C52 Studies on the Qualities of rice wine mashes brewed with different rice varieties
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Table 1. Changes of pH acidity, amino acidity reducing and alcohol content

during rice wine fermentation by different rice varieties.

F . Titrable Aminc | Reducing

Varieties grmentatlon H acidit acidit sugar Alcohol

time(days) p Y Y g (%)

(me/10m8) | (m€/10me) (%)

3 3.65 2.80 0.15 51 10.0

Dasan byeo 4 3.77 3.85 0.45 12.8 14.2

5 3.83 4.05 0.50 6.4 154

6 414 3.25 0.75 5.0 16.0

3 367 2.85 0.15 39 105

Daerip byeo 4 3.83 3.30 0.40 11.2 139

5 393 3.70 0.55 6.0 155

6 4.28 3.15 0390 4.8 16.3

3 3.64 4.40 0.15 6.5 10.7

Yangjo byeo 4 3.83 2.90 0.60 124 144

5 3.94 425 0.65 5.2 152

6 4.25 3.30 0.75 4.7 164

3 3.55 290 0.15 4.8 10.1

Hyangmi 4 373 375 0.35 144 136

byeo 5 3.82 4.10 0.50 56 15.3

6 416 3.40 0.80 49 159

3 3.50 2.90 0.15 38 105

Control 4 3.73 3.65 0.30 13.6 139

5 3.82 425 0.55 56 14.7

6 4.29 3.50 0.65 49 15.9

Table 2. Physicochemical composition of rice wine mashes brewed with different

rice varieties
Voricties | soidiy | scilin Aol 1— Color
(m8/10m) | (me/10me) ° Lightness| Redness |Yellowness

Dasan byeo 3.2 0.75 16.0 11.41 -1.02 2.11
Daerip byeo 3.1 0.90 16.3 13.30 -1.14 2.58
Yangjo byeo 33 0.75 164 1251 -1.22 2.64
Hyangmi byeo 34 0.80 15.9 11.63 -1.01 2.32
Control 35 0.60 16.0 12.36 -1.11 2.24
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