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Abstract

Quality changes of non-sterilized Yakju during storage were observed to estimate the shelf-life of Yakju at dif-
ferent temperatures. To evaluate quality change of non-sterilized Yakju, pH, titratable acidity (TA), turbidity,
the numbers of total bacteria, lactic acid bacteria and yeast, and sensory attributes were measured periodically.
The results showed that the titratable acidity increased and correspondingly pH decreased with storage time.
The turbidity of Yakju increased, and the sensory quality was generally decreased mainly due to the sig-
nificantly increased sourness during storage. The greatest numbers of total bacteria, lactic acid bacteria and
yeast were observed at 25°C storage. The critical acidity at which the Yakju became unacceptable due to the
sourness was 0.56%. The shelf-life at 25°C based on titratable acidity was 23 days while that based on sen-

sory quality regression equation was 26 days.
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Fig. 1. Changes in pH of non-sterilized Yakju during
storage at different temperature.
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Fig. 2. Changes in titratable aciditity of non-sterilized
Yakju during storage at different temperature.
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Fig. 3. Changes in turbidity of non-sterilized Yakju dur-
ing storage at different temperature.
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Fig. 4. Changes in total bacteria of non-sterilized Yakju
during storage at different temperature.
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Fig. 5. Changes in lactic acid bacteria of non-sterilized
Yakju during storage at different temperature.
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Fig. 6. Changes in yeast of non-sterilized Yakju dur-
ing storage at different temperature.
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Fig. 7. Changes in tast of non-sterilized Yakju during
storage at 25°C.
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Fig. 8. Changes in hedonic sensory properties of non-
sterilized Yakju during storage at 25°C.
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Fig. 9. Changes in pH and titratable acidity of Yakju
with respect to lactic acid addition.
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Fig. 10. Estimation of critical acidity of Yakju.
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Fig. 11. Estimation of shelf-life of Yakju at 25°C based
on titratable acidity.
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Fig. 12. Estimation of shelf-life of Yakju at 25°C bas-
ed on sensory quality.
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