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Abstract

The purpose of this study was to evaluate the effects of barley cultivars (Saessalbori, Saechalssalbori and
Huinchalssalbori) and different milling recovery (95%, 85% and 75%) on quality characteristics of barley Makgeolli.
The content of moisture, ash, crude protein, and crude fat in barley seeds were reduced with decreasing milling
recovery. The qualities of barley Makgeolli were also significantly affected by the milling recovery. Decreasing
milling recovery of all cultivars resulted to increase in total sugar content and reducing sugar content but decrease
in pH while alcohol content and total acidity were not significantly affected. Moreover, the lightness and yellowness
of barley Makgeolli increased by milling while its redness decreased. The sensory evaluation showed that the consumer
preference for barley Makgeolli increased at the lowest milling recovery (75%). The results of this study suggest
that the milling recovery and cultivar of barley were important factors to improve the taste and color of barley

Makgeolli.
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Table 1. Proximate composition of different from barley cultivars with different milling recovery

(unit: %)
Barley variety Milling recovery Moisture Ash Protein Fat Carbohydrate
95 10.49+0.05™ 1.63:026" 8.78+0.16" 2,02+0.20° 77.08+0.55°
Sessal 85 10.92+0.10° 1.17:0.15" 8.62+0.28' 1224008" 7807:0.51°
bori 75 10.30+0.06° 0.88+0.05° 7.8740.11° 1.01£0.04° 79.94+0,14°
SEM” 0.07 0.14 0.16 0.10 0.36
95 10.780.19" 1.18007" 9.93£0.10" 2.02:0.09" 76.090.30°
Swectaksal 85 10.840.13* 097:006" 9.160.19° 183006’ 77.19:044°
bori 75 1023:0.06" 0.76£0.02° 8.63:0.20° 1.110.04° 79274023
SEM 0.13 0.05 0.14 0.05 027
95 12.08£0.18" 126021° 9.55:0.31° 149:0.17 75.62£0.77°
Huinchalssal 85 12.00£0.37° 0.96£0,05" 9.09:0.42° 1.50£0.06 7646035
bori 75 11.22:0,02° 0.77£005" 8.3740.08" 162007 78.02:0.17°
SEM 020 0.11 025 0.09 041

UStandard error of the means (0=9).
P*Values with different letters within the same column differ significantly (p<0.05).
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Fig. 1. Pasting characteristics of different barley cultivars with
different milling recovery.

(a), Saessalbori, (b), Saechalssalbori, (c), Huinchalssalbori.
R s 85%; ey 95%.
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Table 2. Total sugar and alcohol contents of Makgeolli brewed
from different barley cultivars with different milling recovery

. Milling recovery Total sugar content Alcohol
Barley variety (%) (°Brix) content (%)
95 9.72+0,05" 13.530.12
85 10.120.04" 13.80£0.20
Saessalbori
75 10.11£0.07° 13.57+0.06
SEM” 005 011
95 9.34+0.05° 13474031
85 9.696+0.07 13.73+0.23
Saechalssalbori
75 9.97+0.09° 13.68+0.25
SEM 006 02
95 9.92:40,04° 13.90£0.17
85 9.98+0.02 14.07+0.12
Huinchalssalbori X
75 10.29+0.05 13.930.12
SEM 003 001

UStandard error of the means (n=9).
PValues with different letters within the same column differ significantly (p<0.05).
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Table 3. Hunter color value of raw material and Makgeolli
brewed from different barley cultivars with different milling
recovery

Milling

recovery (%) L a* b*

Barley variety

95 21784208  14.661039"  33.84+148"
Swessalbori 85 2993+226°  1234+1.00°  40.90+0.17°
75 30.16:2.08 1228085  41.06:0.56"
SEM” 157 065 075
95 2192+139°  14.16+040"  32.22+1.19°
2627+051°  12774022°  36.96+031°
Saechalssalbori . b .
27474051 1269023 37.95:0.19
SEM 0.74 024 0.59
95 20.85:040°  15.382036"  31.64%131°
85 2885:306°  12.98+127°  38.85:0.64°
Huinchalssalbori . ) .
2979+126°  12.67+0.18"  40.81:032
SEM 157 063 0.70

UStandard error of the means (0=9).
»Values with different letters within the same column differ significantly (p<0.03).
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Table 4. pH and total acidity of Makgeolli brewed from different
barley cultivars with different milling recovery

Milling Total acidity

Barley variety recovery (%) pH (%, lactic acid base)
95 4124002 0.640.01
85 3.90£0.02° 0.62+0.03
Saessalbori
75 3.824001° 0.61+0.04
SEM" 0.02 0.02
95 4,07+001° 0.65£0.02
85 392+001° 0.65:0.01
Saechalssalbori .
75 385+0.01° 0.64+0.02
SEM 001 001
95 4,09+0,01° 0.67+0.01°
85 392+001° 0.65+0.01"
Huinchalssalbori b
75 3.8540.01° 0.6420.01
SEM 001 001

?Standard error of the means (n=9).
>Values with different letters within the same column differ significantly (p<0.05).
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Table 5. Reducing sugar contents of Makgeolli brewed from
different barley cultivars with different milling recovery

. Milli .
Barley variety recoverl;flg(%) Reduing sugar (%)
9% 9,430,347
85 10.63:0.16°
Saessalbori
75 11.63+0.78"
SEM" 040
9% 7.9340.12°
85 8.90£0.32°
Saechalssalbori
75 9.80+033"
SEM 022
9% 8.874036°
85 10.230.17"
Huinchalssalbori
75 11.53+0.24°
SEM 022

"Standard error of the means (n=9).
»*Values with different letters within the same column differ significantly (p<0.05).
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Table 6. Sensory characteristics of Makgeolli brewed from
different barley cultivars with different milling recovery

) Milli
Barley variety recover]yng( %) Color Flavor Taste
95 450£103  419:1.11  331:1207
85 4812122 444131 394139
Snessalbori
75 513115 481:152  4.63%175°
SEM” 040 047 052
95 425157 400:1.10  3.63+1.59
85 456136 4.63t141  3.88+1.20
Saechalssalbori
75 4944093 463136  3.69+1.20
SEM 047 046 047
95 406+1.12° 400121  375:L65
85 475+1.18° 4384136 4.061.44
Huinchalssalbori
75 506£1.12°  469+1.14  406%1.18
SEM 040 044 0.51

?Standard error of the means (n=20).
PValues with different letters within the same column differ significantly (p<0.05).
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