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Fig. 1. Change of yeast cell number in Makgeolli during fermentation
process.
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Fig. 2. HPLC chromatogram of organic acid in Makgeolli on 1st day
of fermentation.
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Fig. 3. Change of organic acid concentration in Makgeolli during
fermentation process.
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Fig. 4. Change of pH and total acid in Makgeolli during fermentation
process.
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Fig. 5. Change of yeast cell number in Makgeolli during distribution
process at 4°C and 25°C.
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Fig. 6. Change of organic acid concentration in Makgeolli during
distribution process at 4°C.
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Fig. 7. Change of organic acid concentration in Makgeolli during
distribution process at 25°C.

6
5 .
4 -
¢
zaf
2_
11 —— 4T
—0— 25T
0 T T T T
0 5 10 15 20 25

Distribution time (days)
Fig. 8. Change of pH in Makgeolli during distribution process at 4°C
and 25°C.

4oCol A HE A Ak Q) 45717 102)ET 70 202 Bk
715k WslkE #Est o fr1ike] & Wske T mEkA
H.

#CZ BEY 3%, FERE 200717 AFTIE UL
o 4 k. e} 25o) HEHS S, A3 714t
W

3= B = A} =, succinic acid®} tartaric acide] =
k= dojuR] etov 7Y 288 F714k1 lactic acide Al
& a3t BE 5YREE A8 AESHA FUL, citric
acide BE 27|15E AEHA] &3hrt. T3k Abe] AxEAR]
acetic acid’} B 10458 A=} waha 25°CoA BE
Al, 108FE = 47 dA8sh] AlRgthE 21s o 4 ATk
o|AL Y 8719 F=Y 37 EVE F e x|
7] el 37 F FAEY 2@ 71 = o, 3k

o] EAe ikt ok 2Ahdg 7|1 =
A = on, A WAE ste] FF H3ek 24

ol g Aol Bage & & Atk T Holalke

r
ru
ol M

]
o

o
=

ox



395 Teug-Jae Lee et al

1.0
87
Q
$ 61
=t
9
«
=
5 47
=
2 A
—o— 4T
—0— 25T
0.0 T T T T
0 5 10 15 20 25

Distribution time (days)

Fig. 9. Change of total acid in Makgeolli during distribution process at
4°C and 25°C.
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ABSTRACT : Changes in Yeast Cell Number, Total Acid and Organic Acid during Production and Dis-
tribution Processes of Makgeolli, Traditional Alcohol of Korea
Teug-Jae Lee, Dae-Youn Hwang, Chung-Yeol Lee, and Hong-Joo Son* (College of Natural
Resources and Life Science, Pusan National University, Miryang 627-706, Republic of Korea)

This study was carried out to investigate the changes in yeast cell number, organic acid and total acid during the
fermentation and distribution processes for enhancement of preservation of Makgeolli. Organic acids, including
lactic acid, succinic acid, malic acid and citric acid, were increased with fermentation time, while oxalic acid,
phosphoric acid and acetic acid were not detected, respectively. Production of organic acids leaded to pH reduc-
tion in Makgeolli. In case of Makgeolli kept at 4°C, there was no change in organic acids until 20 days. On the
other hand, when observing the change in organic acid of Makgeolli kept at 25°C, concentration of lactic acid
was decreased, while citric acid was not detected from the beginning of storage. However, acetic acid was
detected from 10th day and rapidly increased at the 25th day. Therefore, it is suggested that the current expi-
ration date (10 days in a cooler) could be extended.



