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Abstract

This study was performed to improve the availability of reed and quality of traditional Yakju by using roasted
reed. The pH of sprout Yakju was 3.43, whereas the pHs of other Yakjus were 3.57. No remarkable differences
were observed in contents of total titratable acids and reducing sugars. Color changes were measured by Hunter's
color value; L value decreased, whereas redness (+a) and yellowness (+b) increased during fermentation. Ethanol
content of Yakjus prepared with sprout and root were 15.30% and 15.28%, respectively, which were lower than
that of control Yakju (15.31%). However, there were obvious differences of ethanol contents in three types of
Yakjus. The major free sugar and organic acid were glucose and lactic acid, respectively. The total polyphenol
contents of sprout Yakju (4.26 mg®%) and root Yakju (4.21 mg%) were much higher than that of control Yakju
(2.56 mg%). The DPPH (1,1-diphenyl-2-picryl- hydrazyl) free radical scavenging activities of sprout Yakju and
root Yakju were higher than those of control Yakju. Yakju prepared from 0.3% addition of sprout showed the highest

score in overall preference from the sensory test.
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Fig. 1. Changes in pH of Yakju made with roasted reed root and
sprout during fermentation.
A, Yakju containing no reed; B, Yaki made with roasted reed sprout; C, Yakjz made

with roasted reed root. Root and sprout of reed were added at the 6 days after beginning
of fermentation.
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Fig. 2. Changes in total acid contents of Yakju made with roasted
reed root and sprout during fermentation.

A, JYakju containing no reed; B, Yakizr made with roasted reed sprout; C, Yakjz made
with roasted reed root. Root and sprout of reed were added at the 6 days after beginning
of fermentation.
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Fig. 3. Changes in reducing sugar contents of Yakju made with
roasted reed root and sprout during fermentation.

A, Yakju containing no reed; B, Yakis made with roasted reed sprout; C, Yakiz made
with roasted reed root. Root and sprout of reed were added at the 6 days after beginning
of fermentation.
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Table 1. The Hunter’s color value of Yakjz made with roasted
reed root and sprout

Hunter’s color value AP B C
L 81.7210.12"” 73.86:0.09° 76.100.10°
a 0.18+0.01" 2.1240.03° 1.0420,02°
b 20.63+0.03" 2867003 29.47£0,03"

YA, Yakiu containing no reed; B, Yakjz made with roasted reed sprout; C, Yakjiz
made with roasted reed root.

YAl values are mean+SD. MeantSD with different superscript a-c within a row
are significantly different (p<0.05) by Duncan’s multiple range test.
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Fig. 4. Changes in ethanol contents of Yakju made with roasted reed
root and sprout during fermentation.

A, Yakju containing no reed; B, Yakjiz made with roasted reed sprout; C, Yakjz made
with roasted reed root. Root and sprout of reed were added at the 6 days after beginning
of fermentation.
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Table 2. The contents of free sugars in Yakju made with roasted
reed root and sprout

(mg%)
Free sugars A" B C
Fructose ND? 322141.32° 62.64%2.12°
Glucose 35634:12.32"  31892£1368'  325.37:12.64'
Sucrose ND 24.38:0.94° 67.34£1.67°
Maltose 24.05£1.36" 46724245 84214333
Total 359,34 375.51 45535

1)A, Yakgu containing no reed; B, Jakju made with roasted reed sprout; C, Yakju
made with roasted reed root.

ND : Not detected.

IAll values are meantSD. Mean+SD with different superscript a-c within a row are
significantly different (p<0.05) by Duncan’s multiple range test.

Total polyphenol &2
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421 mg% Atk A E HrketA] &S 279 45 256
mg%= At P& Uk gatt g e o
F oAk Lee 5292 REd WS A7 k9 total
polyphenol Z=AM|A] T1EY Y] F3 71t vlsle] W&

] e S 713 k59 total polyphenol o] 716k

= AHET AZogr 283 g8 71540] Qokn
W s B ATelN 3 aves el E B
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Table 3. The contents of total polyphenol in Yakju made with
roasted reed root and sprout

(mg%)
AY B C

Total polyphenol 256£027 4261036° 4124037

YA, Yakiu containing no reed; B, ¥z made with roasted reed sprout; C, Yajiu
made with roasted reed root.

YAl values are meantSD. MeantSD with different superscript a-b within a row
are significantly different (p<0.05) by Duncan’s multiple range test.

DPPH free radical 2Hs
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Fig. 5. Scavenging effects of Yakju made with roasted reed root and
sprout on DPPH radical.

A, Yaku containing no reed; B, Yakjiz made with roasted reed sprout; C, Yakz made
with roasted reed root. Root and sprout of reed were added at the 6 days after beginning

of fermentation. MeantSD with different superscript are significantly different (p<0.05)
by Duncan’s multiple range test.

MITC BHT

Zdie 2 %‘i 91 AV FS 01%~04% % DEjste] S+
e A5 A4A A3 Table 404 B b} 2o}
o gt 7]i = 2 03% H7t ok27} 7002
2 71352 FolHRl atolE B, el A
A7FIA] & t2746.3)9 ¥lwdl 03% ©]7d &
oA 666707 o)A o7 = Ueldt) Ao
= g A 03% A7t ko 112 2T

A7V FFHT fojHgo i?ﬂ e o,
Hlﬂoﬂ e 02%~04%, el 0.1%~0.3%
AN FolHo R L 7|SEE HITh sl tigh
= % EHT__E el o) i 2 S Ao}
Tl ¥]8l] 2 7|5 EE B Jﬂ 12 03%E A3
T 722 W«WEE 27135 Hooh 2 ie
A7ket ko] gtel tigh 71& = E7e} vl
ojRo 7 B} 7T E HYPL AA|AQ 7T EE H
AT 02%~04%5 H7FgE oFF2] 374 AlBF7} 9]
Wl 91T, 11 F 03% H7F It 722 P =
= mglon], A el 03% ootz H7Ie e
T TrAﬁO zto] & YERNA] ekttt o] 24 7%
H A E o] &) s ﬂuo}ﬂ o 7V
A F9l9k Arbeee SA & He Al 2died

i
o o
s

N
-

_(r: F—?\J _10
<
ﬂlﬂl }Ol' =,

Bch

SR
ot H
—32

fol
rr’ m

o

_l

L

24 2 Fo i JW, P N i &oyd

Table 4. Sensory evaluation of Yakjuz made with roasted reed root
and sprout

Sensory evaluation

Sample”
P Color Flavor Taste Overall
preference
A 6510332 63+048"  68+044° 684043
01% 661034  63:053  69:043°  65:034°
5 02% 681044°  67+045°  70+058°  7.1054°
03% 71058 70047 724055 724053
04%  69%042°  67:043°  70%045F  7.0+043
01% 69044  64045°  671047°  68+042°
c 02% 69047  64036"  65:042° 684046
03% 68041  67t042°  65:049" 684046
04% 669043  661042° 65054  6.6:03T

1)A, Yakgu containing no reed; B, Yakiu made with roasted reed sprout; C, Yakju
made with roasted reed root.

PAll values are meantSD. MeantSD with different superscript a-c within a row
are significantly different (p<0.05) by Duncan’s multiple range test.
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