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Quality Properties of 7Takju(Rice Wine) Added with Kidney Bean
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Abstract

575

Kidney bean was used in the brewing of Takju. The Takju formed varied the percentage of kidney bean used; that is,
0%(only rice) in T-1, 100%(only kidney bean) in T-2, 90% in T-3, 80% in T-4, 70% in T-5, 60% in T-6, and 50% in T-7.
We determined the total sugar, pH, reducing sugar, alcohol production, acidity, and DPPH free radical scavenging activity
of Takju. The acidic value of T-1 was above that of T-6, and the pH of T-2 was above that of T-1. Both satisfy the food
code parameters (namely, below 0.5 in acidity, 3.8~4.7 in pH). The alcohol production of T-1 was above that of T-2. For
2 days of fermentation, the reducing sugar of T-1 totaled 2, down from 4.96%. After fermentation, there was not much diffe-
rence from 4 to 12 days. The antioxidative effect of T-1 proved to be much better than those of the other. Thus, we can be
seen that these results thus indicate that the role of kidney bean added to 7akju show good antioxidative activity. From the

result of sensory test, we also concluded that the taste of 7akju Kidney bean is very similar to that of Takju with rice.
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Table 1. Acidity(%) of Takju with different ratio of kidney bean

T-1 Ta Rice Takju with different ratio of kidney bean(%)
Day (Rice Takju) (KB Takju) T-3(10) T-4(20) T-5(30) T-6(40) T-7(50)
0 0.06+0.01**"  0,06+0.01*"" 0.06:+0.02*"" 0.06+0.01*"" 0.06+0.02 0.06+0.01% 0.06+0.03*
2 0.55+0.04™ 0.46+0.10° 0.45+0.04° 0.45+0.01 0.610.01* 0.45+0.04° 0.54+0.14%
4 0.42+0.10%* 0.50£0.04“ 0.50::0.03 0.50+0.01 0.64+0.13* 0.45+0.02 0.55+0.04™
6 0.42:+0.10 0.510.10° 0.51:£0.04° 0.51£0.03° 0.66+0.11* 0.45+0.03™ 0.57+0.10%
8 0.42:0.10% 0.51+0.10° 0.51::0.03° 0.52:+0.02 0.69:+0.04" 0.45+0.04™ 0.570.04%
10 0.59:£0.03° 0.54+0.01 0.54+0.02° 0.54+0.04° 0.700.03* 0.46+0.03™ 0.57+0.03%
12 0.59:£0.05™ 0.57+0.03“ 0.55+0.04° 0.57+0.01°% 0.70+0.01™ 0.500.02™ 0.59:0.04™

" Values are meanstandard deviations of triplicate determination, different superscript in a same row(A ~D) and column(a~f) are signi-

ficant differences(p<0.05).
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Table 2. pH of Zakju with different ratio of kidney bean

HoMA o} RATHEEEE

T.1 Ta Rice Takju with different ratio of kidney bean(%)
DY (Rice Takju) (KB Takju) T-3(10) T-4(20) T-5(30) T-6(40) T-7(50)
0 6.04+0.02%" 6.4240.02" 6.39+0.02" 6.39+0.01* 6.37+0.02™ 6.40+0.02"* 6.39+0.01*
2 4.00£0.20° 4.41+0.02* 426+0.02% 3.98+0.02°° 4294017 437+0.02"% 3.99+0.01
4 4.00+0.03 4.41£0.01°%°  425£0.01"%  3.96£0.02°7 4.39+0.01°%  438+0.01"° 3.99::0.02°
6 4.00+0.03™ 4.4120.02* 4.26+0.01°" 3.97+0.01% 4.36:0.01%* 4.34+0.01% 3.98+0.01*
8 3.99+0.02% 436+0.02* 4.23+0.02° 3.93+0.01™ 4.26+0.02° 4.29+0.02% 3.96+0.01"
10 3.88+0.03" 4.27+0.03" 4.14+0.02% 3.90£0.01™ 4.20+0.04™ 426+0.02* 3.96+0.01°
12 3.82:+0.01% 421+0.02* 4.00+0.01™ 3.98+0.01% 4.04+0.01° 4.19+0.01%" 3.94+0.01™

" Values are meantstandard deviations of triplicate determination, different superscript in a same row(A~G) and column(a~f) are signi-

ficant differences(p<0.05).
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T.1 T2 Rice Takju with different ratio of kidney bean(%)

