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Studies on Sikhye Wine
—1. Rice Sikhye Wine —
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Abstract

Rice Sikhye was fermented by Saccharomyces cerevisiae for 10 day at 29°C. Fermentable sugars such as
glucose, maltose and maltotriose in rice Sikhye were converted into ethanol by the yeast, but limit dex-
trin was remained after the fermentation. Rice Sikhye wine was found to contain 5.3% of limit dextrin,
6.5% of ethanol, 2.9 umol /ml of amino acid, 457.g /ml of protein, and the acidity of the Sikhye showed
3.1, respectively, and its pH was 3.67. Limit dextrin in rice Sikhye wine showed both signal of a-1,4- and
a-1,6- glucosidic linkage with its estimation ratio of 5.6:1 by "H-NMR analysis. The taste of rice Sikhye

wine was similar that of wine,
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Fig. 1. TLC of sugars in rice Sikhye for wine
brewing. Solvent, n-propanol-ethylacetate-water(8:1
:1) : development, 4 hour at 37C.
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Fig. 2. HPLC of rice Sikhye for wine brewing.
Detector, RI Knaur 98.00 ; column, Shimpack SCR
101N ; elution, distilled water, flow rate, 1ml /min.
L, limit dextrin ;: G, maltotriose ; M, maltose
G, glucose ; E, ethanol
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Fig. 3. Changes in sugars and ethanol of rice
Sikhye for wine brewing. O, maltose ; [J, limit
dextrin ; A, maltotriose O, ; glucose ; @, ethanol
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Fig. 4. Changes in amino acid and protein of
rice Sikhye for wine brewing, O, amino acid ; [,
protein
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Fig. 5. Changes in pH and acidity of rice Sik-
hye for wine brewing. Total acidity was expressed

as a titration volume of 0.1N NaOH required to neut-

ralize 10ml aliquot of fermented products. O, pH ;
], acidity
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Fig. 6. 'H-NMR anlysis of limit dextrin from

rice Sikhye wine. The samples were analyzed by
Varian-UNITY plus 500 NMR spectrometer operat-
ing at 500MHz in D,O at 40°C. Chemical shifts were
measured with sodium-4,4-dimethyl-4-sila-pentane
sulfonite (DSS) as a internal standard. A, rice Sik-

hye wine ; B, rice Sikhye
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