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Abstract

This study was designed to investigate quality characteristics of alcohol fermentation from S barey cultivars treated
with non-steam and steam. In alcohol fermentation treated with non-steam, alcohol concentration reached to 1.7%
for naked badey, 2.9% for naked waxy badey and 4.3% for Hinchalssalbori. However, no fenmentation was occurred
with barley and waxy barey. When the badey cultivars were steamed, alcohol concentrations showed to be higher
than those not steamed. In sugar concentration from non-steam, both badey and waxy badey showed to have
approximately 9.0 °Brix and naked badey, naked waxy badey and Hinchalssalbori showed to have approximately
5.0 °Brix. When the budey cultivars were steamed, sugar concentration was decreased as alcohol concentration
was increased. Interestingly, sugar concentrations in bardey cultivars were fast dropped more than 50% following
alcohol fermentation except naked badey. In alcohol fermentation treated with non-steam, total acidity of
Hinchalssalbori was 0.51%, but the others showed more than 0.80% So except for Hinchalssalbori, it was possible
that acidification occurred during the fermentation. In total acidity from steam, all samples showed less than 0.3%
In free sugar from non-steam, total free sugar contents of badley and waxy bardey were approximately 4,000.0
mg% and contents of naked badey, naked waxy badey and Hinchalssalbori were each approximately 300.0 mg%
Free sugar firom steam was increased as sugar concentration increased. In conclusion, barley cultivars were evaluated
to be not suitable at alcohol fermentation treated with non-steam.
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Fig. 1. Comparison of alcohol and sugar concentration on alcohol
fermentation treated with non-steam(top) and steam(bottom)
following barley cultivars.

A : Batley, B : Waxy barley, C : Naked barley, D : Naked waxy barley, E : Hinchalssalbori.
Values are mean + S.D. (n=3).

2eld

.

S

fm

% 203

Oph

4= A pH

LFE TE Bl o] wF YT HEE &
%i—%?"bﬂ o7 &4t 9 pHE =33ct v 9
Ao W Hal 539 dF LA 4= ¢ pHE
=33 ARE Fig. 29 2T} A TN FAES

3 ARE 7t 051% 2 Yetter U] Al 252 0.80%
olide] 25 B A9 rheAdE B, pHe 3739
A2 Uehgth Aol FAAEE RE AEEC|
03%AZ 2 Uelkow, pHE 40 AFe] & BT
Shin 5(23)9] PHE B EAZ 0| &3 &v] ¢z 2Lq
Z AEAzl e B g 6047 el FAET} 020%2 Y
Bl Az el i zlo|7t Sl Aoz AT gt
Hald] gfd B2 AARIER sty F7/L] HE)
FA7F & AR AztEn

5.00
WpH WTotal acidity

» 4.00 — —

: N N

£

5 3.00

@

2

o 2.00

B3

T

2 1.00 T

0.00
A B C D E
5.00
@pH ®Total acidity
2 4.00 ™ _ —
z T
£
2 3.00
@
=
2 2.00
B
T
2 1.00
(1 ) L’!

0.00

A B ] D E

Fig. 2. Comparison of pH and total acidity on alcohol fermentation
treated with non-steam(top) and steam(bottom) following barley
cultivars.

Refer to Fig. 1.
Values are mean + S.D. (n=3).
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Table 1. Comparison of brown color and Hunter’s color on
alcohol fermentation treated with non-steam and steam following
barley cultivars

Physiochemical Non-steam treatment
properties A B C 5 -
Brown color  0232:0001° 0.197:0007 0.192:0004 0245:0.002 0.160:0.008

L 9017037 9205129 921006 9026:0.19  9399:049

Hg‘{gr"s a 165013 003:008 004004 103001 002:002
bo1091:004 10154069  9.12:037  1500¢127  798:0.16

Physiochemical Steam treatment

properties A B C D B

Brown color  0091:0000" 0.099:0001 00840001  0089:0001 00920001
L 9%644:005 9650:010 9729:008  97.08:001  969:0.13

Hir 08500 100:000 105003  -103:001  -101:001
b 531003 S63:003  503:004 553001 534:009

:)Refer to Fig. L
Values are mean + S.D. (n=3).
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Table 2. Comparison of free sugar content on alcohol
fermentation treated with non-steam and steam following barley
cultivars

Free suger Non-stearn treatment
(mg%) A B C D E
Fructose  [5086+7317 106424224
Glwose 360081273 42835:1462  S403:198  12748:654 62094334
Swrose  107.13£267 911538 461404 027194 42501248
Miliose 107520418 11900<1821 479293 697443 6780:L77
Maliotriose ~ 129.14+425 13187427 104272064 97494347  105.88:122
Free sugar Steam treatment
(mg%) A B C D E
Fruciose 3048242207 18208:005  19971:042  2554:023  1056:004
Cliose 3557314422 T8547:106  STA282+473  166199:120 263026647
Swroe  11373:019 98224033 %9.18:050  9663:0.2  97.57:076
Maltose  20492:131  17086:027  19214:063  17033:021  17123:0.47
Maliotriose ~ 178.25:0.30 18543020 206.12:026  18929:149  184.47:043
URefer 1o Fig. 1.
MWalues are mean + SD. (n=3).
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