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Use of Nisin for Improved Ethanol Production during Takju Fermentation. Jin-Young Yoo*
and Sung Lee. Food Biofechnology Division, Korea Food Research Institute, Seongnam. Bun-
dang P.O.Box 2, Kyonggido, 463-420, Korea - Takju is a traditional alcoholic beverage that has
been prepared by fermenting the cooked rice and Nuruk (Korean-style bran koji). During fermentation.
bacterial contamination is a problem which inhibits the growth of yeast and thus lowers the ethanol pro-
duction from starch of rice, and causes souring. Major contaminants were known to be gram-positive
acid producers at the early stage of fermentation. This problem would be solved if the contaminated bac-
teria could be controlled. Nisin, a GRAS-grade preservative, was added at the level of 500 iu/g as it re-
tards the growth of the gram-positive bacteria. It was possible to control acid and ethanol production
during fermentation. This process increased the ethanol production by 2 % comparing with control.
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Table 1. Composition of ingredients for Takju preparation.

Matenals Seed mash 1 st 2nd Total
Mashing Mashing

Rice 10 g* 840 g 2.1kg 2.95 kg
Mold 25¢g 25¢g
Yeast 05¢g 05g
Nuruk 50 g 50 g
Amylase 0.5¢g 05g
Water 85 ml 1.445 ] 3.67] 5.11

*is a moldy rice powder (rice koji).
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Fig. 1. Changes of pH during Takju fermentation(Arrow
means 1st mashing).
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Fig. 2. Changes of acidity during Takju fermentation.
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Fig. 3. Changes of reducing sugar during Takju fermentation.
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Fig. 4. Changes of viable cell count during Takju ferment-
ation.
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Fig. 5. Changes of yeast count during Takju fermentation.
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Fig.6. Changes of ethanol centent during Takju fermentation.
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