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Abstract

This study was conducted to examine the possibility of improvement effect in suppression of precipitation and
nasty smell creation in Takju mash. First of all, gum shown to be lowest precipitation velocity was selected and
this was applied to the fermentation of Takju mash for comparing with the control in terms of fermentation aspects
and various qualities of Takju mash. Precipitation amount and precipitation velocity of suspension in Takju mash
added with carrageenan was shown to be the lowest than that of others. Compared with the control, alcohol was
highly generated in 7Takju mash added with carrageenan, especially between two and four days. Total acidity was
shown to be highly increased until 2 days in Takju mash and thereafter to be slightly increased. Takju mash
added with carrageenan was shown to be lower on the second stage than the control. Fusel oil produced from
mash added with carrageenan was 0.046~0.113¢/m{ and mash added with carrageenan generated less fusel oil
than the control by 1.6~3.2 fold. Yeast growth on the mash added with carrageenan was revealed to be helpful
during fermentation periods. In general, sensory characteristics of Takju mash were shown to be more superior
in mash added with carrageenan than in other samples. While nasty smell produced from a sample without gums
was perceived after 2 days of Takju mash storage, nasty smell of Takju mash added with carrageenan was
recognized after 6 days during storage. In conclusion, precipitation of suspension and nasty smell production in
Takju mash were found to be suppressed by addition of carrageenan during Takju fermentation.
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1. &8 =
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Fig. 1. Precipitation velocity of solid matters in
Takju mash brewed with gums for 4 days after its
brewing dilution stage(XG : xanthan gum, CR : ca-
rrageenan, AR : arabic gum).
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Fig. 2. Precipitation rate of solid matters in 7ak-
Jju mash brewed with gums for 4 days after its bre-
wing dilution stage(Group : see the legend of Fig. 1).

—&— Cortrol —€— %G
—%X—CR

—&—AR

Precipitation amount(cm)

0 2 4
Storage time{days)
Fig. 3. Precipitation amount of solid matters in

Takju mash brewed with gums for 4 days after its
brewing dilution stage(Group : sce the legend of Fig.
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Fig. 4. Plot In (EL.—E,) vs storage time for Ko-
rean rice formulated with gums for 4 days(Group
: see the legend of Fig. 1).
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Fig. 5. Plot log{(-In{(EL—E)/(EL—Eo0)}} vs log
time(log 7) for the Korean rice cake added with
gums for 4 days(Group : see the legend of Fig. I).

Table 1. Avrami exponent, rate constant and
time constant of Takju added with gums for 4
days(Group: see the legend of Fig. 1).

Avrami Rate constant Time constant
exponent(n) (k, day™) (U/k, day™)
Control 0.75 0.93 1.08
XG 0.98 0.56 1.79
CR 1.00 0.35 2.88
AR 1.50 0.61 1.65

0.75~1.502] Rl o™ =77k 7hd v &%
£ arabic gumo] 7} =2 #HE JERIch = A
L5 A<(k)E carrageenan 0.35, xanthan gum 0.56, ara-
bic gum 0.61, T2 0.93 2.2 YEhY carrageenan©] T
F7e k2 Ax A SRt e Zo® UE
t} ol#fdt Aee AA S5 AR ek = v
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Fig. 6. Alcohol content in Takju mash brewed
with carrageenan(CR) during 2nd fermentation.
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Fig. 7. Total acidity change in Takju mash brewed
with carrageenan(CR) during 2nd fermentation.
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Fig. 8. Content of fusel oil in Takju mash brewed
with carrageenan(CR). (AA : acetaldehyde, MC :
methyl alcohol, PA : prophyl alcohol, IBA : isobutyl
alcohol, IAA : isoamyl alcohol)
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Fig. 9. Total count of yeast in Takju mash brewed
with carrageenan(CR) during 2nd fermentation.
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Fig. 10. Sensory characteristics of Takju mash
brewed with carrageenan(CR) after its brewing di-
lution stage.
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Table 2. Nasty smell(stinking odor) occurrence
of Takju after its brewing dilution stage during
storage.
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