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Abstract

To compare the contents of amino acids in raspberry wine, 5 types of active dry yeast strains (Saccharomyces
cerevisiae Montrachet (UCD #522), Saccharomyces bayanus Pasteur Champagne (UCD #595), Saccharomyces
cerevisiae Epemayll (CEG), Saccharomyces bayanus Prise de Mousse (PM), Saccharomyces uvarum Lalvin
WI15) were used. In the fermentation experiment two kinds of raspberry wine were used; Rubus coreanus
Miquel(RCM), harvested in Gochang, and Rubus crataegifolius Bunge(RCB), harvested in Okcheon. In 5 kinds
of RCM raspberry wines, total contents of 17 amino acids were found from 16.77 mg/ # in the fermented Prise
de Mousse, the most amount, to 12.29 mg/ ¢ in Lalvin W15, the lowest. The content of amino acid in the RCB
raspberry wine fermented by Montrachet was approximately 5.5 times higher than that of the RCM raspberry
wine; 90.55 mg/ £ to 16.54 mg/ ¢ . Cystine and isoleucine were detected 2.97 mg/ #Z, 0.34 mg/ ¢, respectively, in
the RCB raspberry wine but not detected in the RCM raspberry wine. The amount of alanine, aspartic acid, and
serine in RCB raspberry wine were found approximately 14 to 20 times larger than that of RCM raspberry wine.
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Table 1. Operating conditions of HPLC for the
analysis of amino acids

Items Conditions
Instruments Hitachi L-8500A
Amino acid analyzer
Column temp. 57C
Column Ton exchange resin-

(4.6 pnIDX60 mm)
Reacting temp. 130C
Pump I(buffer sol.) flow rate =~ 0.40 m¢/min
Pump 2(ninhydrin sol.) flow rate 0.35 m¢/min
0.35~04 kg/cn
Injection volume 20 uf

N> Gas pressure
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Fig. 1. Standard chromatogram of various amino
acids with HPLC.
Asp : Aspartic acid, Thr : Threonine, Ser : Serine, Glu
: Glutamic acid, Gly : Glycine, Ala : Alanine, Cys :
Cystine, Val : Valine, Met : Methionine, Ile : Isoleucine,
Leu : Leucine, Tyr : Tyrosine, Phe : Phenylalanine, Lys
: Lysine, NH; : Ammonium chloride, His : Histidine,
Arg : Arginine.
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Table 2. Analytical data of raspberry wine fermented by the various wine yeast strains

Strains Alcohol oH Total acidity Volatile acidity
(VIV%) (/100 me) (/100 me)
ADY 1 14.9 3.63 1.46 0.096
ADY 2 14.8 3.63 1.38 0.111
RCM ADY 3 14.8 3.61 1.35 0.102
ADY 4 144 3.59 1.35 0.105
ADY 5 153 3.58 1.42 0.084
RCB ADY 1 14.3 3.98 1.12 0.084

ADY 1 : Saccharomyces cerevisiae Montrachet (UCD # 522).

ADY 2 : Saccharomyces bayanus Pasteur Champagne (UCD # 595).

ADY 3 : Saccharomyces cerevisiae Epernay I1 (CEG).
ADY 4 : Saccharomyces bayanus Prise de Mousse (PM).
ADY 5 : Saccharomyces uvarum Lalvin W15,

RCM : Rubus coreanus Miquel.

RCB : Rubus crataegifolius Bunge.
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Table 3. Amino acid contents of raspberry wine fermented by the various wine yeast strains (unit : mg/f)
RCM RCB
Amino acid

ADY 1 ADY 2 ADY 3 ADY 4 ADY 5 ADY 1

Aspartic acid 0.68 0.69 0.65 0.64 0.52 10.52
Threonine 047 045 044 0.46 0.37 6.23
Serine 0.64 0.53 0.69 0.49 043 9.67
Glutamic acid 294 1 3.04 3.17 2.35 13.33
Proline 2.38 3.14 299 342 1.43 2.72
Glycine 0.58 0.89 0.77 0.62 047 3.75
Alanine 1.04 0.95 1.10 1.04 0.72 22.82
Cystine - - - - - 297
Valine 1.43 1.32 1.30 1.39 1.24 1.78
Methionine 1.03 0.47 0.49 0.46 0.46 0.55
Isoleucine - - - - - 0.34
Leucine v0.49 0.46 0.40 0.53 033 1.28
Tyrosine 0.86 0.7 0.73 0.85 ; 147
Phenylalanine 1.15 0.97 0.89 1.03 1.61 1.49
Lysine 1.10 091 0.90 1.00 0.90 1.73
Ammonium chloride 0.21 0.24 0.22 0.21 0.19 2.00
Histidine 0.54 0.46 0.50 0.49 . 04 1.71
Arginine 1.00 0.82 0.84 0.97 0.83 6.19
SUM 16.54 16.18 1595 16.77 12.29 90.55

ADY 1 : Saccharomyces bayanus Montrachet (UCD # 522).

ADY 2 : Saccharomyces bayanus Pasteur Champagne (UCD # 595).

ADY 3 : Saccharomyces cerevisiae Eperay [1(CEG).
ADY 4 : Saccharomyces bayanus Prise de Mousse (PM).
ADY 35 : Saccharomyces uvarum Lalvin W15.

RCM : Rubus coreanus Miquel.

RCB : Rubus crataegifolius Bunge.

- : not detected.
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Fig. 2. Chromatogram of various amine acids in
raspberry(RCB) wine with HPLC.
Asp : Aspartic acid, Thr : Threonine, Ser : Serine, Glu
: Glutamic acid, Gly : Glycine, Ala : Alanine, Cys :
Cystine, Val : Valine, Met : Methionine, Ile : Iso-
leucine, Leu : Leucine, Tyr : Tyrosine, Phe : Phe-
nylalanine, Lys : Lysine, NHs : Ammonium chloride,
His : Histidine, Arg : Arginine, RCB : Rubus cra-
taegifolius Bunge.
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