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The Superiority of Korean Traditional Wines and
Their Industrial Application Methods
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Abstract

The effect on the promotion of health by the proper drinking of traditional alcohols was presented. It was proved

that proper extents of drinking reduce lethal rate and improve physical body condition. The anti- carcinogenic effect

cf traditional wine from K company was also revised. The destination of traditional wine approached by the use

cf unprecooked method was also suggested as one of various models which produce excellent products. The diversity
for a future survival should be acquired by sterilized Takju, various traditional wines, Liquors, and Soju of wine

rzmainder. The operation of traditional alcoholic museum was also revised.
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Fig. 1. Lethal rates in U-shaped curves of Marmot.
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Fig. 2. In vitro cytotoxicity of rice wine solids to tumor cells.
The solubilized solids of Korean rice wine |, Korean rice wine
Il, or Japanese rice wine were added with serial dilution to
B16BL6 mouse melanoma celis(A) and HRT18 human colon
adenocarcinoma celis(B) in the well plates. The cell viability were
measured by MTT assay and compared to that in non-treated
wells.
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Fig. 3. Inhibitory effects of rice wine on in vivo growth of
B16BL6 mouse melanoma celis.
Tumor cells were innoculated into foot pad of the mouse that
were daily fed with solutions of rice wine solids. Tumor growth
was monitored to day 21 post tumor innoculation and lung
colonization was measured on day 35.
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Tabie 1. The analysis results of unprecooked wine during fermentation(10,300L, 3,200kg Raw Mat’l)

Day pH Acidity Alcohol(%) Reducing Sugar(mg/mé) Amino Acid Temperature
0 517 24
1 351 22 40 24
2 3.64 32 89 2.2 26
3 3.65 46 13.0 5 28
4 3.66 47 15.6 9 27
5 3.78 438 165 20 09 27
6 4.05 48 16.7 20.7 1.2 25
7 4.05 48 17.2 18.2 14 25

Tab-e 2. Total solids of Korean takju in comparision with
those of Japanese

Company Name Dried Weights

S 092g
K 4.45g
Japanese B 8.58g
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