The Korean Journal of Mycology
© The Korean Society of Mycology
DOI:10.4489/KIM.2010.39.2.122

RESEER
Kor. J. Mycol. 39(2): 122-125 (2011)

Saccharomyces cerevisiae C-2E M| =8t 77| XI-MHES std2|e] HE T ERSM | 5}
a0l - LeF - FHY - 054"
‘At YE RS CeE syl I IR AEE

Changes of Quality Characteristics during Storage of Gugija-Liriope tuber Makgeolli
Made by Saccharomyces cerevisiae C-2

Seung-Ye Baek', Yun-Gyu Nam’, Jung-Il Ju’ and Jong-Soo Lee'™

'Department of Life Science and Genetic Engineering, Paichai University, Daejeon 302-735, Korea
’Cheongyang Boxhorn Experimental Station, Chungnam Agriculture Research & Extension Service, Cheongyang 345-872, Korea

(Received 14, July 2011., Accepted 21, July 2011)

ABSTRACT : The goal of this study was to provide shelf-life of Gugija-Liriope tuber raw makgeolli. After we prepared
Gugija-Liriope tuber raw makgeolli by using Gugija, Liriope tuber, nuruk, cooked rice and Saccharomyces cerevisiae
C-2, changes of its quality and physiological functionality were investigated during the storage at 4°C and 20°C.
Ethanol contents was decreased from 8.3% to 7.2% for storage of 9 days at 4°C and 6 days storage at 20°C, respectively.
Antihypertensive angiotensin I-converting enzyme inhibitory activity of Gugija-Liriope tuber makgeolli was increased
from 63.1% to 66.0% after storage for 9 days at 4°C. Total acceptability of 9 days storage makgeolli at 4°C was
still good. In conclusion, shelf-life of Gugija-Liriope tuber raw makgeolli was 9 days at 4°C in this respect of ethanol
contents, antihypertensive action and total acceptability.

KEYWORDS : Gugija-Liriope tuber raw makgeolli, Physiological functionality, Quality characteristics,
Saccharomyces cerevisiae C-2.
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Table 1. Physicochemical properties and functionalities of the traditional Gugija-Liriope tuber (G-Lt) makgeolli

pH Ethanol (%)

Total acid (%) Volatile acid (%)

ACE” inhibitory XOD” inhibitory
activity (%) activity (%)

G-Lt makgeolli 3.51 8.3 0.45

0.002 63.1 n.d”

JACE : angiotensin I-converting enzyme, XOD : Xanthine oxidase
n.d : not datected.
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Table 2. Changes of ethanol contents and pH in Gugija-Liriope
tuber makgeolli during storages at different temperature

Storage Storage periods (Days)

temp. (Y 3 6 9 15 21 30

Ethanol 4°C 83 84 76 72 72 70 7.0
() 20 83 76 72 710 70 68 68
o 4°C 330 326 3.54 347 348 3.52 351

20°C 330 333 3.56 344 337 335 3.36

90 day : filtrates after main fermentation at 25°C for 5 days
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Table 3. Changes of angiotensin [-converting enzyme inhibitory activity and xanthine oxidase inhibitory activity in Gugija-Liriope

tuber makgeolli during storages at different temperature

Storage Storage periods (Days)
temp. 0 3 6 9 15 21 30
Angiotensin I-converting 4°C  63.1+06 64702 650+08 660+04 652+0.1 66.1+£05 66.5+02
enzyme inhibitory activity = 20°C  63.1+0.6 669+03 642+0.1 638+13 655+02 642+05 64.1+0.7
Xanthine oxidase inhibitory ~ 4°C n.d” n.d n.d 26+£04 1.8+08 15+£09  14=08
activity 20°C nd nd nd 54+05  38+09 25+07  2.0+02

%0 day : filtrates after main fermentation at 25°C for 5 days
b)
n.d : not dateted
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Fig. 1. The quantitative descriptive analysis progile for taste
and odor of the Gugija-Liriope tuber makgeolli after
storage for 6, 9 and 15 days at 4°C. 0 day(dll-), 6 day
(-*-), 9 day(-@-), 15 day(-A-).
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