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Table 1. Proportions of Yakju made of raw and cooked rice

Fermentation White Improved Water
T 2 . - |Dry Yeast(g)

Temp(C) Rice(g) Nuruk(g) (me)

1st stage 25 400 8* 45 720

Uncooked

2nd stage 25 1600 32 - 2880

1st stage | 25 . 400 16" 4.0 600

cooked

2nd stage 25 1600 64 - 2400

* . Improved Nuruk for raw rice grains

** . Improved Nuruk for steamed rice

Table 2. Changes of pH, acidity, amino acidity, reducing sugar and alcohol content

during fermentation of uncooked rice wine with rice varieties

. Titrable Amino | Reducing
o Fermentation L L Alcohol
Varieties . pH acidity acidity sugar S.G
time(days) (%)
(mf/10me) | (mé[10me) (%)

0 5.08 - - - - -

Suweon 2 3.72 5.9 1.8 3.2 7.8 -
460 4 3.87 4.8 1.2 2.1 12.4 1.016
6 4.01 5.2 2.1 1.6 15.8 1.008

0 5.11 o - - - -

Suweon 2 3.76 5.2 1.6 3.8 8.3 -
461 4 3.88 4.6 1.3 2.2 12.9 1.012
6 4.05 55 2.3 1.5 16.1 1.006

0 5.07 - - - - -

llpum 2 3.75 5.4 2.1 2.9 8.0 -
byeo 4 3.82 4.8 1.7 1.8 12.1 1.017
6 415 5.1 2.4 1.3 15.9 1.007

0 5.64 - - - - -

Control 2 4.01 48 0.8 4.3 9.4 -
(cooked) 4 3.87 4.2 0.6 3.5 13.2 1.015
6 4.07 4.7 1.2 1.9 15.7 1.008
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Table 3. Change of yeast cell numbers in uncooked Yakju mashes during fermentation (cell/mé)

Fermentation time(hr)
Varieties
0 24 48 72 96 120
Suweon 460 | 2.76x107 | 3.24x10° | 4.86x 10° | 4.14x 10% | 3.24x 10° | 2.67 % 10°
Suweon 461 | 2.54x107 |3.43x10° | 4.79x10° | 4.26 x10° | 3.34x 10° | 2.64 x 10°
lipum byeo | 2.66x107 | 3.21x10% | 4.64x10% | 4.31x10% | 3.26 X 10® | 2.80 x 10°
Control(cooked) |2.72x107 | 3.63x10° | 4.87x10% | 4.26 x10° | 3.44x10° | 2.76 x 10°
Table 4. Analysis of Yakju made from raw rice grains with rice varieties
. Titrable acidity Amino -acidity Reducing Alcohol
Varieties
(m[10me) (m2/10m¢) sugar(%) (%)
Suweon 460 5.3 2.2 1.6 16.0
Suweon 461 5.6 24 1.4 16.4
llpum byeo 5.2 25 1.3 16.2
Control(cooked) 4.7 1.3 1.9 16.1

Table 5. Color and color difference

of Yakju made from raw rice grains with rice

varieties

L L a b

Varieties ) N =
(Lightness) (Redness) (Yellowness)

Suweon 460 13.84 -0.95 1.82 81.05
Suweon 461 12.51 -1.21 2.64 82.40
llpum byeo 13.30 -1.14 2.58 81.61
Control(cooked) 12.36 -1.11 2.24 82.54
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Table 6. Organic acid composition of Yakju made from uncooked rice grain (mg%)

o Citric | Tartaric | Succinic | Lactic malic Acetic
Varieties Total ) . i . . ,
acid acid acid acid acid acid
Suweon 460 2095 210 62 255 1478 86 4.6
Suweon 461 2302 204 59 295 1647 95 24
llpum byeo 2433 212 74 254 1801 90 21
Control(cooked) 1638 161 48 424 869 88 48.6
Table 7. Free sugar composition of Yakiu made from raw rice grain (mg%)
Sugars
Varieties
Gilucose Fructose Maltose Sucrose
Suweon 460 1150 220 164 42
Suweon 461 990 242 212 24
lipum beyo 1020 205 108 31
Control(cooked) 1523 266 112 64
Table 8. Aroma Components of Yakiu made from raw rice grain
(unit : ppm)
o Ethyl iso-Buthyl | iso-Amyl | iso-Buthyl | iso-Amyl
Varieties n-Propanol
acetate alcohol aicoho! acetate acetate
Suwon 460 143 345 464 861 37 42
Suwon 461 145 301 495 878 41 44
llpum byeo 95 284 491 855 35 39
Control(cooked) 82 247 452 725 38 32
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Table 9. Amino acid composition of Yakiu made from uncooked rice grain (mg%)

Varieties Conirol
Suweon 460 Suweon 461 llpum byeo
Amino acid (cooked)

Cystein 9.60 9.51 9.14 3.92

Methionine 15.16 15.92 14.91 7.01

Aspartic acid 19.26 16.88 18.57 13.15
Threonine 23.22 20.77 20.31 17.79
Sernine 19.57 17.47 16.73 13.82
Glutamic acid 68.47 62.45 71.46 46.27
Glycine 27.37 24.78 27.70 14.84
Alanine 58.81 61.03 59.16 34.83
Valine 22.31 27.52 22.74 12.63
iso-Leucine 12.80 12.29 10.74 5.70

Leucine 39.52 35.82 35.02 19.66
Tyrosine 49.14 46.99 44.32 20.94
Phenylalanine 62.18 59.92 55.28 27.84
Lysine 64.42 55.16 55.65 24.90
Histidine 22.49 2417 56.62 11.49
Arginine 98.67 94.78 93.10 45.37
Proline 61.10 53.86 68.34 29.47
Total 674.09 639.32 679.79 349.64
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