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Physicochemical and Sensory Characteristics of Yakju Fermented with Different
Ratios of Dandelion (7araxacum platycarpum) Root Powder

Jong-Bok Lee, Jong Suk Lee, and Myunghee Kim'

Dept. of Food Science and Technology, Yeungnam University, Gyeongbuk 712-749, Korea

Abstract

The physicochemical and sensory characteristics of Yakju fermented with different ratios of 7Taraxacum platy -
carpum (dandelion) root powder (0, 5, 10, and 15%) were investigated. The pH of Yakju decreased and the total
acidity and sugar content increased according to the addition of dandelion root powder. Dandelion root powder
(15%) showed significantly higher reducing sugar content on the 3rd day of fermentation compared with other
groups, including the control. Also, further exposure of fermentation time showed a declining pattern of reducing
sugar content. Including control, the alcohol content increased in all Yakju samples fermented with dandelion
root powder as fermentation progressed. The Yakju fermented with 5% dandelion root powder showed the highest
sensory scores for color, aroma, taste, swallowing, and overall acceptability as 6.38+1.27, 5.58+1.02, 5.79+0.98,
6.08+1.21, and 5.961+0.91, respectively. In the present study for the production of Yakju, 5% dandelion root
powder was the most appropriate amount to be added for the production of Yakju. The result obtained here
may provide fundamental data for the traditional Yakju industry, which is interested in using a variety of natural

resources.
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Preparing koji
: : steamed rice + Asp. kawachii
’ Steaming rice (1% 42°C, 24 br 2™ 42°C. 2 day)

y J

Adding dandelion root powder Preparing seed mash
(0, 5, 10, and 15%) steamed rice+koji nuruk+yeast
+water+a-amylase+glucoamylase
(25°C, 48 hr)

<— Water

’ Fermentation (25°C, 4 days) ‘

’ Press filtration ‘

| Yalju |

Fig. 1. Procedure for manufacturing Yakju.
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Table 1. Materials added after fermentation

Types of Yakju Water Fructose Citric Steviten

(mL) (mL) acid(g) (mg)
Yakju fermented with 0% 110 20.2 04 495
dandelion root powder ’ ’ ’ ’
Yakju fermented with 5%
dandelion root powder 12.7 19.9 0.3 426
Yakju fermented with 10%
dandelion root powder 219 198 0.2 438
. 1 0,
Yakju fermented with 15% 442 194 0.0 451

dandelion root powder
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Fig. 2. Changes of pH in Yakju fermented with different ra-
tios of dandelion root powder.
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Fig. 3. Changes of acidity in Yakju fermented with different
ratios of dandelion root powder.
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Fig. 4. Changes of sugar contents in Yakju fermented with
different ratios of dandelion root powder.
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Fig. 5. Changes of reducing sugar in Yakju fermented with
different ratios of dandelion root powder.
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Fig. 6. Changes of alcohol contents in Yakju fermented with
different ratios of dandelion root powder.

WS 2Es AE QA4 T AR AT 2d He T
2~54° 7Mg Be ¢3E Bav) dojutia R A
Aol XA HaV|L S5 19 G2 0EE 29)F
3AFe gaFo] wdthrh Fasty] AlRstAA W 3Y
B &3g g3 S AL TS o] 83 G ¢=
< HErt g HeE FU1s o2 AR HEY. WIEY ¥
B Hrhek o 2

okFo] dFL FFS hET(14.88+1.4%)
+ 1

WEY o) Bl A7k g Dejste] wEA o4
o] F opm|i=At S BAT A3t 0%l A 0.19+0.06 g/

€]
100 mL, 5%l A1 0.22+0.03 g/100 mL, 10%°ll A 0.23+0.03
g/100 mL, 15%°l14] 0.24+0.03 g/100 mLZ =74 = Ath(Fig.

7). e Rl HIt Hlgo] SIS ofr|inite]

Fgol Frhste AFS Btk ol WEH Rele) Y@
Fol wud gRol FHslel dol WEY Rl A7}

Hlgo] AQFE ofvlieito] F7hd Ao AR EC

BHSZAL
o} AzGA o) FASE dU 20~500) 4B & A=

0.3

02

0.1

Total amino acid contents
(g/mL)

0 5 10 15
Dandelion root powder (%)

Fig. 7. Total amino acid according to various mixing ratio of
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Table 2. Sensory evaluation of Yakju fermented with different ratios of dandelion root powder

Types of Yakju Color Aroma Taste Swallowing Overall acceptability
Y z]gé’diﬁgﬁe:(fgf Szlv%eof 61741552 5.29+150" 413+1.27° 4254133 4.33+1.62°

. H 0,
ij’;f;’diﬁzge;‘(fsf Dwolvtvléei/" 6.38+1.27" 5.58+1.02° 5.79+0.98" 6.08+121° 5.96+091°

. 3 0,
Y "fé‘;ﬁ dfeeli?leﬁeo‘i :)Volgvl difA 6.29+1.08° 4924164 3.54+1.14" 3.38+1.06° 3.25+1.19°

. 3 0,
Yakju fermented with 15% 5.92+40.97° 4.3341.83" 2.9240.88° 3.0441.00° 2.63+0.92¢

dandelion root powder

"Means+SD.

YMeans with different superscripts within a column indicate significant difference (p<0.05) by Duncan’s multiple range test.
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