The Korean Journal of Mycology
© The Korean Society of Mycology
DOI:10.4489/KIM.2010.38.2.184

EEREER
Kor. J. Mycol. 38(2) : 184-188 (2010)

= 25 g =o| % =
HE il &F M=z=E gz My A ui ofFo| [ g€ =A
sHs - WHE' - UBE - Yok’ - o4
WA i YR F =TT HES P 9

Screening of Yeast for Brewing of Korean Traditional Pear Yakju and

Optimal Fermentation Condition

Jung-Hwa Song', Jeong-Hoon Jang', Kwang-Chul Na’, Ha-Kun Kim' and Jong-Soo Lee'™

'Department of Life Science and Genetic Engineering, Paichai University, Daejeon 302-735, Korea

ZDeparlment of Food Nutrient and Culinary, Chosun University College of Science & Technology, Kwangju 501-744, Korea

(Received October 13, 2010. Accepted November 15, 2010)

ABSTRACTS: The goal of this study was to screen a useful yeast for Korean traditional pear Yakju (KTPY) brewing
and develop its brewing process. Cooked non-glutinous rice and nuruk were mixed, and added into pear juice with
various Saccharomyces cerevisiae and then fermented at 25°C for 7 days. Among several alcohol fermentation yeasts,
ethanol contents was the highest in pear Yakju made by S. cerevisiae K-7 and also showed high ethanol content in
pear Yakju which was made by commercial S. cerevisiae C-2. Therefore, we selected S. cerevisiae K-7 and S. cerevisiae
C-2 as suitable yeasts for brewing of KTPY. Maximal ethanol production (10.4%) was obtained when cooked non-glutinous
rice (100 g) and nuruk (30 sp/g) were mixed and added into pear juice (600 ml) with S. cerevisiae K-7 (5%) and
fermented at 25°C for 7 days and also its antihypertensive angiotensin I-converting enzyme (ACE) inhibitory activity
was 57.2%. Addition of antihypertensive starchy materials into the mash was not affected in ACE inhibitory activity

and total acceptability of KTPY.
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Table 1. Ethanol content of various traditional pear Yakju
made by different yeasts

Yeasts Ethanol content (%)
S. cerevisiae C-1° 4.7
S. cerevisiae C-2 6.8
S. cerevisiae C-3 6.0
S. cerevisiae K-7° 7.1
S. cerevisiae K-10 6.5
S. cerevisiae KCTC 7245 5.2
S. cerevisiae KCTC 7904 6.1
S. cerevisiae KCTC 7919 43

*C-1, 2 and 3 were commercial yeasts and K-7, K-10° were yeasts in
Laboratory of Biotechnol., Paichai University for brewing of alcohol
beverages.
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Table 2. Effect of rices and its soup on the physicochemical properties and ACE inhibitory activity of traditional pear Yakju

Traditional pear Yakju oH Et(}‘ljzr)lol Tot?j/oz)acid VOlaEiolZ) acid Resi((liltllzl/ nlellsgar Acht:Viintyhﬂ()oi/t:;ry
Pear + non-glutinous rice Yalg'u” 4.05 7.2 0.28 0.0128 3.76+0.35 32.3+1.3
Pear + non-glutinous rice soup Yakju 4.25 4.6 0.19 0.0134 4.96+0.44 29.9+0.9
Pear + glutinous rice Yakju 4.45 5.8 0.21 0.0115 4.12+0.18 30.0+0.7
Pear wine 3.87 11.4 0.42 0.0128 3.68+0.24 24.3+1.8

*ACE; angiotensin I-converting enzyme.

"Various traditional pear Yakju were brewed 25°C by 5 days of fermentation.
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Fig. 1. Changes of pH, ethanol and total acid content during

the fermentation of traditional pear Yakju using S.
cerevisiae K-7.
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Fig. 2. Changes of antihypertensive angiotensin I-converting

enzyme (ACE) inhibitory activity during the fermentation
of traditional pear Yakju using S. cerevisiae K-7.
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Table 3. Effects some cereals on the physicochemical properties and ACE inhibitory activity of traditional pear Yakju

Traditional pear Yakju Ethanol Total acid Volatile acid Residual sugar ACE? '{nhibitory
(%) (%) (%) (mg/ml) activity (%)
Pear + non-glutinous rice + sorghum  Yakju” 4.08 10.2 0.32 0.0128 4.30°20.12 55.0°20.6
Pear + non-glutinous rice + glutinous rice Yakju 399 108 0.37 0.0154 4.08°¢0.65 51.4°21.0
Pear + non-glutinous rice + barley Yakju 400 108 0.32 0.0120 3.42°20.35 55.8°x0.4
Pear + non glutinous rice Yakju 405 104 0.32 0.0100 3.21°20.04 57.2°20.6

*ACE; angiotensin I-converting enzyme.

"Various traditional pear Yakju were brewed 25°C by 7 days of fermentation.
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