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Sensory Characteristics of Mulberry Fruit Jam & Wine

Hyun Bok Kim and Kang Sun Ryu
Department of Sericulture and Entomology, National Institute Agriculture Science and Technology, RDA, Suwon 441-100, Korea

ABSTRACT

Sensory characteristics of mulberry fruit jam and wine were investigated by according to mulberry fruit varieties, includ-
ing Daeryukppong, Kuksang 20, Chongilppong and a wild mulberry variety. Palatability ranks of mulberry fruit jam by
according to mulberry fruit varieties were Koksang 20(34.5%), Chongilppong(32.8%), Daeryukppong(17.2%) and Wild
variety(15.5%). In the sensory characteristics, we obtained 6.32 points as total mean point. In case of mulberry fruit wine,
panels were favorits the Chongilppong best. But, in the sensory characteristics, we obtained tow points(=5.47) as total
mean point. From these results, it seems that alcohol content was very important factor. We selected two desirable mul-
berry fruit varieties(=Chongilppong and Kuksang 20) for manufacturing materials.
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Table 1. Pannel’s distribution of mulberry fruit jam by according to sex and ages

Ages

Sox <25 25~34 3544 45-54 55~65 Total
Male 4 1 23 13 5 56(48.3)
Female 6 26 16 10 2 60(5L1.7)
Total 10(8.6) 37(31.9) 39(33.6) 23(19.8) 7(6.0) 116(100)
(): %

Table 2. Pannel's distribution of mulberry fruit wine by according to sex and ages

Ages

Sex <25 25-34 35~44 45-54 55-65 Total
Male 1 6 24 15 5 51(58.6)
Female 6 20 6 2 2 36(41.4)
Total 7(8.0) 26(29.9) 30(34.5) 17(19.5) 7(8.0) 87(100)
{(): %

Table 3. Palatability of mulberry fruit jam by according to saccharide

Varieties

Saccharide Daeryukppong Kuksang 20 Chongilppong Wild variety
Oligosaccharide 4 11 6
Mixture* 3 11 6
Sucrose 4 8 12 2
Glucose 7 10 9 4

* : sucrose+glucoset+wheat-gluten
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Fig 1. Palatability of jam by according to mulberry fruit varieties.
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Fig 2. Palatability of jam by according to sex.
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Table 4. Sensory Characteristics of mulberry fruit jam

B Dasryukppong
W Kuksang 20
OChongilppong
B Wild variety

<25 25~34 35~44 45~54 55~65

Fig 3. Palatability of jam by according to age.
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Testingitems

Saccharide Overall Palatability Colour Flavor Taste Tissue feeling
Oligosaccharide 659+1.18 5.90%1.50 597+1.45 6.38+1.59 6.41k1.35
Mixture’ 6.61 £ 1.56 6031214 5974145 6.71£1.74 668+ 168
Sucrose 654£1.14 6194 1.36 6.12+1.51 6.65+1.47 6081141
Glucose 6471122 6.2341.91 6.03£1.33 6.73+1.34 6.131£1.33

* . sucroset+glucose+wheat-gluten
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Table 5. Palatability of wine by according to mulberry fruit varieties

Varieties

Sex Daeryukppong Kuksang 20 Chongilppong Wild variety
Female 9 8 15 4
Male 1t 10 23 7
Total 20(23.0) 18(20.7) 38(43.7) 11(12.6)
():%
Table 6. Sensory Characteristes of mulberry fruit wine
Sex Testing items Overall Palatability Colour Flavor Taste Alcohol content
Female 5560t 111 6.28 £1.67 5.72x+1.60 558+1.27 5.14%£1.97
Male 5751144 6.67+1.58 5.78L1.63 5.86%1.63 571k1.84
Mean 5.67£1.31 6.51£1.62 5761 1.61 5751149 547190
Table 7. Palatability of mulberry fruit wine by according to treatment-method
35% Alcohol 45% Alcohol
Treatment-method — — — —
Mixing Non-mixing Mixing Non-mixing
Total 24 21 21 21
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