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Abstract

Juice yield of peach “Yoo Myung” by pretreatment of various enzymes and heat was determined, and physicochemical prop-
erties of peach wine fermented by some Saccharomyces cerevisiae were also investigated. 89.2% of juice yield was showed in mix-
ture treatment of pectinase and cellulase at 357 for 8 hrs, 82% of yield was also showed in single treatment of pectinase and
cellulase. Ethyl alcohol content of peach wine fermented by wild type Saccharomyces cerevisiae 49-2 was 14.5%. However, wine
from thermophilic Saccharomyces cerevisiae D-71 was excellent in taste and flavor.
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Table 1 Characterlstlcs of enzymes used for extraction of peach juice

Opt1mum temp. ()

Enzyme Optimum pH Origin /Reference

Amylase 40 5.0 (9)

Cellulase 37 5.0 Asp. niger, Sigma(USA)
A-Glucosidase 37 5.0 Almond, TCI(Japan)
Hemicellulase 37 5.5 Asp. niger, Sigma(USA)
Pectinase 25 5.5 Asp. niger, Sigma(USA)
Tannase 40 5.0~6.0 Asp. oryzae, Samgong (Japan)
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Fig. 1. Flow scheme of peach wine-making from
Yoo Myung.
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Table 2. Effect of pretreatment of various enzymes on the extraction of peach juice

Amylase Cellulase B-Glucosidase Hemicellulase Pectinase Tannase [€ctinase/ Heat  Control
Cellulase
Juice 77.0 82.2 70.5 80.5 82.1 77.0 89.2 75.4 70
Yield(%)
Table 3. Chemical components of peach wine fermented by various yeasts
Yeasts pH Total acid(%)*  Volatile acid(%)*  Ethyl alcohol(%) Clearance
Saccharomyces cerevisiae 4.35 0.36 0.02 6.5 Opaque
No. 7 ' ’ ' '
No. 8 4.40 0.33 0.01 12.5 Fine
No. 10 4.32 0.36 8.03 13.0 Opaque
D-71 4.56 0.30 0.01 11.5 Fine
49-2 4.40 0.31 0.02 14.5 Fine
* Total acid content and volatile acid were described as malic acid and acetic acid, respectively.
Table 4. Sensory evaluation of peach wine 0.36%°1%0t}, YUY S T3¢ FFE ol AR

Flavor and

Yeasts d Taste
color®
Saccharomyces
cerevisiae 4.2 Chlorogenic
No. 7
No. 8 3.5 Sour
No. 10 4.1 Sour-chlorogenic
D-71 4.8 Soft, slight chlorogenic
49-2 3.1 Very sour
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