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Characterization of Yakju Prepared with Yeasts from Fruits
2. Quality Characteristics of Yakju during Fermentation
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Abstract

Quality characteristics of yakju prepared by different yeast strains such as Saccharomyces cerevisiae
S-2, Saccharomyces cerevisiae S—6 and Saccharomyces cerevisiae IFO 1950 were investigated during
fermentation. The pH in all kinds of yakju was gradually decreased until 6 days and then it was constant.
In stage of fermentation, acidity of yakju made of Saccharomyces cerevisiae S—6 was higher than others.
At the beginning stage of fermentation, ethanol contents were in the range of 0~2% increased to 95~
11.5% after 10 days. Yakju made of Saccharomyces cerevisiae S—-2 showed higher ethanol contents than
others. Free sugars in yakju were found to be glucose and maltose. The contents of free sugars were
decreased until 6 days and they were not detected. The content of ethanol in yakju showed the highest
value at the 6th day and those of yakju A, B and C were 11.9, 9.5, 10.9%, respectively. Main organic
acids in yakju were citric acid and lactic acid. The content of citric acid in yakju B was higher than

others.
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Fig. 1. Changes in pH of yakju during fermentation with
three yeast strains.
A: Yakju was prepared with Saccharomyces cerevisiae
S-2, B: Yakju was prepared with Saccharomyces cer-
evisiae S-6, C: Yakju was prepared with Saccharomyces
cerevisiae IFO 1950
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Fig. 2. Changes in acidity of yakju during fermentation
with three yeast strains.
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Fig. 3. Changes in ethanol of yakju during fermentation
with three yeast strains.
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Table 1. Free sugar contents in yakju during fermentation
with different strains

Yakiu Free sugar Fermentation time(days)
(mg/100ml) 2 4 6 3 10
A Glucose 6.3 2.9 13 _b -
Maltose 57 14 09 - -
B Glucose 8.7 79 35 2.1 1.7
Maltose 7.3 6.5 5.8 4.6 2.4
c Glucose 6.0 2.2 19 15 -

Maltose 50 1.0 - - -

D~ : Not detected
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Table 2. Organic acid contents in yakju during fermen—-
tation with different strains

Organic acid Fermentation time(days)

Yakj

TN mg/100mh) T2 4 6 8 10
Tartaric acid - - - - -

A Citric acid 052 061 073 0.89 1.08
Succinic acid - - - - -
Lactic acid - - 002 005 009
Tartaric acid 032 019 - - -

B Citric acid 047 061 077 089 132
Succinic acid - - - - -
Lactic acid - 025 039 05 074
Tartaric acid - - - - -

c Citric acid 065 073 087 098 1.09

Succinic acid - - -
Citric acid 024 035 041 050 054

Y- Not detected
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