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ABSTRACT

The objective of this study was to develop a Korean traditional rice wine (farmer brewery).
Effects of fermentation temperature(10~30C), addition of nuruks(1.0~3.0%) and yeast(0.5~1.6%)
on the quality of Korean traditional rice wine were investigated. The maximum amount if
ethanol (18.4£0.5%) was produced when 2% nuruk and 0.8% yeast were added to cooked rice
and fermented at 20°C for 10 days. The ethanol contents ranged from 12.7 to 18.4%, while
the residual sugar levels were in the range of 1.62£0.4 to 13.45+£0.5 mg/ml. In sensory
evaluation, traditional rice wine made from the addition of 2% nuruk and 0.8% yeast showed
the best overall acceptability. Temperature for the optimum fermentation should be
maintained in the range of 15C~25C. Optimal fermentation conditions was addition of 1%
nuruk and 0.5% yeast at 25C fermentation and 2% nuruk and 0.8% vyeast at 20C
fermentation. Changes of physicochemical properties and sensory evaluation of traditional
rice wine were investigated during fermentation by using cooked and uncooked rice, and
gruel rice. After 3 days fermentation sugar content of the cooked rice wine and gruel rice
wine were about 11 brix, while uncooked rice wine was 6 brix. Total acid contents of gruel
and uncooked rice wine were also 0.25% and 0.20%, respectively and cooked rice wine was
0.17%. Alcohol contents of uncooked rice wine and gruel rice wine were significantly
increased from 10.6% and 9.9% after 3 days fermentation to 17.1% and 17.2% after 7 days
fermentation. Sensory evaluation revealed gruel rice wine was the best in total acceptability

with sweety and refreshing tastes.

Key words : Korean traditional rice wine (farmer brewery), yeast, nuruk, cooked rice,

uncooked rice, gruel rice

[ A=+ 73



2 AaF7]

ofy

ol

G Gapell= WA pereZh dEor AW A2E R &

2

5

=

Ae <FANE>

% Al e} 27He) o] FRIIA

==
=

stk

)

Rl

el

=
=

Al 72

i, Ae= 2E 7l o
H, A=

PR

0]

of met 3 Foll Fad AETNGTFo Thds 25

7)%0]

hyA
-

-

Sl EAPR TSR O] s

o ¥

e

o

o
sl

N

o] &elgixaL

s}
=

& AT HEe] Al BAA

o] iz u} B2 HE M

1 7}

[

o AHE ys

s
=

3} 5of 92

3L

=3
I e s AR

el 7] 4= 9l Ao 7ldgEn. oy A 3

9|

oM 2lghdn]

o A

s}
=]
[e]

g3l A4E3 4
eE
=l

s

=0
= =2
=

s

st g ofel

)

A WTO Al

7<)

=

H
5

Al

K

Hr

= =
-1 O

SRR 7N

ol A, A

]

ol itk

ez F7tel

-

s

5}

=
=
¢}

Easlckine
ek

fo] 2RO S0t

3%

I3

5ol
A,
B

)

=

=

k)

(FH AT
al

T Ao 7Y

=

e ARl A P

BE(HF) 2

=1
L

Fop AA AR 74 2ol Az 7]

or

T

N
A

i

o

(glucoamylase 92%, a—amylase 8% <7}

3L

o

A

o]
=i

o A}

1

7)ol A Al

AT
A3 F91 Saccharomyces cerevisiae(Laparisienne, Netherlands)

s

1
R

A

5

[e]
=)
a

Aess,

o

=

AE(S7F 1,500 sp)
74 « 20093% AlPATRE LA

30,000 sp)

A



T HEHS A5 W HAA e} gol AAEIGITE WA 1d deos W
M 4kgS 2AZF Bol AAE F BS Wl 08 100CE 3087 SA8I8ITE 012 30T/ WAl
% 5 5600m, MEFE(FSE) 240g, S, cerevisiae 1%% A7Vsle] 20Tl A 297F 12k HaAr7l &

