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Table 1. Brewing methods of jujube alcoholic beverage

Brewing Raw Jujube alcoholic beverage
stage materials A B C D E F

Rice(kg) 75 75 75 75 15 75

1st Nuruk(kg) 2 2 2 2 2 2
stage MS(kg)” 59 59 59 59 59 59
Water(D) 10 10 10 10 10 10

Rice(kg) 7.5 7.5 75 75 7.5 7.5

Nuruk(kg) 2 2 2 2 2 2

2nd - rp(g)? 25 32 48 68 10 0
Stage  water()) 75 68 52 32 0 10

JR(%)? 1.89 242 363 515 757 0

Y Mother starter, ? Jujube extracts, ® Jujube added ratio(%)
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Fig. 1. Changes in temperatures of fermented mash with different
additional level of jujube fruit during fermentation at 19°C.

—=— A (1.89%); —+—, B (2.42%); —*—, C (3.36%);

—o—, D (56.15%); —%—, E (7.57%); —&—, F (None).
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Fig. 2. Changes in total acid content with different additional level
of jujube fruit during fermentation at 19°C.

—a—, A (1.89%); ——, B (2.42%); —%—, C (3.36%);

—0—, D (6.15%) ; —%—, E (7.57%) ; —&—, F (None).
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Fig. 3. Changes in reducing sugar content with different additional
level of jujube fruit during fermentation at 19°C.

—a—, A (1.89%); —+, B (2.42%); —k—, C (3.36%);

—0—, D (6.15%) ; —%—, E (7.57%) ; —&—, F (None).
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Fig. 4. Changes in total sugar content with different additional level
of jujube fruit during fermentation at 19°C.
—a—, A (1.89%); ——, B (2.42%) ; —k—, C (3.36%);
—0—, D (56.15%) ; —%—, E (7.57%); —&—, F (None).
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Fig. 5. Changes in ethyl alcohol content with different additional
level of jujube fruit during fermentation at 19°C.

—a—, A (1.89%); —+, B (2.42%); —*—, C (3.36%);

—o—, D (56.15%) ; —%—, E (7.57%); —&—, F (None).
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Fig. 6. Changes in enzyme activity with different additional level of
jujube fruit during fermentation at 19°C.
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—o—, D (58.15%); —%—, E (7.57%) ; —&—, F (None).
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Table 2. Analysis of variance of sensory scores by jujube alcoholic
beverage.

Variable DF Sum of Mean F value
_Square Square
Overall 5 104.88 20.98 15.61°
Quality
VP <001

Table 3. Duncan Grouping of overall quality of jujube alcoholic bev-
erage.

Mean

3.20
3.16
2.89
2.86
2.02
2.01

Duncan Grouping Jujube alcoholic beverage
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Fermentation Characteristics of Jujube Alcoholic Beverage from Different Additional Level of
Jujube Fruit
*Young-Kyoo Min, Man-Kyoo Lee, and 'Heon-Sang Jeong (Department of Food Science & Technology, Chung-

buk National University, Cheongju 360-763, Korea ‘Crop Quality and Utilization, National Crop Experiment Sta-
tion RDA, Suwon 441-100, Korea)

Abstracts : The jujube alcoholic beverage, one of Korean traditional wine was manufactured by varying the
additional levels of jujube fruits from 1.89 to 7.57% on the bhasis of raw material and the quality of wine was
anaylzed by physical, chemical and sensory evaluation. Fermentation temperature of wines increased to the
highest value of 24~26°C in the 2nd day of fermentation. Jujube fruits effected the increase in total acid con-
tents. Both reducing and total sugar contents were on the peak values of 13~53% and 43~51% after the 2nd
brewing stage(1~1.5days) and continuously decreased afterwards. Ethyl alcohol concentrations were rapidly
increased in 1~3days of fermentation and their increasing rates were affected with the added amount of
jujube. Amylase activity was on the highest value in 2~2.5 days and decreased afterwards. According to the
sensory evaluation of the overall quality Dacchusul could be classified into 2 groups. The superior group was
composed of E, C, B, D and the inferior group included A and F. However the highest sensory quality was ob-
served from E which was added at the level of 7.57% jujube fruit.

Key words : jujube alcoholic beverage, jujube fruit, added amount, fermentation characteristics
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