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Table 1. Methods for measurement of absorbance.

Samples Wavelengt (nm) Dilution Times Samples Wavelengt (nm) Dilution Times
Sasam 351 5 Danggwi 360 100
Gilkyung 308 4 Hwanghki 330 3.5
Jakyak 330 4 Chunkung 355 15
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Fig. 1. Changes of pH during distillation of medicinal herb added wine.
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Fig. 2. Changes of pH during distillation of herb packing.
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Fig. 3. Changes of absorbance during distillation of herb packing.
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Fig. 4. Changes of alcohol concentration during distillation of medicinal
herb added wine.
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packing.
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Fig. 6. Changes of distillation rate during distillation of medicinal herb
wine.

Table 2. Amount of index component of jakyak{paeonifiorin) and danggw (decrusin} in the fractional distillates by herb packing distillation.

(Unit : ppm)
Fractions
Samples
1 2 3 4 5 6 7 8 9
Jakyak 179 223 259 285 293 238 194 178 162
Danggwi 3514 349 151 70 35 19 12 - -
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Table 3. Correlation coefficient amoung characteristics of jakyak and danggwi.

Jakyak Danggwi
AB® AL” INY PH® DR” AB AL IN PH DR
AB 1.00 0.83** -0.14 0.91** 0.89™* 1.00 0.68 0.84** 0.43 0.78*
AL 1.00 0.64 0.98** 0.99** 1.00 043 0.77* 0.97**
IN 1.00 0.51 0.51 1.00 0.27 0.54
PH 1.00 0.99** 1.00 0.81*
DR 1.00 1.00
P Absorbance, “Alcohol concentration, *Index component, “pH, ®Distillation rate, *p<0.05, **p<0.01.
Table 4. Least significant difference of color, flavor, taste, and overall quality of - distillates.
Color Flavor Taste Overall quality
Group Mean Samples” Group Mean Samples Group Mean Samples Group Mean Samples
A 2.0 A2 A 2.2 El A 2.2 - E1 A 21 El
A 2.0 D2 A 2.2 B2 BA 2.0 C2 A 2.0 D1
A 18 C2 BA 2.0 Bl BA 2.0 Bl A 19 B1
A 1.8 B2 BA 2.0 E2 BA 2.0 Al A 19 E2
A 1.8 E2 BA 2.0 D1 BA 2.0 D1 A 1.9 C1
A 16 F2 BA 1.8 A2 BA 1.8 F2 A 19 Al
BA 1.8 D2 BA 1.8 E2 A 1.8 B2
BA 1.8 F2 BA 1.8 F1 A 1.8 C2
BA 1.6 Al BA 1.6 D2 A 1.8 F2
BA 1.6 F1 BA 1.6 A2 A 1.7 A2
BA 1.6 C2 B 14 C1 A 1.7 F1
B 14 C1 B 14 B2 A 1.7 D2
LSD 0.51 0.71 0.73 0.55

YA : sasam, B : gilkyung, C : jakyak, D : danggwi, E : hwangki, F : chunkung 1 : distillate of medicinal herb wine, 2 : herb packing distillate.
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Distillation and Quality Characteristics of Medicinal Herb Wines

Young-Kyoo Min*, Heon-Sang Jeong' and Jung-Gun Cho? (* Department of Food Science & Technology, Chung-
buk National University, Cheongju 360-763, Korea; 'National Crop Experiment Station, Suwon 441-707,
Korea; *Myung Gae Foods CO. LTD, Chungbuk 367-810, Korea)

Abstracts : Korean general medicinal herbs-sasam, gilkyung, jakyak, danggwi, hwangki, and chunkung-were
added 1n the normal brewing procedure as a raw material or in the distilling procedure as a packing material.
The distillates from the former procedure and those from the latter procedure were compared in quality and
distillation properties. As distillation proceeded, pH of the medicinal herb wine distillate and the control(not
added herbs) distillates were decreased, whereas that of the herb packing distillate was increased slowely of 0.
05~0.97 during 1~4 fractions and decreased remarkably of 0.92~0.98 afterward. Average pH was the
highest of 5.70 in jakyak and lowest of 4.37 in gilkyung. Absorbances of the herb packing distillate were de-
creased rapidly of 0.60~1.59 in the 1~4 fractions but slowely of 0.19~0.54 in the next fractions. During dis-
tillation both fractional alcohol concentration of the distillates and distillation rate were decreased. Their
values were decreased more slowly than the control. Distillation rates of medicinal herb wine distillate were
varied by medicinal herb varieties and alcohol concentration of fermented wine. Danggw: and control showed
the highest average distillation rate as 0.12 ml/sec and gilkyung the lowest value as 0.073 ml/sec. Maximum
concentration of index component, paeoniflorin of jakyak was observed as 293 mg% in the 5th fraction of
herb packing distillate and decrusin of danggwi as 3514 mg% in the lst fraction of herb packing distillate.
The extraction rate was 41.3% for paeoniflorin and 20.5% for decrusin. From sensory evaluation, the highest
overall quality was observed in the medicinal herb wine distillate of hwangki added wine, the next in those of

danggwi and jakyak added wine.
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