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Abstract

There is an increasing consumption of Makgeolli in both domestic and foreign markets due to a high interest in Korean
traditional alcoholic beverages. However, currently, a standardized system of manufacturing, storing and circulating Makgeolli
is not available. Therefore, manufacturing the constant quality of finished products is hardly achieved due to the uncertified
quality index of Makgeolli. In particular, quality changes occur as a result of variable initial load of microorganisms during
shelf life. Eight different commercially available brands of Makgeolli were obtained, and their initial concentrations of yeasts
were measured. One brand with the highest concentration was chosen, and the variable initial concentrations were prepared
at a concentration of 10°~10° yeast CFU/ml. These Makgeolli samples were heat-treated at 65, 70, 75 or 80°C. It was shown
that temperatures higher than 75°C were needed in order to pasteurize Makgeolli properly. In addition, it is considered that
controlling the microorganisms by a standardized system for the processing analysis would improve the quality of Makgeolli.
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Table 1. The initial count of yeast cells of eight different
brands of fresh Makgeolli

Makgeolli brands Yeast count (CFU/m{)

A 7.5x107

B 2.1x10°

C 3.0x10’

D 1.0x10°

E 1.9x10’

F 9.0x10°

G 5.3x10’

H 1.9x10°
S A AFsA ol g AEs}t B3 BEEA] s
oF & A o= WhE] g thComitini S 2011; Heard 5 1985).
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Fig. 1. Thermal histories of heat exchanger at various
heating temperatures.
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Table 2. D-values of yeast cells in Makgeolli samples
with different initial concentrations heated at temperatures
of 65, 70, 75 and 80°C

D-values (min) Initial concentrations of yeast cells (CFU/m{)

at temperature 108 107 10°
Des 1.87 0.96
Dy 0.66 0.51 NG
Dss 0.26 0.08
Dgo 1.03 0.14
Y Non check
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Fig. 2. Inactivation curves of yeast cells in Makgeolli samples with different initial concentrations heated at temperatures

of 65, 70, 75 and 80°TC.
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Fig. 3. Z-values of yeast cells in Makgeolli samples with
different initial concentrations.
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