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Abstract

3

In order to investigate the traditional value of Ewhaju (traditional wine) and to establish the brewing
condition, studies on of traditional background and field inquiry were carried out. Scientific evaluation
and possibility of revealation of Ewhaju were searched by the experiments of microbial and enzymatic
properties of brewed Ewhaju and Nuruk by traditional method. In flora of microorganisms in Nuruk
of Ewhaju, Aspergillus oryzae and Hansenula sp. were isolated, and, showed a level of 1.2X10° CHU/g,
respectively, but other microorganisms were not grown in diluted cultivation test. The a-and B-amylase
activity of Nuruk were 30.74 and 34.4, respectively and their activities of two amylases were 19.28
and 18.8 at first stage of brewing, 21.21 and 19.80 at 100 day after brewing, and 20.25 and 19.90
at one year aged Ewhaju, respectively. The brewed Ewhaju could be remained with high quality
long period without keat treatment or addition of preservatives, also, stored Ewhaju contains remarka-
bly high activity of amylases which might contribute to digestion.
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Photo 1. Appearance and shape of mid aged Nuruk
of Ewhaju.

Photo 2. Appearance and shape of cross section of Nu-
ruk of Ewhaju.
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Photo 3. Appearance changes of Ewhaju during ferme-
ntation.
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Aspergillus oryzae
Identified in Ewhaju Nuruk Identified in Ewhaju Nuruk

Photo 4. Mold and Yeast isolated from Nuruk.

Spore shape : ellipsodal
Pseudomycellium : not formed
Pellicle : formed
Nitrate assimilation : positive
Glucose fermentation : vigorous
Acid from glucose : formed
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Fig. 1. Changes in liquefying amylase activity of
Ewhaju during fermentation.
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Fig. 2. Changes in*saccharifying amylase activity of
Ewhaju during fermentation.
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