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Abgract This study compared the qudity characteristics of sikhye (a traditiona Korean sweet rice drink) samples
prepared with N,-circulated |ow-temperature dry malt (RM) and commercial malts. The amylase activities of the malts and
the physiochemical (brix, reducing sugar, turbidity, color) and sensory qualities of the sikhye samples were examined. The
results showed that RM had higher o-amylase and -amylase activities than the commercia malts. And the skhye made
with RM had higher sugar and reducing sugar contents as compared to the samples made with commerciad malts. There
were no significant differences in L-values between the groups, however, the RM sikhye showed lower & and b-values.
Finally, the sensory evauation results indicated that RM sikhye received higher sweetness, color, flavor, and overdl
acceptability scores than the samples made with commercial malts.
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Fig. 1. c-Amylase activity of RM and commercial malts. RM :
Reference malt ; N,-circulated low temperature dry malt. M1-M6 :
Different commercia malts. Bar with different superscripts indicate
significant difference at p<0.05 by one-way ANOVA and Duncan's
multiple range test.
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Fig. 2. B-Amylase activity of RM and commercial malts. RM,
M1-6 : Refer to Fig. 1. Bar with different superscripts indicate
significant difference at p<0.05 by one-way ANOVA and Duncan's
multiple range test.
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Table 1. Sweetness, reducing sugar, and tur bidity of sikhyes made with N,-circulated low temperature dry malt and commercial malts

Samples
RS S1?2 2 3 A S5 6
Sweetness (°Bx) 18.10 17.3° 16.8 17.6° 17.1« 17.0% 16.9%
Reducing sugar (g/mL) 11.9° n7 11.4¢ 11.5* 11.6 11.6* 1.4°
Turbidity (%) 12.2° 10.6° 15.8 10.2 14.5° 17.0° 13.6¢

YRS : Reference sikhye made with N,-circulated low temperature dry MALT (RM)

2S51-S6 : sikhyes made with different commercial malts (M1-M6)

IDifferent superscript letters in the same column show significant differences at p<0.05 by one-way ANOVA and Duncan's multiple range test.
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Table 2. Hunter color values (L, a, b) of skhyes made with N,-
circulated low temperature dry and commer cial malts

Samples? L a b
RS 89.74+1.577 -5.52+0.579 18.76+0.34%
S1 87.79+0.72 -5.67+0.72¢ 22.07+0.25°
S 87.38£3.14 -5.13+0.05° 20.65+0.36™
5¢] 90.93+0.58 -5.63+0.24° 21.17+0.14>
A 88.46+0.65 -4.62+0.14% 19.72+0.41%
S5 89.97+1.20 -5.06+0.16° 20.45+0.20™
6 89.15+0.18 -5.2240.56™ 25.82+0.08*

YRefer to Table 1

AValues are meantSD.

IDifferent superscript letters in the same column show significant
differences a p<0.05 by one-way ANOVA and Duncan's multiple range
test.

Table 3. Sensory characteristics of sikhyes made with N,-
circulated low temperature dry and commercial malts

Samples? Color Flavor Taste pr(gfverer;::e
RS 71440907 6.71+1.11° 7.29+1.11°  7.14+0.90°
S1 5.86+1.07° 557+151® 571+1.11° 6.00+0.82°
2 557+0.98° 520+1.38% 514+157° 514+1.07*
3 6.57+0.79% 5.14+157° 629+0.76® 6.00+0.82°
A 6.86:0.90° 457+1.13° 4.86+157° 5.29+0.76
S5 5861090 5.29+1.11* 4.86+1.07° 4.43+0.53°
S6 571+1.11° 520+1.11* 457+0.79° 4.71+1.11°

YRefer to Table 1

ADifferent superscript letters in the same column show significant
differences a p<0.05 by one-way ANOVA and Duncan's multiple range
test.

Scoring vaues were based on 9-point intensity scale(1: didike extremely,

9: like extremely).
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