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Effects of Temperature and Alcohol Contents on Quality
of Takju during Storage Period

Seung-Ho Seo, Seong—-Eun Park, Seon-A Yoo, and Hong-Seok Son

School of Oriental Medicine, Dongshin University

ABSTRACT This study was performed to investigate the quality characteristics of Takju under different storage
temperatures (4°C and 20°C) and alcohol contents (6%, 8%, 10%, and 12%) during 90 days of storage. The counts
of yeast were lower in Takju samples stored at 4°C than in those stored at 20°C after 90 days of storage. No significant
differences were observed for total acidity and free amino acid contents in Takju stored at 4°C during 90 days of
storage. Lactic acid contents in Takju stored at 4°C changed little after 90 days of storage from 1,883.5 mg/L to
1,914.6 mg/L, whereas those in Takju stored at 20°C increased to 4,736.1 mg/L after storage. Free amino acid contents
in Takju stored at 20°C increased after 90 days of storage regardless of alcohol content. Thus, we concluded that
the shelf-life of Takju could be extended more than 30 days, currently the most common shelf-life of Takju, when

stored at 4°C.
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Fig. 1. Change of °Bx (A), pH (B), and total acidity (C) during
Takju fermentation.
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Fig. 2. The pH and total acidity of Takju with different alcohol
contents under different storage temperatures. Mean+SD (n=3).
Means with the same letters in the same alcohol concentration
are not significantly different at P<0.05.



1534 N&F 1A
7 -
m4c
. 20
-
E 6t ¢ €
T d
O c
D
ke]
2 °F
§ b
;’ I ab
8 a4t I a
% a
>
3

6% 8% 10% 12%

Alcohol concentration

Fig. 3. The yeast cell counts of Takju after the 90 days of storage
under different storage temperatures and alcohol contents. Mean
+SD (n=3). Means with the same letters are not significantly
different at P<0.05.

o

olN

N
)

ol
ol

22

o
¢
—

N

o 1Ir qo
20 &

'~ O
[

i
X

o

o
24 Mo

Mt 2 o @ K rE

oX,
ML @ 1o
N e m
o ox
o 2

o

N

_,d
=
g o L

= 1 o
S
b

i)

i)

_>.'_
o

o= 1 My HEt
4°Cet 20°Col A B A% 90
3 A= Fig. 3o YehATh
20°Col A A A3k B0 A7)
Eosm o ;(]_017]— Z7}8k T} 4°C°ﬂ*1 A

v} ohas

olgy
E

-

3000 Citric acid
HDay 0
O Day 90 (4C)

O Day 90 (20C)

2500
2000 -

1500

mg/L
mg/L

o e}
= T

Maloni

A

dot - 4=

24

5 aystd & Aol & yEhlA ek A 2ok wkd
20°Co A Aggh B3 4°Coll A At ge) g 4=
& Tt SRR A4 Al B Hubgo] HFelx B
shar A7 AATk Lee 5(18)2 25°Col A #73t g
o] A BE 10974 ARGV A&H o= 7Faskglon
20 o] Fdll= 4°Cell A A Brtt aRpr Ak
RBusta vk Min $(19)2 4°ColA #A3Fs 49 A%
3097k A R4e] W} gl et 20°Cel A Age -
Z7] AR 89%7} FHAaste] 7 AT A} frAreE A
g Blon, o) wdh AL Frlet AprkAsrt Ehibe] 13
H Aoz F43ta o
HE £ R7|4 Het

A 90Y ¥ 438 vE 2 A2 e g5 §
714t & Fig. 49 YeERATE 85 A% 5 citric acid

malonic acid, lactic acid, fumaric acid, pyroglutamic
acid, acetic acid®] F7|4to] SAHEYOH LA L 6%
xﬂx—] A](x{x} OO‘X]-) _Z,__/] 7]/\} 61—31:_0_ 3 555.8 mg/
Lz 545U 343 ¢a& $E6%)= 90U A4
B g e a} EES

7)ke] ol @itk 4°C
o4 Age gFel 7]

e 2 was oA
(3,613.2 mg/L), 20°Coll A A%

ol B
3

A=

[‘-.>-'4 oN

gk g {r)ak g
6,701.1 mg/LZ 20°Coll A A7gt B-7) 4°CollA A3t
Ergeoll Hl& oF 1.99] ¥ 9ktH(data not shown). €32 §k
7F mE v A TelA L 4°ColM A
20°Cell A As g7 & &

- o

Bl vl el
713k greFe]l 1.7~1.99 %2

on, ol dae T=It A%

Lol =

& fr71cke] g WSt
T %S F Oizrl:},

N 71 M H W lactic ac1d4 ° A 0dxte]

& % 6% BH(1,883.5 mg/L)st 4° COM 909 A4+

=
3

yud

=

s
AL

=

=

o

2| =
PYRRPS

6%

% 7

o=

off

c acid 12000

b Lactic acid
a 10000
8000 -

6000 -

mg/L

1000

500

o0
6%

8% 10%
Alcohol concentration

12%

W

90 4
80
70 4
60
50 7
40 4
30 A
20
10 A

Fumaric acid

b
b
a
1.5 7 b
7 a
0.5
o

mg/L

8%

Alcohol concentration

Pyroglutamic acid

b
b
4000 - a
a a
2000
0 -

6%

10% 12% 8% 10%

Alcohol concentration

12%

600 Acetic acid

ho

500 +

400

mg/L

300
200

100

1]

6% 8% 10%

Alcohol concentration

12% 6%

8%
Alcohol concentration

10% 12% 6% 8% 10%

Alcohol concentration

12%

Fig. 4. The organic acid contents of Takju with different alcohol contents under different storage temperatures. Mean+SD (n=3).
Means with the same letters in the same alcohol concentration are not significantly different at P<0.05.
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Fig. 5. The amino acid contents of 7akju with different alcohol contents under different storage temperatures. Mean+SD (n=3).
Means with the same letters in the same alcohol concentration are not significantly different at P<0.05.
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