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Abstract

This study was carried out to investigate the effect of medium-cooked rice on brewing of yakju which
was a traditional rice wine in Korea. The influences of cooking temperature of rice on hydrolysis of rice
starch and rice protein were tested, and experimental brewings were done according to the traditional
brewing method of Bangmunju in which some medium-cooked rice was used. The results obtained were
as follows; The hydrolysis of starch and protein in medium-cooked rice at 60~65C was easier than that
of full-cooked rice at 80~100C. The amounts of saccharides, total amino acids and extracts in Yakju
brewed with the combined use of medium-cooked rice and full-cooked rice were twice as much as those
brewed with full-cooked rice only, The results of sensory test of Yakju brewed with the combined use of
medium-cooked rice and full-cooked rice were hetter in taste, color and flavor than those brewed with
full-cooked rice only. It was thought that our ancestor’s traditional brewing method of Yakju in which
medium-cooked rice and full-cooked rice were used combinedly was excellent judging from zymological
point of views.
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Table 1. The amounts of raw materials used in Yakju brewing

Yakju-A Yakju-B
Mashing - - "
Raw Quantity Raw Quantity
materials used(/) materials used (/)
Rice (medium Rice(full
First -cooked)? 4 -cooked)® 4
mashing Nuluk 1 Nuluk 1
Water 5 Water 5
Rice(full Rice(full
Second -cooked) 6 -cooked) 6
mashing Nuluk 0 Nuluk 0
Water 6 Water 6
Rice 10 Rice 10
Tatal Nuluk 1 Nuluk 1
Water 11 Water 11

a : Medium-cooked rice was made by mixing 5/ of hot water and 4/ of rice-powder, b : Full-cooked rice was

steamed rice made by steaming rice-powder for 20 minutes.
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Fig. 1. Schematic diagram of the brewing process of Yakju-A.
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Fig. 3. Influence of heating temperature of
rice-powder on hydrolysis of rice-starch.

Rice-powder was heated at each temperature for
15 minutes and was hydrolysed with Nuluk-enzyme

at 40°C for 5 hour(—24 —) and 20 hours (—o—).
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Table 2. Analytical results of Yakju-A and Yakju-B

Samples

Extract Ethanol Sugar Total Amino Color
(%) (%) (%) acid(%) acid(%)
Yakju-A 7.7 21.5 6.0 0.47 0.44 Pale reddish
-yellow
Yakju-B 4.5 21.0 3.1 0.46 0.21 Pale yellow

The brewing processes of Yakju-A and Yakju-B were described in Fig. 1 and Fig. 2.

Table 3. The results of sensory test for Yakju-A and Yakju-B

Samples Color Flavor Taste Over all
A—B B—A Total favority

Yakju-A 17 16 19 20 39 20

Yakju-B 3 4 1 0 1 0

Level of

significance 1% 1% 0.1% 0.1%

Sensory test was carried out by the method of two-paired favority test with the 20 pannel members selected.
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