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Study on Fermented Dough used Commercially Available

Makgeolli
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Abstract

This study is conducted for the purpose of using commercial Makgeolli for fermented
dough. Degrees of Brix(%) showing sweetness are detected between 3.5 and 4.2 % and salty
was 0.03% to 0.04%. The concentration of alcohol showed from 6.33 to 7.11%. PH of
makgeolli which indicates sour in sample with acidity varied from 3.3 to 4.1. Contents of
total amino acid showed 0.078 g/100 mL from 0.113g/100 mL. All the fermented dough with
Makgeolli was better than the control. The added Makgeolli was good addition to fermented
dough.
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Table 1. Ingredient composition of bread with different amount of Makgeoll.

(unit: g)
Ingredients Control  Samplel Sample2 Sample3 Sampled
Plain flour 240 240 240 240 240
Bread flour 60 60 60 60 60
Suger 30 30 30 30 30
B.P 4.2 4.2 4.2 4.2 4.2
Salt 3.6 3.6 3.6 3.6 3.6
Yeast 15 15 15 15 15
Water 162 82 82 82 82
Butter 10 10 10 10 10
Makgeolli 0 80 80 80 80
Total Weight 524.8 524.8 524.8 524.8 524.8
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Table 2. Brix(%) degree, contents of reducing sugar and artificial sweetening of

makgeolli purchased on the market.

A =(%)

(%)

0.067+0.002""

Brix %

Sample

0.03
0.03
0.04
0.04

3.8
3.5
3.6
4.2

Sample 1

0.046+0.001a"
0.047+0.002°

Sample 2

Sample 3

0.092+0.001%

Sample 4

3), mean+S.D,

“Listed value is average(n

“d\ean scores within a row followed by the same superscript are not significantly different at 5% level using Ducan's

multiple range test
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Table 3. Acidity and pH of makgeolli purchased on the market.

Acidity (%)

pH

Sample

0.28+0.02"

3.46+0.01°"

Sample 1

0.23+0.02

3.960.02

Sample 2

0.18+0.01°

3.760.01°

Sample 3

0.35£0.02

3.34£0.02°

Sample 4

3), mean+S.D,

"Listed value is average(n

“d\ean scores within a row followed by the same superscript are not significantly different at 5% level using Ducan's

multiple range test
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Table 4. Alcohol degree(%) of makgeolli purchased on the market.

Alcohol(%)

Sample

6.60£0.10

samplel

7.13+0.06

sample2

6.77+0.06

sample3

6.3310.12

sample4

3), mean+S.D,

“Listed value is average(n

“d\ean scores within a row followed by the same superscript

are not significantly different at 5% level using Ducan’s multiple range test
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Table 5. Degrees of total amino acid on makgolli purchased on the market.

Sample Total amino acid(g/100ml)
samplel 0.098+0.001
sample2 0.073+£0.002
sample3 0.084+0.002
sampled 0.113+0.003

“Listed value is average(n=3), mean+S.D,

#“d\ean scores within a row followed by the same superscript
are not significantly different at 5% level using Ducan’s multiple range test
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Table 6. Effect of volume of dough after fermentation with makgeolli.

Fermation time

Sample
Omin 20min 40min 60min
control  23.05+0.01°  23.70+0.04>  24.08+0.03"  25.21+0.42
S1 23.05+0.01  24.30+0.05*  27.24+0.10°  30.14+0.06"
Dough
S2 23.05+0.01  24.09+0.02°  25.31+0.04°  28.90+0.04°
Volume (mL)
S3 23.05+0.01  24.13+0.06°  26.05+0.07*  29.15+0.05¢
sS4 23.05+0.01  25.07+0.04°  2861+0.03°  32.44+0.02°
DA s H7ke ARd e 2E7F 18gEHE o gAg S HrleA &e gxdrt
g o] E3kth(Table 6). EHZ%% 60%-7F g st E<F 23.05 mLol Al 2521 mL
2 Zrletg ot whAae Hubs A2 2890 ml, 29.15 mL, 30.14 mL, 32.44 mLZ =7}
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