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SUMMARY

These experiments were carried out to study influences of the kind of yeasts and of

brewing condition on fermentation of Takjoo mash.
The results obtained were as follows:

1. Kind of yeasts and a number of yeasts in mash.

When the first stage mash was fermented at 20°C for 1.5~2.5 days and at 25°C,

30°C for 1~2days, in the second stage mash that was fermented at high temperature,

the number of yeasts was less as compared with the case of fermentation at low tempe-

rature, but the living yeasts number of Takjoo yeast, strain Dm-1 was more than those

of sake yeast, strain No. 7.

2. Kind of yeasts and composition of ripened mash.

1) In the secondstage mash that was fermented at high temperature (30~35°C), alcohol
percentage of ripened mash using the selected Takjoo yeasts (strains: Dm-1, Y-1) was
remarkably higher than the case of another yeasts (strains: No. 7, No. 6, No. 396, No. 1).

2) Acidity of mash had a little differences between strain Dm~1 and strain No. 7.

3) In the second stage mash that was fermented at high temperature (30~35°C), the

amount of Formol-N using strain Dm-1 was remarkably less than strain No.7.
3. Brewing condition and alcohol percentage of mash.

1) The fit amount of wheat bran Kuk addition per material was 3 percentage and it
was adequate to use the mixture of wheat flour Kuk 20 percentage and wheat bran Kuk

1-2 percentage.

2) Though brewing concentration of the first stage mash was diluted by twice of

general brewing concentration, the yeast reproduction was normal.

3) In addition of wheat flour 80~140g per 180ml water, alcohol percentage of the



mash increased almost propotionally according to the increase of the amount of wheat -

flour.

4) It was recognized that three stage brewing was" superior in method to two stage

brewing at present.
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Table 1. Brewing methods.

(a) Two stage method.

Divisi S Quantity added Fermentation
1vision tage Flour | Kuk | Citric acid | Water [Seed mash Tem ] Days
(&) ® (&) (mD) (mD) p| ~ay
. Lst. | 2 [ 1.0 0.30 40 [ 20 | 20 | 15
2nd. 80 | 20 140 | 30°C | 2~
. Lst. | 1] 1o 0.24 40 2.0 | 20°C | 1.5
2nd. % | 20 | 10 | | 30°C | 2~
H; Using 1st. stage mash of high concentration.
L; Using 1st. stage mash of low concentration.
(b) Three stage method
o S Quantity added Fermentation
Division tage Flour | Kuk | Citric acid [ Water [Seed mash Tem Days
@ | @ (g) (ml) | (ml) p-| Py
1st. 20 1.0 0.32 40 2.0 20°C 1.5
H ad. | 40 | Lo 70 30°C | 1
sh. | 40| 10 70 30°C | 1~3
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‘ Lst. l 10 l 1.0 ] 0.24 [— 20 | 20 ] 20°C | 15
L ond. l 5| 10 f | 70 | 30°C 1
 3th ﬁ_T"LE 1o | I 70 ] 30°C ] 1~3

H; Using lst. stage mash of high concentration.

L; Using 1st. stage mash of low concentration.
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Table 2. Influences of adding quantity of wheat bran kuk (koji) on

alcohol formation in ripened mash

Quantity of kuk added (wt. % per main material)

Alcohol formation

In 1st stage mash In 2nd stage mash Total (Vol.%)
0.5 1.0 1.5 13.4
0.5 1.5 2.0 15.0
0.5 2.0 2.5 15.2
0.5 2.5 3.0 15.6
0.5 3.0 3.5 15.6
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Table 3. Influences of adding methods of bran kuk (koii) on alcohol

formation in ripened mash

Quantity of kuk added cal Alcohol formation (Vol.9)
Division Incubation time in 2nd. stage mash
In 1Ist. stage In 2nd. stage
1.day | 1.5 days | 2 days | 2.5 days | 3 days
A 0.5 2.5 8.4 12.4 13.4 15.2 15.5
B 0.75 2.25 8.8 12.4 13.6 15.5 15.7
C 1.0 2.0 8.8 12.6 14.0 15.6 15.7
D 1.5 1.5 9.2 13.0 14.4 15.4 15.6
E 2.0 1.0 9.2 12.6 14.2 15.3 15.6
F 3.0 0 9.2 12.6 | '14.0 15.2 15.5
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Table 4. Influences of adding methods and kinds of kuk

(koji) on

alcohol formation in ripened mash

Quantity added Alcohl
forma-
In 1st. stage mash r In 2nd. stage mash tion
Flour | Flour kuk l Bran kuk ICitric acid] Water | Flour ‘Bran kuk | Water Vol.2%
g g g g __ m | g | g ml
A 20 ; y 40 80 140 | 14.6
B 30 a | 60 70 120 | 15.4
C 40 | i 80 60 100 | 15.6
D 20 5 0.32 ] 0 | 80 1.0 | 140 | 155
E 20 I 0.32 \ 40 80 1.5 140 15.7
F 20 ; 0.32 40 80 2.0 140 | 15.8
G 20 0.6 r 0.32 ‘ 40 | 80 2.4 140 15.7
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Table 5. Alcohol formation in last
and three stage method.
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stage mash in two stage method

Alcohol formation(Vol.%)
: Fermentation time in 2nd. Fermentation time in 3th.
Brewing method stage mash stage mash

2 days 3 days , 4 days 1 day 2 days 3 days
2-H 14.9 15.6 ) 16.0
2-L 15.0 5.6 | 158
3-H ! 14.0 15.5 16.3
3-L ! 14.2 15.3 16.2

2-H(or 2-L); Two stage method, using 1st. stage mash of high (or low) concentration.

3-H(or 3-L); Three stage method, using 1st. stage mash of high (or low) concentration.
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