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Studies on the industrialization of the Korean Kock-]a (D
—— Manufavture of Korean Kock-Ja from boiled wheat ——

Doo Young LEE

(Korean Fermetation Chemistry Research Institute)

ABSTRACT

A new method for manufacturing the active seed starter (Korean Kok-Ja) has been
studied, designed new method consists of the bojling process of raw wheat material and
pure culture process of Rhizopus fungi. The feasibility study for industrialization of these
methods have been performed, the liquefying and saccharifying activities were put to analysis
and compared with conventional product of Kok-Ja.

- The isdlated siraim of mold from raw wheat and Kok-Ja were idetified as Rhizopus sp.,
Aspergillus sp., Aspergdlas niger sp., Mucor sp., Penicillium sp., Endomyces sp., and Fungi
imperfecti. s

It is proved that the ncchanfymg and liquefying activities are much stronger than that
of conventional prodﬂu of Kok- -Ja, and the growth of Rhizopus strain in boiled what mat-
erial are: vigorous tNah“that of old type Kok-Ja.

Then it is considered the newly designed method is effective to manufacturing a fine better

 Kok-Ja.
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Table 1. List of the isolated mold from wheat
seeds and Korean Kok-Ja (fermenting

starter).

‘Wheat

Kok-ja

Rhizopus sp.
Aspergillus sp.
-Aspergillus niger sp.

Rhizopus sp.
Aspergillus sp.
Aspergillus niger sp

Mucor sp. Mucor sp.
Absidia sp.
Pengeillivm sp. Penicillium sp.

Endomyces sp.

Fungi imperfecti " FPungi imperfecti.

Table 2. Growth of inoculeted Rkizépus strain
in cake of boiled wheat seeds.

(at 20°C reom temp.)

Imu Time of Teméeﬁ-: ‘ mlz;?g:

22°C Caﬁu were overlapped

M. 00
other am! upset.
2. AM. 9,00 34°C
P.M. 6t00 86°C
3.  AM. 6,00 83°C Fermentation odotit
P.M. 30:0 41°C occuved.

© 4, AM.9.00 42°C Viggbouu growth were

P.M.11.00 44°C obgerved.

5. AM. 9.00 40°C Surface of Kok-Ja cake
P.M.10.00 39°C were dried.

6. AM. 9.00 36°C Temperature of cake
became lower.

7. AM. 9.00 33°C Surface of cake dried
completely and color
. was changed white by

mildew growth.

8. AM. 8.00 31°C Good flavour occured
. by fermentation.
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Table 3. Liquefying activity of the newly des-
igned Kok-Ja compared with those of
conventional (control) Kok-Ja.

(D 40°,31’ value of Wohlgemuth and
Terui’s method)
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Table 4. Saccharyfying activity of the newly
designed Kok-ja compared with those
of conventional ccnirol Kok-Ja.

. ) (as reducing sugar)
Kok-jal Treated Kok-Ja ‘ Control (conve-

Timliok Ja Treated Kovk'_Ja_' Co:;f;ll({cgﬁrlintlo
No. J 1.5(min.) 4. 5(min.

1 986 334

2 1,000 260

3 980 305

4 1,680 285

5 960 245
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No. (ml.N/10KMnOD) (mL.N/10KMnO,)
1 3.6 9.4
2 13.2 6.0
3 14.1 8.2
4 13.5 7.6
5 13.8 5.2
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L #TFFRSl Rgd/hFor Yu] RE Wal= Rhizopus sp., Aspergillus sp., Aspergillus niger sp.
Mucor sp., Absidia sp., Penicillium sp., Endomyces sp., Fungi imperfect; §-¢ 5rmtstglc),
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