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알코올 (%) 산도 직당 ( / )㎎ ㎖

일차1 0.9 3 152
일차2 4.0 4.1 94

일차3 6.0 4.2 40
일차4 7.9 4.5 2

일차5 8.7 4.5 2
일차6 9.4 4.5 2

일차7 9.8 4.5 2

일차8 10.1 4.5 2
일차9 10.4 4.5 2

일차10 10.5 4.5 0
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Fig. 29. Ogaza and Ogaza extraction

Fig. 30. Enzyme extraction and filtration
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▷ ▷ ▷

백세 및 불림( ) 탈수( ) 호화( ) 당화( )

Fig. 3. saccharification process
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Fig. 4. Effect of temperature on saccharification

Fig. 5. Effect of shape on Saccharification
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Fig. 6. change by addition of Ogaza extract

Fig. 7. Saccharification with an additive(Control and Ogaza fruit extract,

Ogaza stem extract)
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Fig. 8. Effect of Ogaza fruit extract on

Saccharification

Fig. 9. Saccharification by Ogaza fruit extract

content



- 35 -

Fig. 10. Effect of rice content on Saccharification

Fig. 11. Saccharification by rice content
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Fig. 12. Rice beverage added with Ogaza fruit

extract

Fig. 13. Rice beverage added with Ogaza stem

extract
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으로 두 가지 아형이 있다 이 중 는rate-limiting enzyme , COX-1, 2 . , COX-2 cytokine,

내독소 등에 의해mitogen, .
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평가의 착안점 달성도 목표 달성도
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제 협동과제1◇
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1) Kim SH, Joo MH, Yoo SH. Structural Identification and Antioxidant Properties of

Major Anthocyanin Extracted from Omija (Schizandra chinensis) Fruit. Journal of

Food Science. 74: 134-140
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