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Abstract

To develop a ginseng wine, the brewing conditions and sensory evalution of the wine were studied. The

ginseng, ginseng marc and red ginseng marc can be made into wine by ethanol fermentation with Saccharo-
myces cerevisae. The results showed that the higher ginseng concentration was, the faster the brewing vel-

ocity became. The ginseng marc wine brewed with 10% ginseng marc and 25% sugar was a great favorite,

The results from the mixture of ginseng and giseng marc revealed that the more the content of ginseng

was, the faster the velocity of brewing became.

[t took 27 days for a wine from 10% ginseng marc to be brewed into 12% ethanol, 10% ginseng took 10

days and red ginseng took 15 days. Among these, a wine from 10% ginseng was superior to others in flavor,
color and taste. And the wine from 6.7% red ginseng was favorite. Contents of the favorite wine from gin-
seng marc were 80mg /ml of reducing sugar, 2.6 of acidity, 12% of ethanol, 28mg /ml of saponin, and it’s
pH was 3.5. Contents of the favorite wine from red ginseng marc were 58mg /mi of reducing sugar, 2.8 of
acidity, 12% of ethanol, 44mg /ml of saponin, and it’s pH was 2.8,
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Table 1. Proporation of ginseng and ginseng
marc for ginseng wine brewing

1 2 3 4 5

Ginseng marc, g 150 148.8 144 120 0
Ginseng, g 0 1.2 6 30 150
Sugar, g 450 450 450 450 450
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Table 2. Component of a ginseng wine from ginseng marc
Ginseng marc 5% 10% 15% 20%
Content
pH 3.17 3.23 3.27 3.34
Ethanol, %5(v /v) 6.4 9.4 10.8 12
Total sugar, mg /ml 215 165 132 105
Reducing sugar, mg /ml 147 137 111 62
Protein, mg /ml 0.17 1.34 1.01 1.07
Amino acid, pmol /ml 0.2 0.26 0.32 0.38
Acidity, NaOH ml /5ml sample 1.45 2 2.05 2.15
28 42 56

Saponin, mg /ml 14
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Total sugar (mg/ml)

Time (day)

Fig. 1. Changes in total sugar content of the
mash for ginseng wine brewing.
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I —H Ginseng 10%.

[ — 1 Red ginseng marc (dried) 3.5%.

Reducing sugar (mg/m!)

Time (day)

Fig. 2. Changes in reducing sugar content of
the mash for ginseng wine brewing.
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Fig. 3. Changes in ethanol content of the mash
for ginseng wine brewing.
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Fig. 4. Changes in amino acid content of the
mash for ginseng wine brewing.
@ @ Ginseng mare 10%.
Omemmmee O Ginseng 2%, ginseng marc 8%.
Il — B Ginseng 10%.
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Fig. 5. Changes in protein content of the mash
for ginseng wine brewing.
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Fig. 6. Changes in pH of the mash for ginseng
wine brewing.
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Table 4. Component of ginseng wine accorting to the ratio of ginseng and ginseng mare

Ginseng marc /ginseng, g

150/0  148.8/1.2  144/6 120 /30 0/150 Red ginseng
Content marc (6.7%)
pH 3.52 3.42 3.39 3.39 3.56 3.41
Ethanol, %(v /v) 9.8 10.4 11.4 12 12.3 12.1
Total sugar, mg /ml 90 145 113 114 66 63
Reducing sugar, mg /ml 90 107 98 103 65 59
Protein, mg /ml 0.55 0.55 0.89 0.89 1.01 0.5
Amino acid, mg /ml 1.3 1.3 1.3 1.3 1.3 1.3
Acidity, 0.1N NaOH 2.55 2.4 2.5 2.4 3.3 2.9

ml /5ml sample
Saponin, mg /1 28 44 77 272 1250 44
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Fig 8. UV spectrum of ginseng wine.
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Fig 9. UV spectrum of red ginseng wine.
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Table 5. Sensory evalution of a ginseng wine
according to the ratio of ginseng and ginseng
mare

Ginseng marc :

) Colour Flavour Taste
ginseng (%)
10: 0 5 5 5
9.87 : 0.13 5 4 4
9.6 : 0.4 5 4 3
8: 2 5 3 3
0:10 5 2 2
Red ginseng marc 5 4 5
(6.7%)
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