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Studies on the Processing of Korean Traditional So-Ju, Jindo-Hongju
I. Changes in Components of Hong-ju Mash Fermented by Different Methods
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Abstract

This. study was conducted to establish traditional manufacturing process of Hongju, a traditional spirit
by traditional Kokja and Koji method based on different materials.

In the fermentation process, the changes of temperature, pH, total acid, alcohol, total sugar and microflora
in mash were analyzed.

During the whole fermentation period, the temperature in mash made by Kokja method was reached to
30C, and that of Koji method was reached 33%.

There was no significant difference in pH by different treatments and the initial pH in Koji method was
pH 6.0 and the final pH was 4.0. The content of total acid was higher in mash processed by Kokja method
than that of Koji method.

Alcohol content was higher in mash processed by Koji method. The content of total sugar in all samples
were reduced gradually according to progress of fermentation. Yeast populations in all samples were increased
up to 6 days of fermentation and then decreased gradually. Lactic acid bacteria were increased until 3 days
of fermentation and then decreased until the fermentation completed.
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Table 1. Formula of ingredients for Hongju fermentation

Samples Starter Raw materials of starter Raw materials of brewing mash  water
SN, Nuruk wheat : barley(1: 1)* rice(1) 35
S-N, 2 wheat : barley(1: 1) barley(1) 35
S-Ns K wheat : barley(1: 1) rice ; barley(1: 1) 4
S-N, 2 barley(1) rice(1) 2
S-Ns v wheat(1) rice(1) 2
S-K, Koji rice(1) rice(1) 1.2
SK, z barley(1) barley(1) 1.2
S-Ks v rice : barley(1: 1) rice : barley(1: 1) 12

*( ) : Mixing ratio(volume)
rice or barley steeping steaming rice or barley steeping steaming

for 6 hrs at 20 for 1 hrs at 100C

~ mashing mixing cooling
for 12 days at 22C  Kokja and water at 30C
Ly fermentation distillation Hong-ju

Elution of Gromwell
pigment

Fig. 1. Schematic procedure for the processing of
Hongju by Kokja method
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Fig. 2. Schematic procedure for the processing of

Hongju by Koji method
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Fig. 3. Changes in temperature of the mashes during Fig. 5. Changes in total acid of the mashes during
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Fig. 4. Changes in pH of the mashes during fermen-
tation
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Fig. 6. Changes in alcohol content of the mashes du-
ring fermentation
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Table 2. Changes in total sugar of the mashes during

fermentation (Total sugar (%))
Fermentation time (day)

Samples 3 6 9 12
S-N; 119 6.8 39 36
SN, = 97 5.9 43 30
S-N; 104 79 47 4.3
S-N, 110 6.5 42 37
S-Ns 10.7 7.0 " 45 35
S-Ky 169 85 37 3.2
S-K. 135 7.8 4.0 2.7
S5-Ks 15.2 9.0 4.7 4.1

Cell count (log n/mf)

0 i 1 1 1 L 1 1 i

0 3 6 9 12 3 6 9 12
Fermentation time (day)

Fig. 7. Changes in counts of the yeast of the mashes
during fermentation
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Fig. 8. Changes in counts of lactic acid bacteria of
the mashes during fermentation
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