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ABSTRACT

This study included two parts of investigation, the microfloral changes during
the brewing process with the changes of pH, total acidity, temperature and alcoholic
contents, as well as determination of survival times of major enteric pathogens in
Takju.

1. Maximum number of Saccharomyces cerevisize was 4.3Xx107 per milliliter on the
5th day of fermentation and gradually decreased. Saccharomyces cerevisige was one
of the predominant strains of the fermentation process. The number of Saccharo-
myces cerevisiae was 4.7X10° per milliliter at the completion of the brewing and
human consumption,

In a few days after the completion of the brewing, Bacillus subtilis and some
species of Staphylococcus spp. began to grow and those organisms were responsible
for ihe spoilage.

2. Maximum pH, during the brewing, was 5.8 on the first day of fermen:ation and
rapidly decreased until 6th day of fermentation at pH 4.3.

3. Maximum alcoholic content was 14.5 degree on the 4th day of fermentation, 10.3.
degree on the 5th day and this degree was continued during the experimentation.
4. Maximum temperature, during Takju brewing, was 34°C on the 3rd day of fermen-
tation and rapidly decreased up to 23°C on the 6th day and this temperature was con-

tinued until the brewing process was finished.

5. Maximum total acidity was 0.56 percent on the 4th day of fermentation and grad-
ually decreased by brewing process was completed.

6. Survival time of major enteric pathogenic bacteria in Takju was as follows: Shs-
gella dysenteriae and Escherichia colé were isolated in two hours and 14 hours
respectively, but Salmonella typhi, Vibrio parahemolyticus were not isolated even
in an hour after the inoculation of those organisms in undiluted Takju.

In diluted Takju, Salmonella typhi, Shigella dysenteriac, and Escherichia coli
were survived for 50—60 hours, but Vibrio cholerae and Vibrio parahemolyticus

were not isolated even if treated within one hour.
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Table 1. Survival time of several pathogenic bacteria in makguly (undiluted)
Time(hours) 1 2 4 8 10 14 18 20
Sal. typhi — — — —_ — —_ — —
Shig. dysenteriae + + - - - - - —-
V. cholerae - - - — - - - -
V. parakemolyticus - - - - - - - -
E. coti + + + + + + - -
Control —_ - — - — — - -
Table 2. Survival time of several pathogenic bacteria in makguly (diluted)

Time (hours) 1 2 4 10 20 25 30 40 50 60
Sal. typhi -+ + + + + + + + + —
Shig. dysenteriae -+ + + + + + + + + +
V. cholerae - - - - - - - - — -
V. parahemolyticus - - — - - - - - — -
E. coli + + + + + + + + + +
Control — - - - - - - — — —
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