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Stuaies on the Takju brewing with polished Barley

Kyoung-Hwan Choi, Duck-Chi Kim, Bo-In Seo and Ki-Taek Chung*

Technical Research Institute of Tazx office, Korea,

College of Agriculture, Kyoung-Pook National University*

Abstract

Studies on the brewing of Takju with polished barley was carried out.

The results obtained ane as follows.

1. Polished barley koji was not available because of low acidit production.

2. No significant differences of Takju quality observed among treatments of polished barley,
“but barleyflour Takju was remarkably inferior to other materials originated Takju in qvality
and color.

3. Yield per compressed barley Takju was higher than that of other type of materials.

4. The most desirable enzyme sources ratio in the brewing with polished barley were
koji 20—30%, Kokja 2.5%, bunkuk 2% respectively.

5. This results indicates that Takju berwing with polished bailey is possible.
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Table 2. Amylase zctivities of enzyme sources
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Table 3. Combination of materials and enzyme sources in prepaation of Takju mash.

\ Groups A B C D E F G
Stages . : . .
Samiﬁ\ Ist ] 2nd | Ist |2nd | Ist [2nd [ Ist |2nd | Ist |2nd | Ist | 2nd | Ist | 2nd
Material (g) 600 1,400 600 1,400 600| 1.400] 600| 1,400] 600| 1,400 600 1,400| - 600] 1,400
Bunkuk(g) 80 80 80 80 80 80 80
Starter (ml) 80 80 80 80 80 80 80
Water (ml) 900 2,100 900 2,100{ ~ 900| 2,100 900| 2,100] 900/ 2, 100| 1, 200| 2, 800| 1, 200| 2, 800
Lactic acid(ml) 6 6 6 6 6 6 6
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FigZ.Chemical components of
Tak-ju mash which was
fermented for 72hrs
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Fig 3 Chemical components of Tak-ju
mash fermentedfor 72hrs

Table 4. Combination of materials and enzyme sources in preparation of Takju Mash.

“~___ Groups A B c

p | E F G
Stages

Samples \ Ist I 2nd | Ist | 2nd | 1st | 2nd | Ist I 2nd ’ 1st | 2nd Ist | 2nd | 1st | 2nd
Wheat flour koji 400 400] . 400 400 400 . 400 400
Material (g) 1, 600 1,600 1, 600 1,600 1,600 1,600 1, 600
Water (ml) 800| 2, 400 800( 2, 400, 800} 2,400 800| 2, 400 800| 2; 400 800 3,200( - 800| 3,200
Starter (ml) 80 80 80 80 80 } 80 80
Bunkuk(g) 40/ 40 40 40 40 40 40
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Table 5. Combination of polisked barley and enzyme
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sources in preparation of Takju mash.

" - ~.__Groups _ . -
\\ Stages \ \ A A2 A -
Materials \ 1st l 2nd 1st | 2nd 1st 2nd
Wheat flovr koji(g) | coo | 400 | 600 |
Polished barley(g) ‘ 1‘ 1,400 1,600 1,400
Waluk{g) 1 ‘ 50 50
Starter{ml) 80 1 80 80
warter (ml) i 1,200 [ 2,100 860 2,400 1, 200 2, 100
Table 6. Combination of polished barley and enzyme sources in preparatiotn of Takju mash.
t “““““ Groups B—1 B2 V B—3
Stages e
Materia& Ist 2nd lst 2nd st 2nd
Wheat flour koji(g) 200 400 €00
Polished barley(g) 1, 800 16, 00 1,400
Bunkuk(g) 40 40 40
Nuluk(g) 50 50 50
Starter (ml) 80 80 80
Water (ml) 400 2,700 800 2,400 1,200 2,100
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