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The Effect of Waxy Glutinous Rice Degree of Milling on the Quality
of Jinyangju, a Korean Traditional Rice Wine
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Abstract The physicochemical characteristics and sensory properties of Jinyangiu were investigated at different degrees
of milling (DOM; 0, 5, 7, and 10%) of waxy glutinous rice after 2 weeks of fermentation. The final pH values were 3.50,
3.84, 4.16, and 4.21 at the DOMs of 0, 5, 7, and 10%, respectively. The final total acidities were 1.21, 1.16, 0.94, and
0.91%; final total sugar contents were 6.38, 6.51, 5.54 and 5.40%; and final alcohol contents were 14.50, 14.50, 15.50,
and 15.40%, respectively. Hunter L-value of the DOM 5% rice was lower those of the DOM 7% and 10% rice, but its
Hunter b-value was higher than those of the DOM 7% and 10% rice. However, Hunter a-value of the Jinyangju were not
significantly different among the samples (p > 0.05) Hunter L-value. The Jinyangju made with the DOM 7% rice showed

the highest overall sensory preference.
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Table 1. Proximate composition” of waxy glutinous rice having different degree of milling (Unit: %)
Degree of . .
milling Moisture Protein Carbohydrate Fat Ash

0 12.73+0.61° 8.301+0.36" 74.05£0.53* 3.071+0.25° 1.84£0.10°

5 13.00+0.66* 8.37£0.68 7399+ 1.46* 2931025 1.70+0.13°

7 12.63+0.51* 7.23+0.40° 78.37+£0.68° 0.86+0.13" 0.90+0.05

10 12.17+£0.25° 7.37+0.55 78.80+0.84° 0.77+0.03* 0.89+0.09*
YMean + SD.

**Values in the same column not sharing a common superscript are significantly different Tukey’s multiple range test (p < 0.05).
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Fig. 1. Changes in pH of Jinyangju added with waxy glutinous
rice at different degree of milling during fermentation, -O-, 0
degree of milling; - A-, 5 degree of milling; -@-, 7 degree of
milling; -&-, 10 degree of milling.
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Fig. 2. Changes in total acidity of Jinyangju added with waxy
glutinous rice at different degree of milling during fermentation.

-O-, 0 degree of milling; -AA-, 5 degree of milling; -@-, 7 degree of
milling; - A-, 10 degree of milling.
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Fig. 3. Changes in total sugar of Jinyangju added with waxy
glutinous rice at different degree of milling during fermentation.

-O-, 0 degree of milling; -A-, 5 degree of milling; -@-, 7 degree of
milling; - &-, 10 degree of milling.
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Fig. 4. Changes in ethanol content of Jinyangju added with waxy
glutinous rice at different degree of milling during fermentation.
-O-, 0 degree of milling; -A\-, 5 degree of milling; -@-, 7 degree of
milling; - &-, 10 degree of milling.
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Table 2. Color values of Jinyangju fermented for 14 days with
waxy glutinous rice having different degree of milling

Degree of .
milling L (Lightness) a (Redness) b (Yellowness)
0 74.56 £0.53"° -1.83+0.21° 3221+027¢
5 82.83 £0.64° -1.57£0.09° 16.52£0.26°
7 95.24+0.58° -1.66 +0.06* 9.82+0.22*
10 97.06 = 0.65° -1.72+0.12° 9.76 +0.38*
YMean = SD.

*“Values in the same column not sharing a common superscript are
significantly different Tukey’s multiple range test (p < 0.05).
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Table 3. Sensory evaluation” of Jinyangju fermented for 14 days
with waxy glutinous rice having different degree of milling

Overall
acceptability
0 3.60£0.26” 4.16+034° 3.85+0.36* 3.20+0.54°
5 415+032° 420028 4181025 3.90L£0.48
7 533+£040° 52214035 535+0.30° 545+0.88°
10 5401+030° 5.16%£020° 520+0.60° 535+0.56°

V7, like extremely; 1, dislike extremely.

IMean £ SD.
**Values in the same column not sharing a common superscript are
significantly different Tukey’s multiple range test (p < 0.05).
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