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Abstract

Korean traditional-Takju(Sansung-Takju) is a traditional alcoholic beverage that has been
prepared by fermenting the cooked rice and nuruk(conventional wheat nuruk). Non
fermented residue sugar, analysis protein, genus of aerobic lactobacillus , analysis mertirals
of wild yeast and fungi, flavor, ester, etc a lot of components of taste.

But commercial Takju is fermented by cooked rice, wheat flour, improved style of rice
koji.

The contents of alcohol were 8%, 6% and 6% in Sansung-Takju, commercial Takju A
and B, pH was 3.52, 4.01, 4.02 in Sansung-Takju, commercial Takju A and B,
respectively. The contents of total acids were 0.68%, 0.41%, 0.32% in Sansung-Takju,
commercial Takju A and B. Suspended solids were 4.60%, 1.45%,1.72% in Sansung-Takju,
commercial Takju A and B, respectively. The contents of reducing sugar was fructose
1.08mg/ml, glucose 1.04mg/ml, maltose 0.03mg/ml in Sansung-Takju, fructose 0.56mg/ml,
glucose 0.31mg/ml, maltose 0.02mg/ml in commercial Takju A, fructose 0.07mg/ml,
glucose 0.09mg/ml, maltose 0.03mg/ml in commercial Takju B. A kinds of free amino
acids were fourteen kinds(essential amino acids S5kinds), eight kinds(essential amino acid
2kinds), one kind (essential amino acid not detected) in Sansung-Takju, commercial Takju
A and B, respectively.

Results of bacterial inhibition test G(-) Shigella sonnei, Salmonella enteritidis, Escheria
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coli, Vibrio parahaemolyticus were excellently effect in Sansung-Takju. On the oder hands

commercial Takju's quality were lower than Sansung-Takju. Therefore, it seemed that

Sansung-Takju was better than that of commercial Takju A and B.
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Table 1. Analysis ingredient of Takju (Sansung-Takju, commercial Takju A and B)

Takju samples pH Acidity (%) Alcohol(%)  Suspended solid (%)

Sansung 3.52 0.68 8.0 4.60

A 4.01 0.41 6.0 1.45

B 4.02 0.32 6.0 1.72
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Table 4. Used organism's in this study and growth condition

Bacteria(organisms) Media Temp.(TC)
Gram positive

— Staphylococcus aureus(3ZE2]5) MHA 37
Gram Negative

—Shigella sonner ATCC9290 MHA 37
—Salmonella enteritidis ATCC13076 MHA 37
—FEscheria coli ATCC10536 MHA 37

— Vibrio parahaemolyticus ATCC27519 MHA 37

MHA : Mueller Hinton agar

MHAN : Mueller Hinton agar with 1% NaCl
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Table 6. Antimicrobial activity of Takju (Sansung Takju)

(k9] CFU/100.40)

Sansung Takju
Strains Control
Origin 10X 100 X 1000X | 10000 [100000x
Gl | ows | owg | ows | ows | owa | wa
—Staphy/ogocizs 5.2X10 92 oo oo g 9o 9o
aureus(F9F)
G(-) - ‘ ;
, 15 = il
— Shigellasonnei 54x10°| 250 |180%65 (13.9x10" ;ifi ;ifl %ﬁ
ATCC9290 s b "
—Salmonella 5 1 1 5} w3} H g}
enteritidis ATCC13076 5010 0 202110010 A iRy A=
—FEscheria coli 5 4 w5} ¥ 3} s}
X X X
ATCCL0536 5.3X10 21 150X65 | 8.0X10 9e oo oo
= Vibrio parahaemolyticus 5 5} H g}
ATCC27519 5.3X10 0 0 0 92 oe oo
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Table 7. Antimicrobial activity of Takju (A)
(9] : CFU/100u0)
. Takju (A)
Strains Control
Origin 10X 100X 1000X | 10000 X |100000 x
G Ws | oA | ows | ows | ows | as
—Staphylococcus 5.2x10°] S 5 S e gt oo 0o
aurens(Re]%) =3 =3 B3 B3 B3 B3
G(-) . Wg | we | ws | Wg
— Shigellasonnei 5.4%10°[3.5%10°[1.8X10°] &% et 3o 30
ATCC9290 i Lo e e
—Salmonella enteritidis 5 4 W3k H 3} H 3} H 5}
ATCC13076 5.0x10 148 [3.1x10 g ge oo 92
—Escheria coli 5 4 W3 W3l H 3} H 3}
ATCC10536 0.3x10° 145 11.5x10 A= A A= ol
= Vibrio parahaemolyticus 5 H 3} H 3}
ATCC27519 5.3X10 0 0 14 975 g g2
Table 8. Antimicrobial activity of Takju (B)
(&9 : CFU/100u0)
Takju (B)
Strains Control
Origin 10X 100x | 1000x | 10000x |100000x
G(+) < . . 5 5 <
5| W 5] ] il ] ]
- Staphylococcus 5.2%x10° i} EJ Eo} Eo} i} %
aureus (%2 5) W o s e W W
G(-) . . o 5
H H = H
— Shigellasonnei 5.4%x10°| 1.0x10° | 2.2x10° ;ﬁ ;ﬁ (‘if ;ﬁ
ATCC9290 wE wE B R
—Salmonella enteritidis 5 3 w3} 3 3 13} w5}
ATCC13076 50107 2.7X10 A S biees e ey
—Escheria coli 5 3 1 3 3} # s} 3}
ATCCL0536 5.3X107° 1.9%10° | 9.5x10 9 ge ge qe
= Vibrio parahaemolyticus 5 3 13} 3}
ATCC27519 5.3xX10 0 5 10 |1.2x10 oo 0o
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