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Fig. 1. Changes of alcohol contents and total weight with
Saccharomyces cerevisize KCTC 7106, 7238, and 7904 at 20°C.
@® - @ : alcohol with 7106; HE-H: alcohol with 7238; A -A: alcohol
with 7904; O -O : total weight with 7106; [1-[_]: total weight with
7238; A - A :total weight with 7904.
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Fig. 2. Changes in alcohol, total sugar, vitamin C, tannin and pH
during fermentation from 1-year old sweet persimmon with
Saccharomyces cerevisise KCTC 7106 at 30°C and 120 rpm.
®-@ : Alcohol; O -O: Total sugar; l-M: Tannin; A -A: Vitamin
C; &-< 1 pH.
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Fig. 3. Changes in alcohol and total sugar during fermentation
from fresh sweet persimmon with Saccharomyces cerevisine KCTC
7106 at 20°C and 30°C without agitation. O - O : Alcohol at 20°C;
® - @ : Alcohol at 30°C; A -A: Total sugar at 20°C; A -A : Total
sugar at 30°C.
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Fig. 4. Changes in tannin, vitamin C and pH during fermentation
from fresh sweet persimmon with Saccharomyces cerevisiae KCTC
7106 at 20°C and 30°C without agitation. O - O : Tannin at 20°C;
® - @ : Tannin at 30°C; A - A : Vitamin C at 20°C; A -A : Vitamin
C at 30°C; -1 : pH at 20°C; l -H : pH at 30°C.
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Table 1. Sensory evaluation of sweet persimmon wine fresh sweet persimmon with Saccharomyces cerevisine KCTC 7106 at 20°C and 30°C

without agitation

Wine Color Flavor Sweetness Sourness Bitterness Overall acceptability
*A 3.38#* 3.33% 2.94* 2.5° 331 3.25¢
B 3.25% 3.47% 2.56* 2.44° 3.13* 2.88*
C 3.63* 3.53% 2.81° 2.88* 2.75° 2.81°
D 2.44° 3.00° 2.63° 2.94* 2.94* 2.44°
E 3.31® 3.33° 2.81° 3.13* 3.56 3.13

*A, (20°C, 30 days); B, (20°C, 45 days); C, (30°C, 15 days); D, (20°C, 60 days); E, (30°C, 35 days)
**Mean values in the same column not followed by the same letter are not significantly different (p<0.05).
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Preparation and Characterization of Sweet Persimmon Wine

Sung-Mun Bae, Kang-Ju Park, Jeong-Mok Kim', Dong-Joo Shin, Yong- Hwang and Seung-Cheol Lee*
(Department of Food Science and Biotechnology, Kyungnam University 449, Korea; 'Department of Food
Engineering, Mokpo National University 534-729, Korea)

Abstract: In this study, three kinds of Saccharomyces cerevisiae strains (KCTC 7106, 7238, 7904) were tested with
respect to the ability of alcohol fermentation at 20°C for 3 weeks, and S. cerevisize KCTC 7106 was the most
effective strain in alcohol fermentation with sweet persimmon. To increase the utility of sweet persimmon, the fruits
stored for 1 year were used to make an alcohol beverage. It was adjusted 25% of total sugar content and allowed
alcohol fermentation with shaking at 120 rpm and 30°C. The alcohol content of 11.6% showed at 15 days and it
did not change until 25 days. The initial pH of the fermentation was near 5 then decreased to 4 within 5 days and
the initial vitamin C content, 5.04 pg/ml, gradually decreased with fermentation periods. In the other study, the
alcohol fermentation from fresh harvested persimmons showed 13% alcohol content at 20°C for 30 days without
agitation, while the alcohol content of the fermentation at 30°C was 11.8% at 25 days and 13.4% at 35 days.

Key words: sweet persimmon wine, Saccharomyces cerevisiae, alcohol content
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