Day (Rice Takju) (KB Takju) T-3(10) T-4(20) T-5(30) T-6(40) T-7(50)
0 4.96+0.01""  4.00+0.03% 4.79+0.01% 4.61+0.05 4.42+0.05™ 4.21+0.02% 4.15+0.01™
2 2.00:£0.02"° 1.89+0.02* 2.02+0.02*° 1.97+0.06™ 1.860.04™ 1.87+0.02*" 1.60+0.35%
4 0.540.03”" 0.54+0.04°%¢  0.53+0.03* 0.92+0.02 0.57+0.06" 0.61::0.02 0.65+0.01%
6 0.53+0.04%¢ 0.55+0.04™ 0.54+0.07°" 0.57+0.05°* 0.58+0.08 0.61+0.01% 0.65+0.01*
8 0.51:£0.07" 0.54::0.03> 0.53+0.06"™ 0.57+0.03“ 0.57+0.03 0.590.01% 0.65+0.01*
10 0.49:£0.02" 0.52:£0.04>* 0.52::0.05> 0.56+0.04* 0.570.03° 0.59+0.01% 0.62+0.01*
12 0.49:£0.04 0.51::0.03 0.51::0.08" 0.55+0.08" 0.54£0.04™ 0.56+0.08" 0.59+0.02

" Values are meantstandard deviations of triplicate determination, different superscript in a same row(A~G) and column(a~e) are signi-

ficant differences(p<0.05).
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Fig. 1. Antioxdative activity of Takju with kidney bean.
T-1 0%, T-2 100%, T-3 90%, T-4 80%, T-5 70%, T-6 60%, and T-7

50%.

Table 4. Alcohol(%) of Takju with different ratio of kidney bean

T.1 T2 Rice Takju with different ratio of kidney bean(%)
Day (Rice Takju) (KB Takju) T-3(10) T-4(20) T-5(30) T-6(40) T-7(50)
0 0.40+0.02°°"  0.44+0.02% 0.48+0.06™ 0.42+0.02°°  039+0.01°°  0.38+0.02°¢ 0.38+0.01“
2 15.17+0.21% 12.50+0.70™ 13.97+021%  14332021% 133320219  13.87£0.06°"  15.43+0.06™
4 16.60+0.10* 13.13£0.06™ 14.93+0.06%  14.77+0.06%  13.87+0.15%  14.53+0.15>  15.73+0.06™
6 16.7740.06™  13.23+0.06™ 15.10£0.10°™  14.90+0.10°™  13.90+0.17"°  15.13£0.15%  16.10£0.15"
8 16.80+0.10™ 13.300.10™ 15.10£0.10°  14.97+0.06™  14.0320.06™  15.40+0.10° 16.17+0.15%*
10 17.30+0.10™ 13.50£0.10%°  1527+0.06™°  15.03£0.06""  14.17+0.06™  15.67+0.016  16.33+0.06™
12 17.43+0.06™ 13.830.06™ 1533£0.06™  1520£0.10™  14.47+0.25" 15.93+0.06" 16.63+0.15™

" Values are meantstandard deviations of triplicate determination, different superscript in a same row(A~G) and column(a~f) are signi-

ficant differences(p<0.05).
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Table 5. Sensory evaluation of 7akju with different ratio of kidney bean

Rice Takju with different ratio of kidney bean(%)

T-1 T-2
(Rice Takju) (KB Takju) T-3(10) T-4(20) T-5(30) T-6(40) T-7(50)
Sweetness 3.78+0.10""  3.010.11° 3.24+0.07° 3.38+0.08" 3.44+0.04° 3.65+0.06" 3.70+0.07*
Sourness 2.84+0.02" 2.52+0.08° 2.53+0.05° 2.56+0.05¢ 2.63+0.05"C 2.73+0.05" 2.70£0.10"
Texture 3.99+0.04" 4.62+0.10* 4.54+0.04* 3.38+0.07" 4.29+0.02% 4.22+0.06"" 4.1440.06"
Preference 4.47+£0.20™° 4.56:0.06" 443£0.06™C  437+0.03°°  4.28+0.04 4.29+0.04° 4.24+0.06"

" Values are meantstandard deviations of triplicate determination, different superscript in a same row(A~D) are significant differences

(p<0.05).
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