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Abstract

Influence of L. bulgaricus on the brewing of Takjoo by the use of commercial amylase and yeast
was investigated.

1. The acidities of the mash in which L. bulgaricus was cultured at 45°C for 8 hours and 16 ho-
urs before the addition of yeast into mash were 11.6 and 13.9 (titration volumn ml with N/10~
NaOH) respectively, which were slightly in excess of the nomal takjoo mash.

9. The best brewing product could be attained when L. bulgaricus was incculated and fermented
simultaneously with the yeast at 30°C.

3. When the commercial amylase and Lactobacillus were used in the brewing of Takjoo, the best
condition of saccharification could be attained on the treatment of the amylase for six hours

before the inoculation of Lactobacillus and yeast.
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Fig.1 Production process of Takjoo with commercial glucamylase, Lactobacillus and yeast.
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Fig. 2 Variation of acidity and sugar in mash
by the aditions of L. bulgaricus and
glucamylase.

Acidity: titration volumn (ml) of N/
10 NaOH to 10m! of mash
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Table 1 Effect of the period of lactic acid fermentation priod to yeast addition on Takjoo brewing.

period of lactic before inoculation of yeast on 72 hrs after inoculation of yeast
acid fe(hrmrgxtatmn pH acidity reducing sugar pH acidity aleohol

8 5.0 2.3 18.4 2.9 11.6 12.9

16 3.8 4.2 21.4 72.9 13.9 12.3
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Fig. 3 Variation of alcohol content and acidity
in Takjoo brewing by simultaneous inoc-
ulation of yeast (MY-1) and Lactobacillus

acidity: titration volumn (m/) of N/10
NaOH to 10 m/ of mash
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