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The Changes of Quality and Microflora during the
Preservation of Korean Takju
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College of Agriculture, Chonnam National University, *Song-won Junior College, Korea

Abatract

The changes of the qualities and the components of 5 different Takju (Korean
wine) in various stroage temperatures were evaluated.

Commercial Takju didn’t change in acidity and alcoholic degree at 5~10°C for 36
hours. But at 30~35°C the alcohollic degree has inversed to 5.0~7.0. As time
went by, pH nearly went down to pH 3.7 and went up back over 4.0. Amino
acidity was risen continuously during the stroage terms and the change of reducing
sugar was irregular. ‘

The number of vegetable cell of yeast in commercial Takju at 30~35°C after 18
hours was 2.4X 108, at 5~10°C after 36 hours 2.4X10%, and each of them was
reduced below 1X108 after exceeding the limit of shelf-life. '

Number of general bacteria was increased suddenly in a high temperature at the
first and it was decreased afterwards, but the tendency of increase and decrease
was slow in a low temperature.

It was possible to keep the quality for 5 days at 5~10°C in case of commercial
Takju and the shelf-life of pasteurized Takju was extended over 7 days.
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Table 29} 7k, REBE 2)o] 4 vegetable cell
R Y EE of yeastr} 2.4X10%2 2 33 General bateriaz}
faRBER T F2 HE volE AL #HR HEEE
1. #tEEe] a4 B7 48tz fETHEe dA4- U Aex
REBE D~5)olA fliEd BHE —BE5 Bprd .
SH#i{Ex= Table 13} z+3 microflora®] I EH+
Table 1. General analysis of prepared samples
Ethyl alcohotl L1 Amino Reducing
(28) Acidity pH acidity sugar(%)
Commercial Takju 8.0 3.6 4.0 1.0 0. 64
Experimental Takju 8.0 3.7 4.6 1.4 0.24
Commercial Takju
added lactic acid 8.0 8.0 3.6 1.0 0. 64
Commercial Takju
added H,O, 7.8 3.8 4.0 1.0 0.64
Commercial Takju 7.8 26 4.0 1.0 0. 64

by pasteurization

Table 2. Microflora in prepared samples

Count PER ml.

Vegetable cell of yeast

General bacteria

1X108 1X107
Commercial Takju 1.8 1.4
Experimental Tabju 2.4 0.52
Commercial Takju added lactic acid 1.8 1.0
Commercial Takju added H,0,. 1.8 1.2
Commercial Takju by pasteurization 1.8 1.0
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Fig. 4. Changes in amino acidity at 5~10°C
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Fig. 6. The change of general bacteria at 5
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‘.Table 3. ®Average value of each sample by sensory test

hour .
W 0 6 12 18 24 36 48 72 96 120
condition

A 4.5 4.5 4.6 4.6 4.5 4.3 3.7 3.3 3.3 3.0
B 4.6 4.8 4.8 4.8 4.6 4.6 4.0 4.0 4.0 3.7
5~10°C X 4.3 - 4.3 4.3 4.3 3.9 4.0 4.0 4.0 3.7 3.7
Y 4.6 4.6 4.5 4.4 3.8 3.6 3.4 3.4 3.0 3.0
Z 3.7 3.7 4.0 4.0 4.0 4.0 4.0 4.0 3.7 3.6
A 3.1 3.1 3.3 3.3 3.0 2.8 2.6
. B 3.7 4.0 4.0 4.0 4.0 3.4 3.2 2.8
30~35°C X 3.4 3.3 3.3 3.3 3.2 3.2 3.2 2.6
Y 3.1 3.1 3.0 3.0 3.0 3.0 2.8
Z 3.0 3.0 3.1 3.1 3.1 3.0 3.0 3.0 3.0 3.0

* A : Commercial Takju. B:Experimental Takju.X:Takju added lactic acid Y:Takju added H,0,.

