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그림 난 해 첨가한 막걸리 도 결과36.
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그림 난 해 첨가한 막걸리 도 결과36.
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고 펄스 과 고강도 펄스 처리한 막걸리121. 간 능검사4℃

1)Mean±Standard deviation

a-cSuperscriptive letters in a column indicate significance at p<0.05 by Duncan’s multiple range test.

Comparison of responses between untreated and treated at each Makgeolli by paired t-test was not

significant by p<0.05.
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ns: not significant, *: p<0.05, **: p<0.01, ***: p<0.001†
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계177.

ns: not significant, *: p<0.05, **: p<0.01, ***: p<0.001†
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Mean±SD. 9 point scale(0: none, 1: very weak, 5: normal, 9: very strong)†

Means with the same letter in a row are not significantly different at p<0.05 level by‡

Fisher's least significant difference(LSD) test.
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Mean±SD. 9 point scale(0: none, 1: very weak, 5: normal, 9: very strong)†

Means with the same letter in a row are not significantly different at p<0.05 level by‡

Fisher's least significant difference(LSD) test.
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ns: not significant, *: p<0.05, **: p<0.01, ***: p<0.001†
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ns: not significant, *: p<0.05, **: p<0.01, ***: p<0.001†
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Mean±SD. 9 point scale(0: none, 1: very weak, 5: normal, 9: very strong)†

Means with the same letter in a row are not significantly different at p<0.05 level by‡

Fisher's leas significant difference(LSD) test.
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*= (p < 0.05), ** = (p < 0.01), *** = (p < 0.001), **** = (p < 0.0001)

Sample code acceptability appearance aroma taste body Sweet Sour

같 열에 같 파벳 수 에 차 가 없abcde : 95%
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*= (p < 0.05)
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