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Changes in the Chemical Components and Microorganisms in
Sogokju-Mash during Brewing

Myung-Hwan So

Dept. of Food and Nutrition, Bucheon Junior College, Bucheon 421-735, Korea

Abstract

Sogokju, an old Korean rice wine, was brewed in laboratory scale in February, 1978, and the changes in

chemical component and microorganisms in wine mash were investigated during brewing. In the course

of first-mash brewing, lactic acid bacteria became the most predominant microflora in 3 days of fermen-

tation lowering the pH of mash to 4.2. But at 7 days, the most predominant microorganism was changed
from lactic acid bacteria to yeast, pH reached 3.6, and the saccharogenic activity of mash was reduced
from inital 10 to 3.6. During second-mash brewing, remarkable changes did not occurred in pH and
acidity, maintaining 3.5~3.7 of pH and 8.0~8.8 of acidity. Ethanol fermentation was proceeded
vigorously until 20 days of fermentation, but it reached stationary state with 18.5% ethanol after 40

days, leaving reducing sugar unfermented in mash. Even if saccharogenic activity continued all during
fermentation, it was thought to be too weak. The final product of Sogokju filterate, fermented for 60
day, contained 18.8% ethanol, 5.0% reducing sugar, 0.44% total acid, 0.057% volatile acid, 0.206% amino
acid and 7.3% extract. In sensory test, Sogokju scored good marks with similar level to commercial
Bupju or Chungju. It had pale yellow color, gentle Nuluk-flavor and acid taste just a little strong.
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Table 1. Amounts of raw materials used in Sogokju brewing

Mashing Raw Quantity Percentage
materials used (1) for rice

First Rice 4.5 30

mashing Wheet flour 0.45 5
Nuluk 0.45 5
Water 9.0 100

Second Rice 4.5 50

mashing

Total Rice 9.0 100
Wheet flour 0.45 5
Nuluk 0.45 5
Water 9.0 100
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Fig. 1. Schematic diagram of the brewing progress of Sogokju.
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Fig. 2. Changes in microorganisms during
fermentation of first mash of Sogokju.
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Fig. 3. Changes in acidity, pH and temperature
during fermentation of first mash of

Sogokju.
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Fig. 4. Changes in ethanol, reducing sugar and
amylase activity during fermentation of
first mash of Sogokju.
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Table 2. Analytical results of Sogokju and commercial rice wines

Samples Ethanol Reducing Total Volatile Amino Extract
(%) sugar(%) acid (%) acid (%) acid (%) (%)
Sogokju 18.8 5.0 0.44 0.057 0.206 7.3
Yakju YV 12.0 0.1 0.30 0.054 0.199 2.1
Chungju V 16.6 5.0 0.12 0.012 0.087 5.6
Bupju ! 16.7 6.2 0.25 0.033 0.185 7.1

1) Commercial products purchased April 15, 1978.
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Table 3. Mean scores” of sensory evaluation data for Sogokju and commercial rice wines

Characteristics®

Samples?
Taste Aroma Color Total
acceptability
Sogokju 3.7 4.0 3.9 3.8°
Yakju 2.0° 1.8° 3.3 2.1°
Chungju 3.4° 3.6 3.5% 3.5%
Bupju 3.9 3.8 3.8 3.8

1) Mean score of 6 assessors. Mean scores not follwed by the same letter in the same column differ significantly

from one another(P <0.05).
2) Samples are the same as in Table 2.

3) Sensory characteristics were rated on 5-point scale :

like(2), dislike extremely(1).
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