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Changes of Quality Characteristics in Brewing of Chungju(Sambaekju) Supplemented
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Abstract

Chungju(Sambaekju) supplemented with dried persimmon and cordyceps sinensis was prepared and its characteristics were
estimated during the brewing. Reducing sugar contents was decreased, ethanol contents was increased in the during
fermentation, the final ethanol contents in the first, second and third mash were 5.8%, 11.4% and 16.5%, respectively. Total
acidity and amino acidity were increased in the during fermentation. The major organic acid was latic acid, acetic acid, malic
acid and succinic acid were a little, and citric acid and tartaric acid were not detected. L-proline(1151.7 mg%) was major in
free amino acid. the contents of total and essential amino acid were 11.19% and 217.70 ppm, respectively.
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Fig. 1. Schmatic brewing procedure of Chungju(Sambackju).
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Table 1. Materials used for the preparation of main mash
of Chungju(Sambaekju)

Compositions 1st mash 2nd mash 3rd mash
Cook ricefks) 160 M5 57
Kajitkg) 65 105 15
Water(L) 200 540 16
Persimon(kg) - 5.0 10
Condyeeps : . 1
sinensis(kg)
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Table 2. Changes of reducing sugar concentrations in
Chungju(Sambackju) first, second and third mash during
alcohol fermentation

1st mash 2nd mash 3rd mash
Fermentationdays 0 1 2 0 2 4 0 3 6 9
Reducing sugar
5 10 5 39 18 4 465 2B 10 2
{mg/ml)
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Table 3. Changes of alcohol concentrations in Chungju
(Sambaekju) first, second and third mash during alcohol
fermentation

1st mash 2nd mash 3rd mash
Fermentationdays 0 1 2 0 2 4 0 3 6 9
Alcohol
concentrations(%) 0 39 58 29 88 114 59 127 143 165
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Table 4. Changes of total acidity and amino acidity in
Chungju(Sambaekju) first, second and third mash during
alcohol fermentation

1st mash 2nd mash 3rd mash

Fermentation

days0120240369

Total acidity(%) 01 03 035 015 035 038 016 038 040 041

Amino

acidity(%) 07 18 26 12 29 38 16 38 49 50
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Table 5. Contents of various organic acids in Chungju
(Sambackju)

Organic acids Contents(mg%)
Acetic acid 2914
Citric acid ND
Succinic acid 4265
Malic acid 4049
Tartaric acid ND
Lactic acid 592.76

ND : Not Detected.
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Table 6. Contents of free amino acids in Chungju (Sambackju)

Free amino acids Contents(mg/1)
Glutamic acid 817
Proline 11517
Alanine 5.1
Valine 372
Methionine 34
Isoleucine 264
Leucine 516
Tyrosine 15.0
Phenylalanine A4
Lysine 275
Histidine 372
Argjnine 111
TAA (g%) 119
EAA 21770
FAA/TAA (%) 1.80

TAA : Total amino acid,

EAA : Total Essential Amino Acid (Thr + Val + Met + Ile + leu +
Phe + His + Lys).
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