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Effect of Glycyrrhiza uralensis on Shelf-life and Quality of Takju

Ah-Ram Kim, So-Young Lee, Koth-Bong-Woo-Ri Kim, Eu-Jin Song, Jin-Hee Kim,
Mi-Jung Kim, Kyong-Won Ji*, Im-Sook Ahn* and Dong-Hyun Ahn*
Faculty of Food Science & Biotechnology / Ingtitute of Food Science,
Pukyong National University
"Wol-bae Takju Manufacturing Factory

Abstract This study was performed to examine the properties of takju containing added Glycyrrhiza uralensis ethanol
extract (GUEE) at 10°C for 12 days. Change in TBARS values was lower in the takju with GUEE as compared to control.
The total viable cell count and yeasts cell count of al samples remained constant over the storage period. The brix of the
takju treated with 0.5% GUEE (3.8-4.3) was higher than that of the control (3.8-4.0). Suspension stability and yellowness
increased as the added concentration of GUEE increased. After 12 days of the storage, the pH leve of the 0.5% GUEE
takju was 3.9, which was 0.2 higher than that of control. In terms of acidity, the 0.5% GUEE takju ranged from 0.269
to 0.282, wheress the acidity of the control ranged from 0.294 to 0.302. In treated Takju with GUEE represented at trested
takju with GUEE had the positive effects toward improving its preservation and quality.
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Fig. 1. Viable cell count of the takju treated with various
concentration of Glycyrrhiza uralensisduring storage at 10°C.
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Fig. 2. Yeast cdl count of the takju treated with various
concentration of Glycyrrhiza uralensisduring storage at 10°C.
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Fig. 3. TBARS value of the takju treated with various
concentration of Glycyrrhiza uralensisduring storage at 10°C.
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Fig. 4. Sugar content of the takju treated with various concen-
tration of Glycyrrhiza uralensisduring storage at 10°C.
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Fig. 5. Suspension stability of the takju treated with various
concentration of Glycyrrhiza uralensisduring storage at 10°C.
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Fig. 6. pH of the takju treated with various concentration of
Glycyrrhiza uralensisduring storage at 10°C.
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Fig. 7. Acidity of takju treated with various concentration of
Glycyrrhiza uralensisduring storage at 10°C.
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Table 1. Lightness of the takju treated with various concentration of Glycyrrhiza uralensisduring storage at 10°C

=2 F 8k A] A 40 W Al 2 5 (2008)

Untreated 0.005% 0.05% 0.5%
0days 53.613+0.044%® 53.665:+0.039% 53.854+0.276* 54.451+0.036*
3days 52.014+0.021" 51.989+0.041"® 52.089+0.023" 53.334+0.011
6 days 51.128+0.019° 51.071+0.042 51.355+0.046% 53.004+0.029%
9days 52.067+0.003"™ 51.269+0.016° 51.304+0.023° 53.036:+0.060%

12 days 50.496+0.012* 50.291+0.046% 50.648+0.050® 52.601+0.013*
**Means in the same column bearing different superscript are significantly different (p<0.05).
APMeans in the same row bearing different superscript are significantly different (p<0.05).
Table 2. Yellowness of the takju treated with various concentration of Glycyrrhiza uralensisduring storage at 10°C

Untreated 0.005% 0.05% 0.5%
0days 6.247+0.030° 6.522+0.033¢ 7.320+0.125® 12.119+0.191%
3days 3.615+0.060° 3.880+0.094* 4.744+0.009°® 9.264+0.084*
6 days 6.470+0.048 6.508+0.082*¢ 7.166+0.018® 12.293+0.033*
9 days 5.055:+0.006% 4.665+0.028 5.249+0.01% 10.146+0.021"

12 days 6.870+0.042 6.657+0.022°° 7.284+0.028® 12.282+0.004*

*Means in the same column bearing different superscript are significantly different (p<0.05).

APMeans in the same row bearing different superscript are significantly different (p<0.05).
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Table 3. Redness of the takju treated with various concentration of Glycyrrhiza uralensisduring storage at 10°C
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Untreated 0.005% 0.05% 0.5%
0 days -2.863+0.072" -2.899+0.072" -2.928+0.048™ -3.065+0.023*
3days -0.503+0.056™ -0.889+0.029% -0.748+0.033* -0.895+0.057%*
6 days -3.067+0.126™ -3.039+0.123" -3.242+0.066™"° -3.536+0.039®
9 days -0.588+0.032* -0.789+0.073*® -0.851+0.045* -1.266+0.068™
12 days -3.146+0.155™ -3.251+0.047% -3.320+£0.003* -3.456+0.147%

*dMeans in the same column bearing different superscript are significantly different (p<0.05).

ACMeans in the same row bearing different superscript are significantly different (p<0.05).

Table 4. Sensory evaluation of thetakju treated with various concentration of Glycyrrhiza uralensisduring storage at 10°C (3 days)

Untreated 0.005% 0.05% 0.5%
Color 3.86+0.83" 3.83+0.69" 3.75+0.83 2.25+0.43°
Turbidity 3.43+0.90* 350+ 0.50 3.50+0.50* 3.83+0.90*
Aroma 3.83+0.37" 343+ 073" 3.75+0.43 3.33+0.89"
Taste 357+0.73 3.29+ 045" 3.40+0.49" 3.60+1.02*
Texture 3.43+0.90* 3.29+ 045" 3.40+0.49" 3.00+1.71%
Total 357+0.73% 3.29+ 045" 3.40+0.49" 3.67+0.75%

ABMeans in the same row bearing different superscript are significantly different (p<0.05).
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Table 5. Sensory evaluation of thetakju treated with various concentration of Glycyrrhiza uralensisduring storage at 10°C (9 days)

Untreated 0.005% 0.05% 0.5%
Color 3.89+0.74 3.44+0.83% 3.75+0.97 2.63+0.99*
Turbidity 3.33+0.94 3.22+0.92 3.75+0.66" 3.88+1.05
Aroma 3.44+0.96 3.89+0.74" 3.75+0.97 3.13+1.05%
Tagte 2.67+0.47 3.00+0.67" 3.00+1.00% 3.50+1.00*
Texture 3.22+0.63* 3.44+050 3.50+0.71% 3.50+0.87"
Total 3.00+0.82% 3.44+050 3.25+0.83% 3.38+0.86"

AAMeans in the same row bearing different superscript are significantly different (p<0.05).
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