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Abstract

The saccharification and sensory characteristics of Sikhe, Korean traditional beverage of saccharified rice,
made of three cultivars of pigmented rice (Suwon 415, Iksan 427, Suwon 432) were examined. During
saccharification, sweetness and reducing sugar of Sikhe made of pigmented rice were observed to be lower by
0.5~2% and by 20%, respectively, than those of Sikhe made of white rice. The changes in pH during
saccharification were not much different between Sikhe made of white rice and those made of pigmented rice.
For color changes, the redness (a value) of Sikhe was measured as -0.26, 10.45, 0.88 and 0.13 for those in
Sikhe made of white rice, Suwon 415, Tksan 427 and Suwon 432, respectively, when rice was saccharified
for 6 hours. Sensory evaluation showed that sweetness and flavor of Sikhe made of 50% or 25% pigmented
rice were similar with those of Sikhe of white rice. The overall acceptability of Sikhe made of pigmented rice
was slightly lower than that of Sikhe made of white rice.
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Fig. 1. Changes in Brix of Sikhe made of three cultivars
of pigmented rice during saccharification at 60°C. ¢—@:
Sikhe made of white rice, M—M: Sikhe made of Suwon415
20 g, [—{1: Sikhe made of Suwon415 10 g+white rice 10 g,
A—A: Sikhe made of Tksand27 20 g, A—A\: Sikhe made
of Iksand27 10 g+white rice 10 g, @—@: Sikhe made of
Suwon432 20 g, O—O: Sikhe made of Suwon432 10 g+
white rice 10 g
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Fig. 2. Changes in reducing sugar content of Sikhe made
of three cultivars of pigmented rice during sacchari-
fication at 60°C. —®: Sikhe made of white rice, B—M:
Sikhe made of Suwond4l5 20 g, CH—{J: Sikhe made of
Suwond415 10 g+white rice 10 g, A—A: Sikhe made of
Tksand27 20 g, AN—A\: Sikhe made of Tksan427 10 g+white
rice 10 g, @—®: Sikhe made of Suwon432 20 g, O—COr
Sikhe made of Suwon432 10 g+white rice 10 g
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Table 1. Changes in pH of Sikhe made of three cultivars of pigmented rice during saccharification at 60°C

saccharification time(hrs)

sample
0 1 2 3 4 5 6 7

WR" 5.95 5.94 5.93 5.94 5.98 5.94 5.92 5.90
PRa” 100° 5.96 5.96 595 5.97 6.00 5.93 5.92 5.84
PRa 75° 5.94 5.92 5.93 5.97 5.92 5.94 5.88 5.80
PRa 507 5.93 5.95 5.94 5.96 5.95 5.94 5.94 5.88
PRa 25° 5.93 5.93 5.96 5.99 5.99 5.98 5.94 5.88
PRb® 100 5.96 5.95 597 6.01 6.00 5.99 5.93 5.87
PRb 75 5.97 5.92 5.96 5.99 5.99 5.97 5.92 5.86
PRb 50 5.96 5.95 597 5.98 6.00 5.97 5.96 5.85
PRb 25 5.94 5.96 5.97 5.98 5.96 5.95 5.92 5.90
PRc? 100 5.90 5.93 5.97 5.99 5.99 5.97 5.94 5.87
PRc 75 5.92 5.92 5.94 6.00 6.02 5.97 5.94 5.89
PRc 50 5.94 5.93 5.95 6.02 5.98 5.98 5.97 5.90
PRc 25 5.92 5.91 5.95 5.97 5.95 5.93 5.93 5.90

UWR: white rice “PRa: pigmented rice (Suwon415), "PRb: pigmented rice (Iksan427), “PRc: pigmented rice (Suwon432)
“PR: WR=100:0, "PR: WR=75:25, "PR: WR=50:50, PR: WR=25:75
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Fig. 3. Changes in Hunter values (L, a, b) of Sikhe made
of three cultivars of pigmented rice during sacchari-
fication at 60°C. &—®: Sikhe made of white rice, B—M:
Sikhe made of Suwondl5 20 g, (3—{J: Sikhe made of
Suwon415 10 g+white rice 10 g, &A—a: Sikhe made of
Tksand27 20 g, ~N—A\: Sikhe made of Iksan427 10 g+
white rice 10 g, @—@: Sikhe made of Suwon432 20 g,
O—: Sikhe made of Suwon432 10 g+white rice 10 g
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Table 2. Sensory evaluation of Sikhe made of three
cultivars of pigmented rice

1) overall
sample” sweetmess flavor  color  texture tability
WR 5.4% 49 5.9 5.4 5.8'

PRa 100 3.0° 3.5° 3.5 278 2.9°

PRa 75  3.9b 3.7 3280 3% 3%
PRa 50  3.9™ 4.1% 29 4,3 3%
PRa25 4.1™ 4.4 3.4 440 38
PRb 100 3.3* 3.8 2.9 3.2 3.1%
PRb 75 4.1™ 3.5° 2.7 3.6 36
PRb 50 4.4* 4.2 3.1% 3.9 42~
PRb 25 45* 4.4™  41™ 55 43"
PRc 100 4.3* 4.4% 39 g% 3,80
PRc75 4.0 4.4™  43*  29% 3.9~
PRc 50 4.8* 4.6° 41" 37 44
PRc25 4.9* 4.4 51 47™ 45"

YAll abbrebiations refer to Table 1.
“Different letters in same column mean significantly
difference at P<0.05.
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