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ABSTRACT : In order to optimize storage conditions of Korean traditional Makgeolli, we brewed Korean tra-
ditional Muakgeolli for 1 week with two-stage fermentations and investigated changes viable cell counts of yeasts
and bacteria during storage for 1 month at 4°C and 20°C. Yeast viable cell counts were decreased to 89.0% after
storage for 30 days at 20°C, however, those were not significantly changed at 4°C storage. Bacteria cell counts were
decreased to 59.0% of initial cell counts for 30 days at 4°C. In the storage at 20°C, bacteria were significantly
decreased to 98.0% of initial cell counts after storage for 30 days. Lactic acid bacteria were also similar to those
of total bacteria cell counts at 4°C storage, however, 99% of lactic acid bacteria were decreased at 20°C storage

for 30 days.
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Fig. 1. Changes of yeast viable cell counts of Korean traditional

Makgeolli during storage at 4°C and 20°C, respectively
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Fig. 2. Changes of total bacteria viable cell counts of Korean
traditional Makgeolli during storage at 4°C and 20°C,

respectively
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Fig. 3. Change of lactic acid bacteria viable cell counts of Korean

traditional Makgeolli during storage at 4°C and 20°C,
respectively
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Fig. 4. The quantitative descriptive analysis profile for taste and

odor of Korean traditional Makgeolli during storage.
A-A : storage at 4°C for 9 days.

@-@® : storage at 20°C for 9 days.

X-X :storage at 4°C for 15 days.

W : storage at 20°C for 15 days.
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