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Abstract

In order to develop a new Korean traditional liquor using acasia, the condition
of alcohol fermentation was investigated by addition of 5%, 1096, 15% nuruk and
10% acasia into mash. The maximum amounts of ethanol was produced when
10% acasia flower and 15% nuruk was added in cooked rice and fermented by
S. cerevisiae at 25C for 20 days. The acceptability and physiological
functionalities of acasia liquors with different concentrations(5%, 109, 15%, 3023,
50%) of acasia flower were compared. The A-15 liquor which was brewed by
addition of 15% acasia flower into mash showed the best acceptability, and its

electron—-donating ability and nitrite-scavenging activity were also high.
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10%9] o}7tAlolE S i3 ciyte L 15% #H7Mst:  Saccharomyces
cerevisiae® ©|&3to] AEF} FEE H7IF F 25TolA 20¥¢ LEARS 9
olgtgo] 713 @ol AU =T, 7Sz Y42 olFhAorE 15% i”P'G'P
o Az LEFV MY FUD AAFTATI oG AARGe] FHI ¢
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Table 1. Effect of fermentation periods and koji concentration on the acacia alcohol

fermentation by S.cerevisiae

oo ko Bl P o Vose R
(days) (%8) ’ (%6) (%) (mg/mt)
5 9.8 38 0.22 0.009 11.0

s 10 12.6 4.08 0.27 0.011 98

15 13.6 4.15 0.27 0.009 8.0

5 13.0 4.10 0.28 0.008 9.0

10 10 146 4.39 0.29 0.006 6.5

15 148 443 0.29 0.009 6.0

5 14.2 4.12 0.31 0.010 7.0

20 10 14.6 448 0.31 0.011 6.3

15 164 4.46 0.30 0.010 35

* Acasia was added 10% of cooked rice into the mash

Table 2. Physiological functionality of the acasia liquors

ACE Fibrinolytic  Antioxidant SOD-like Tyrosinase Nitrite
Liguors inhibitory activity activity activity inhibitory scavenging
activity (%) (I (%) (%6) activity (%5) activity(%8)
A-15 80.3 = 76.6 = 94.2 21.5
Control 79.8 = 8.7 = 91.8 =

*A~15 was brewed by addition of 15% acasia into the mash.
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