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Table 1. Symbols given for various wines
Symbols Medicinal herb added Common or Korean name
A Codonopsis lanceolata Traut sasam
B Platycodon grandifiorum A. De Candolle gilkyung
C Paeonia lactiflora var. trichocarpa Bunge peony, jakyak
D Angelica gigas Nakai danggwi
E Astragalus membranaceus Bunge hwangki
F Cnidium officinale Makino chunkung
G Control traditional Korean wine
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Fig. 1. Changes of total acid (%) during fermentation.
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Fig. 2. Changes of reducing sugar (%) during ferme-
ntation.
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Fig. 3. Chénges of total sugar (%) during fermenta-
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Fig. 4. Changes of temperature (°C) during fermenta-
tion.
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Fig. 5. Changes of pH during fermentation.
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Fig. 6. Changes of alcohol concentration (%) during
fermentation. '
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Table 2. Analysis of variance of sensory evaluation
between samples

Variable DF Sum of Square Mean Square F Value

Color 6 13.20 2.20 9.63**
Flavor 6 7.49 1.25 4.85%*
Taste 6 8.00 133 4.67**
Overall 6 2.61 0.44 3.85%*
quality

P<0.01.

Table 3. Least significant difference of color, flavor,
taste, and- overall quality

Color Flavor Taste Overall

ab 4.2 A? ad42 E a 36 E a 35 E

b 30 F ba38F a34B a34F
cb 26E ba386¢G a34F a33A
cb 26D ba36C ba32G ba3lG
cb 26B b 34D bc26D b 29B
cb 24G b 34 A c24A b 29D
c 22 C c26B c24C b 27C
LSD 0.6 0.7 0.7 04

VLSD Grouping.
Variety of Wines.
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Fermentation Characteristics of Some Maedicinal Herb Rice Wine

Young-Kyoo Min and Jung-Gun Cho (Department of Food Science & Technology, Chungbuk
National University, Cheongju 360-763, Korea)

Abstract : Six Korean medicinal herbs, Codonopsis lanceolata Traut (sasam), Platycodon gra-
ndiflorium A. De Candolle (gilkyung), Paconia lactiflora var. trichocarpa Bunge (peony), Ange-
lica gigas Nakai (danggwi), Astragalus membranaceus Bunge (hwangki) and Cnidium officinale
Makino (chunkung) were added in brewing Korean traditional rice wine. Fermentation cha-
racteristics such as contents of total acid, reducing sugar, total sugar, pH, temperature,
and alcohol concentration were investigated every 24 hr during fermentation periods. Cha-
nges of fermentation characteristics were remarkable in the initial period (1~4 days), slow
in the middle (5~7days), and almost unchangeable in the final (8~10 days). Total acid
content was remarkably increased during the initial period but slowly afterwards. Reducing
sugar content, total sugar content, and pH were remarkably decreased during the initial
period but slowly afterwards. Alcohol concentrations of medicinal herb rice wines were
0.3~1.5% lower than the traditional wine throughout the fermentation periods. After the
final period of 10 days of fermentation, alcohol concentration was observed as 12.6% in
wine from sasam, 12.9% from gilkyung, 12.3% from peony, 124% from danggwi, 13.4%
from hwangki, 12.6% in wine from chunkung, 13.6% in raditional wine respectively. Those
differences were expected as the results of differences in various herbs. From the sensory
evaluation, the highest score of overall quality was observed in the wine from Awangki,

the next from chunkung sasam, the traditewional wine, gilkyung danggwi, and the last
from peony.
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