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Effect of Ground Rice Particle Size on the Brewing
of Uncooked Rice Tackju

Soon-Ae Lee and Heui-Dong Park

Department of Food Science and Technology, Kyungpook National Unwersity

Abstract

Uncooked rice Tackju was prepared from the groud rice with different particle size such as 12, 20, 35
and 50 mesh, and its characteristics were analyzed during the brewing. Reducing sugar and ethancl
contents as well as yeast cell counts were the highest in main mash and Teckfu prepared from 20 mesh
fraction. Especially, reducing sugar content was about 1.5-2.5 times as much as that gbtained from 35
or 50 mesh {raction. The final Cohqentration of ethanol in main mash prepared from 20 mesh fraction
was 14.8%(v/v). Tt was about 1.5%(v/v) higher than the lowest one [13.35%(v/v)] which was
prepared from 12 mesh fraction. No significant difference in total acidity was observed. Sensory evalu-
ation revealed 20 or 35 mesh Tacku to be the best in overall preference, especially in sweet and

refreshing tastes.
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Fig. 1. Schematic diagram of the brewing
process of uncooked rice Tadwu
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Table 1. Materials used for the preparation of main mash of uncooked rice Tackji.”

- Ground rice Enzyme AY Enzyme B* . Seed mash
Main mash (kg) (g) (g) Water (1) (md)
1st mash 3 60 4.5 4 600
2l mash 7 140 10 10 —

" Materials shown above for the second mashing were added to the first mash after 24 hours.

“ Enzyme A ! B. H Enzyme (2,000sp/g)
* Enzyme B : +# 4 Enzyme (20,000sp/ g )
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Fig. 2. Effect of particle size of ground rice
on the changes of alcohol contents
during the uncooked rice Tackju
brewing. '
The ground rice was sifted with
standed sieves whose pore numbers
were 12, 20, 35, 50 mesh step by step.
The fraction passing through 12 mesh
but not through 20 mesh sieve was
designated as 12 mesh. Others such
as 20 or 35 mesh fraction was
designated in the same way, but 50
mesh represents all the fraction
passing through 50 mesh sieve. The
fermentation days 0 and 1 ‘on the
bottem represent the time right after
1st and 2nd mashing steps, respectively.
Arrow indicateds the screening and
standardization step when young
Tackju was prepared from the main
mash and diluted to 5.2%(v/v) of
alcohol concentration.
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Fig. 3. Effect of particle size of ground rice
on the changes of reducing sugar
contents during the uncooked rice
Tackju brewing.
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Fig. 4. Effect of particle size of ground rice
on the changes of total acidity
during the uncooked rice Tackju bre-
wing.
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Table 2. Rank order in the sensory parameters of uncooked rice Tackju prepared from
the ground rice with various particle size'.

Particle size of ground rice (Mesh)

Sensory
parameters 12 20 25 50
Acidic 313" - 313 2.26° 1.47°
White: 3.33" 273" 2.60° 1.33"
Sweet 1.93" 2.93" 2.93° 1.93"
Biner 3.13 3.07" 2.27° 1.53°
Relish - 2.53° 273" 2.27 2.47"
Refreshing 1.53" 3.00" 3.07" 2.07"
Mouthfeel 3.33 2.60% 2.47° 1.60°

D The evaluation was carried out by the method of ANOVA and Duncan’s multiple range test at 5
% level. The strength of each parameter was classified from 1(weakest) to 4(strongest).
: Values with different superscripts in the same line represents significant differences

* i h o)

(P <0.05)
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