Z : Takju by pasteurization
" # The value of sensory test

5 : Excellent 4 : Good 3 : Faid 2 : Poor 1:Bad
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Table 4. “F” value of sensory test value (36hrs)
F value
n-1 Value Significance level
24hrs. 36hrs. 48hrs 5% 1%
Between panel 9 0.96 0.12 0.25 1.96 2.56
Between sample 11 8.32 4.18 3. 64 1.85 2.41
Table 5. Possible shelf-life of each sample B 9 #ahiY BREE AZ OE BFEES
in different conditions by sensory A9 fEr SHERES KA.
| cvaluation  HBREEE ~10°CAAL OREAN
Sample condition  shelf life SRS Bk Aol fglert 30~357Cel A &
6REfEio] - F-8] Wkigol WAty EESL En
Commercial Takju 5~10°C 5 days 3le] 36EpfEEC = FEEEES EEES £4% 7.0,
30~35°C 36 hours 5. 00] mglov} pHE Befe] BT wet pH
Experimental Takju 5~10°C 37744 wepdF w4 pH 4.00]4en ERT
3 days wA EHES B2EA
HEY o BE= RS Bty
Commercial Takju 5~10°C over 7 days o Bke 29 skt RERS
added lactic acid 30~35°C 60 hours HHEEREY 4AFEEE SBEdA4: 188 &
o 20 7 =1 8 <] ol o e p
Commercial Takju 5~10°C 7 days B &Est ﬂ"ih 2.4X10%¢] -jXM—(;"]]‘ Lf(::iﬂ;
= Pt , 2 o °
added H,0, 30~35°C 2 days = 36WfEel REsL o 2 L s
2% AA @Aste] shelf lifer} xibe 1X108

Commercial Takju 5~10°C over 7 days

by pasteurization 30~35°C over 7 days

642 24BRA 5% KEEF 19 KHEEAA £
1A 3 RS ARt 36ERR 48Kl HE
e EEL Qe olAL Hfel BT
atel B 2R AA s FEsl $ola A
L2 Emse K Bt gold 2EA G A
= A7 kel A KRS o
Table 39 % H#le] FEHEMED K3l &
MR RS &3 & 3o Shelf lifei= Table
 zhet.
Table 5o Ao} 2ol & HbE (EEARRA
shelf lifes H4 AAAZ o HHEES 58K
Aol eI AT TNEEY &8 REE 9
Ax KAl 7 BHERL Zen A AmmEY
BRRERE BMEE S S &% 36M:R, 128
1 RIFHIEE 449t BRI 94

AR IR

ol

W %

Hel WS ABRBREHES ) BBy

ojetst Hglon —REMES EEdM 2 #oh
F43 B F oA @Edstdey BRAAE
A8 @/t ok gukd WSt & RE

Ex BEHRE SR (ERIFM A shelf lifes
ARAFov HRBEEZ 5BH Al

. A - IREEE  BRPIIERTH, 2 1 78(1969).
. RBERE  BERE BT B2, glEnt p.21
(1973).

. SREEAE - WAk - FHEM  BATPTRAT®], 2
46(1969).
EEE
(1921).
RIELE -
ZEREE .
69).

BB -
70).

RN PRARBATRE, 9 4

A - B TRk, 2 ¢ 19(1969).
&8l BEMEYEGEE, 745019

BifhZE - BAL RS Wmocge, 40811019
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HEALEEE 5284 (1985)

10.
11.

12.
13.

14.

15.

BE - Tkt - BEE  BREREYBEeE,
8 : 19(1967).

A AW, #2375 (197D).

FEE - WEE  BERRATH 1:5(1968).
ERE - #30HE - TEME - AREEES,
373(1972).

BIER - RS : BEESURATIE, 1 5(1968).
BIEZS - EAfh - BRHLYT - B8 0 BRBE TR,
HERME, p. 166(1981).

EHXER aRTENGR AR T2E%
(1), p.348(1975). ‘
SR - SHE - BEE - ST BepB
E®E, B2, p. 76(1981).

16.

17.
18.

19.

20.

21.

22.

RER : AR itk HERE B,
p- 176(1975).

& WETE  BmEELEEEE, 10 : 69(1968).
dEE, Wk, WEE : BEERBAR L+
18(1968).

FEE, BoUE. NEE: BEHEN®R 20
56(1969).
ERM EHE,
16 : 18(1973).
EEE, EEA,
11 : 167(1973).
B B KR RCEERFE), 11:567
(1967).
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