waxy Rice 5.00£0.33¢ 4554071 3.82+0.74° 427+0.77°
30%Glutinous Rice + 70%Non-waxy Rice 491£045° 4271048 3.27+0.94° 3.55+0.79

7; like extremely, 1; dislike extremely.
IMean + SD.

“Values in the same column not sharing a common superscript are significantly different at o =0.05 by Turkey’s multiple range test.
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