2 Tao= WA Bkeoll AAEA 6 g, B 14,400mE ¥ar 20Cel|A 8U7F 244 HaAFT,

1) 254, 75 458 a5 458
9 2 iy 2SR Q8 _EE, R A, a5 A5E AIES AARISIH. 25 30,
25, 20, 15, 10CE Agslgom = A8 1, 2, 3%, &% HE8 0.5, 0.8, 1.6%= A&a}3th
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AL 2% 75 AEE &R J5EH 2a vgh
ST e Brix DTS TF T gy
(C) (%) (%) (°Brix) (%) (mg/ml) to=

0.5 13.79 £0.97 15.4 £0.8 10.07 £1.2 6

1 0.8 13.87 +0.66 14.4 £0.6 10.45 £0.8 6

1.6 15.37 £0.95 12.7 £0.4 6.91 £0.3 6

0.5 13.95 £0.21 15.1 £0.2 12.01 £1.2 5

30 2 0.8 14.48 +0.11 14.5 £0.2 13.45 £0.5 7
1.6 15.07 £0.24 14.5 £0.0 6.75 0.7 7

0.5 14.65 £0.63 15.2 £0.4 7.02 £04 7

3 0.8 15.37 £0.23 14.8 £0.6 7.04 £0.6 7

1.6 15.97 £0.10 13.2 £1.9 6.54 +1.0 6

0.5 10.40 £0.28 17.7 £0.4 3.64 £0.5 7

1 0.8 10.64 +1.32 17.1 £0.2 6.56 0.7 7

1.6 11.72 £1.01 16.4 £0.0 7.56 0.4 7

0.5 10.89 £0.83 174 £0.8 477 1.1 6

25 2 0.8 11.71 £1.85 17.4 £0.3 7.19 £0.8 6
1.6 12.26 £3.20 16.1 £1.3 7.20 £1.0 6

0.5 12.01 £0.28 17.4 £0.1 3.50 £0.5 7

3 0.8 12.45 £1.06 17.1 £1.0 6.36 £0.9 6

1.6 14.33 £0.46 15.3 £0.1 6.80 £0.4 6

0.5 9.71 +0.20 18.1 £0.7 3.28 0.3 6

1 0.8 9.71 £0.10 18.0 £0.7 3.69 £0.2 6

1.6 9.72 +£0.07 18.0 £0.6 5.54 +0.8 6

0.5 10.22 £0.36 18.2 £1.0 3.65 0.7 6

20 2 0.8 10.28 £0.17 18.4 £0.5 456 £1.1 7
1.6 11.45 £1.78 17.7 £1.7 7.35 £0.8 6

0.5 10.59 £0.37 18.2 £0.4 5.69 £0.5 7

3 0.8 10.64 £0.57 18.3 £0.8 5.36 0.7 7

1.6 11.28 £0.61 17.2 £0.6 6.05 =1.0 6

0.5 9.79 +0.45 16.8 £1.4 3.21 205 6

1 0.8 9.36 £0.20 16.7 £1.6 2.21 £0.2 5

1.6 9.38 +0.11 17.1 £1.5 2.04 £04 5

0.5 9.47 £0.66 17.8 £0.6 2.08 £0.3 5

15 2 0.8 9.39 +0.83 17.9 £0.8 2.14 0.8 5
1.6 9.22 +0.17 17.6 £0.9 1.62 £0.4 5

0.5 9.58 +0.67 17.5 £0.3 1.73 £0.4 6

3 0.8 9.71 £0.44 18.2 £0.4 2.47 £0.3 6

1.6 9.49 +0.55 17.4 £0.4 1.64 0.5 5

0.5 10.30 £0.33 15.6 £0.5 6.89 0.9 6

1 0.8 10.34 £0.57 16.1 £1.1 6.85 £1.2 6

1.6 9.51 £0.30 16.7 £0.1 4.00 0.8 5

0.5 10.51 £1.08 16.5 £1.3 3.06 £1.1 5

10 2 0.8 9.77 +£0.44 17.8 £1.1 292 1.0 5
1.6 9.68 +0.93 18.1 £0.9 2.10 £0.5 5

0.5 10.64 +0.42 17.2 £1.7 6.63 £0.7 5

3 0.8 10.04 £0.19 174 £1.5 5.09 £1.1 5

1.6 10.25 £0.40 17.7 £1.0 3.30 £0.5 5
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