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Abstract

To develop a new traditional Gugija fagju, various koji were prepared using several starch sources along with Aspergillus
awamori var. kawachi, and then their effects on the quality of the ragju were investigated. Ethanol contents(11.1~13.8%)
were not significantly different among the Gugija tagju made from the various types of koji, whereas the tagju made using
non-glutinous rice koji had the best total acceptability. The addition of 1% Gugija extracts into the mash increased its total
acceptability and anti-hypertensive angiotensin I-converting inhibitory activity, and the optimal fermentation period for
brewing the Gugija tagju was 10 days.
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Table 1. Physicochemical properties of Gugija tagjues made by various koji

. . Ethanol Total acid Volatile acid Residual sugar
Gugija tagiu pH
(o) (%) (%) (ng/mé)
Glutinous koji-Gugija tagiu 391 11.1 0.27 0.0210 5.07
Non-glutinous koji-Gugija tagju 4.03 132 0.21 0.0214 4.09
Barley koji-Gugija tagju 3.92 13.8 0.27 0.0189 4.77
Flour koji-Gugija tagju 4.10 13.5 0.25 0.0165 4.35
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Table 2. Effects of Gugija types on the quality of Gugija tagju
Types of Gujifa ol Ethanol Total acid Volatile acid . Color
(%) (%) (%) L(Lightness) a(Redness)  b(Yellowness)

Gugija fruit-tagiu 3.72 134 0.26 0.0211 23.29 1.55 7.83
Gugija powder-tagju 3.69 134 027 0.0127 17.61 5.29 736
Gugija extract-fagju 3.62 13.9 0.27 0.0122 22.03 1.78 8.87
Gugija root -tagju 3.82 14.0 0.27 0.0104 14.47 4.31 9.39
Control"” 3.69 13.9 0.30 0.0133 20.06 1.65 10.20

DT, agiu made by non-addition of Gugija.
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Table 3. Effects of Gugija types on the functionality of Gugija tagju

ACE" inhibitory Fibrinolytic Antioxidant AChE" inhibitory
Types of Gujija o . . e
activity(%) activity(%) activity(%) activity(%o)
Gugija fruit-tagju 71.440.6 N.D” 0.940.1 N.D
Gugija powder-tagju 73.1£0.3 ND 1.740.1 ND
Gugija extract-tagju 75.340.6 N.D 1.8+0.4 N.D
Gugija root-tagju 75.240.7 N.D 2.6+0.7 N.D
Control” 62.7+0.6 ND 1.6+0.5 ND

Y ACE: Angiotensin I-converting enzyme, AChE: Acetylcholinesterase, 2 N.D: not detected, 3 Tagjiu made by non-addition of Gugija.

Table 4. Effects of fermentation period on the quality of Gugija tagju

Fermentation period Ethanol Total acid Volatile acid Residual sugar
(days) P (o) (o) (o) (mg/mk)
5 4.29 6.8 0.18 0.010 5.70
10 3.58 13.8 0.26 0.017 4.10
20 3.50 14.1 0.25 0.019 3.95
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Fig. 1. The quantitative descriptive analysis(QDA) profiles
for taste and odor of various Gugija tagjues.
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