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Quality Characteristics of Soju Mashes Brewed
by Korean Traditional Method
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Department of Food and Microbial Technology, *Department of Chemistry, Seoul Woman's University

Abstract

Four different mashes using traditional methods in Korea such as Andong soju, Moonbaeju, Leeka-

ngju and Jindo hongju, were prepared for distilled liquor.

The changes of pH, total acid, reducing

sugar, total sugar, alcohol, solid content and B-amylase activities in their mashes were studied during
fermentation. Ethanol content of mashes were increased to the range of 8.8~112% after 16 days
of fermentation. The group which was brewed by the first addition of mash showed higher ethanol
content than the other group which was not added the ones. Total acid content of mashes increased
to 0.59~-1.10%. The total sugar content was decreased to 6.70~8,94%, and that of Leekangju type
was lower than that of other fermented mashes. Reducing sugar content was in the range of 0.62~6.42
% at the initial fermentation and decreased to 0.09~0.30% after 16 days of fermentation. Soju was
obtained by distillation of each fermented mashes using the modified traditional Togori. After distillation
of mashes, pH was increased and total acid was reduced. Sugar(3.58%) and solid(1.17%) in Leekangju
were found to be leached from the mixture of pear, ginger, cinnamon, honey and curcuma rhizome.
Key words: different mash, soju, the first addition for mash, quality
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Fig. 1. The modified traditional “Togori” for distillation
of Korean traditional sojues
A: temperature controiler, B: thermometer, C: heating
mantle, D: cooling water, E: magnetic stirrer, F: grom-
well
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Fig. 2. Changes in ethyl alcohol contents of the mashes
for distilled liquor during fermentation
A: fermented mash by Andong soju type, B: fermented
mash by Moonbaeju type, C: fermented mash by Leeka-
ngju type, D: fermented mash by Jindo hongju type
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Fig. 3. Changes in total acid contents and pH of the

mashes for distilled liquor during fermentation.
Symbols are referred to Fig. 2.
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Table 1. Chemical compositions of fermented mashes and distilled sojues

Ethanol pH

Sample! (%)
A mash 8.8 390
soju 35.0 3.97
B mash 9.8 4.10
soju 40.0 410
C mash 112 3.90
soju 40.0 415
soju-a? 340 5.46
D mash 98 3.80
soju 40.0 3.89
soju-b¥ 40.0 4.95

Total Total Reducing Solid
acid sugar sugar (%)
(%) (%) (%)

1.120 7.19 0.09 15.55

0.013 nd nd nd

0.900 8.94 0.09 17.84

0.014 nd nd nd

0.590 6.70 0.23 14.13

0.005 nd nd nd

0.052 3.58 3.04 1.17

0.960 8.27 0.30 15.84

0.018 nd nd nd

0.017 nd nd 0.19

YA: mash brewed by Andong soju type
B: mash brewed by Moonbaeju type
C: mash brewed by Leekangju type
D: mash brewed by Jindo-hongju type

Ysoju-a: soaked withn the mixture of pear. honey, ginger, cinnamon and curcuma rhizome for 20 days after distilla-

tion

Ysoju-b: distilled by passing through gromwell and aged for 20 days.

nd: not detected
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Fig. 4. Changes in amino nitrogen contents of the ma-
shes for distilled liquor during fermentation.
Symbols are referred to Fig. 2.
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Fig. 5. Changes in total sugar and reducing sugar con-
tents of the mashes for distilled liquor during fermenta-
tion.

Symbols are referred to Fig. 2.
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Fig. 6. Changes in (-amylase activity of the mashes
for distilled liquor during fermentation.
Symbols are referred to Fig. 2.
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Fig. 7. Changes in solid contents of the mashes for
distilled liquor during fermentation.
Symbols are referred to Fig. 2.
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