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ABSTRACT

In this study, we produced sik/ye that contains mulberry and aronia. The sugar level of the existing products and the sugar
level of the raw materials were measured for the preparation of dietary benefits. According to the experiment, mulberry 1%,
2%, and 3%, aronia 5%, 6%, 8%, and 10%. During the manufacturing process of sikhye, the sugar level changes for each
condition were divided into preliminary and this experiment. Preliminary tests showed that the values of the mulberry were
identified as 13.6, 12.3 and 12.0, respectively, when they contained 1%, 2% and 3%. Data measured at 6%, 8%, and 10% showed
results in 19.9, 25.0 and 15.2 respectively. The results from the preliminary experiment were used as comparative data with the
sikhye on the market to determine the sugar level of the final product. This experiment was conducted as the most preferred
content by comparing sugar and color with the addition of raw materials. The optimal concentration of odyssey and aronia was
determined to be 1% and 5%, and the product containing 1% of the mulberry was 14.0 °Brix and the product containing 5%
of the aronia was 13.3 °Brix. The equivalence of the final product was about 1 to 5 °Brix apart from the sikhye on the market.
In particular, it is believed that through research on the quality characteristics of sikhye, which is added with oedi, or made
with berries, it can be developed into functional drinks that can be competitive through continuous research, and through research
on the method and hygienic parts of manufacturing by process.
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Table 1. Sikhye export status in recent 3 years

(unit : Ton, § 1000, %)

2016 year 2017 year (a) 2018 year (b) Change rate (b/a)

Division
Weight Price Weight Price Weight Price Weight Price
Sikhye 980 1,115 1,039 1,177 1,125 1,261 8.4 7.1

* Korea Agriculture & Fishery Food Corporation.
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Table 2. Kinds of sikhye on the market

Company name Product picture Product name

Lotte food Janchijib sikhye
Haitai Keunjib sikhye
Paldo Bilag sikhye
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Figure 1. The manufacturing process of sikhye.
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Table 3. Mulberry and aronia sikhye preliminary experimental components and results

Sample Hard steamed rice (g) Enzyme solution (g) Mulberry / aronia (g) Sugar (g) SC (°Bx)
Mulberry 1% 50 450 5 20 13.6
Mulberry 2% 50 450 10 20 12.3
Mulberry 3% 50 450 15 20 12.0

Aronia 6% 50 450 30 30 19.9
Aronia 8% 50 450 40 30 25.0
Aronia 10% 50 450 50 30 15.2
SC, sugar contents.
Table 4. Mulberry and aronia sikhye original experimental components and results

Sample Hard steamed rice (g) Enzyme solution (g) Mulberry / aronia (g) Sugar (g) SC (°Bx)
Mulberry 1% 150 1,350 15 60 14.0
Aronia 5% 150 1,350 75 60 13.3

SC, sugar contents.
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Table 5. Sugar contents of sikhye on market
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Figure 2. Manufacturing process chart of sikhye.
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Table 6. Work method by process (sikhye)
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No. Process steps Process description

Main equipment Management method

Check for contamination of raw materials

| Receiving / - Low temperature maintenance for maintaing Thermometer, Visual inspection,
storage raw material freshness refrigerator temperature measurement
- Check temperature and cleanliness
- Prevent foreign material inhalation of
2 Washing raw materials Washing water Visual inspection
- Remove dust
Primary - Raw materials and subsidiary materials Scissors, knife, . . .
3 . . . .. . . Visual inspection
weighing are weighed according to the mixing ratio chooping board, scale
Grinding / - Grinding and filtration after the first weighing Grinder, . . .
4 - . . Visual inspection
percolation of raw materials 20 mesh sieve
Seconda - After filtration, weigh different components . . .
5 s r . . & . P Scale Visual inspection
weighing according to blending ratio
6 Mixing - Mix after blending to mix ratio Scale Visual inspection
. . . L. Burner, pot, . . .
7 Heat sterilization - Heat sterilzation after mixing Visual inspection
thermometer
8 Cooling - Cool to 30C after heat sterilization Thermometer Visual inspection
9 Packing - Packed in a dedicated container Packing container Visual inspection

10 Storage / releasing - Stored and released at sale

Refrigerator Visual inspection
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