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Studies on the Mixture Wine Processing using Omija and Pear

Seok-Tae Jeongf, Mun-Hee Kong, Soo-Whan Yeo, Ji-Ho Choi, Han-Seok Choi and Gwi-Jung Han

Fermentation & Food Processing Division, National Academy of Agricultural Science, Suwon 441-853, Korea

Abstract

Omija contains high organic acid content (5

~7%) that must be reduced in order to produce high quality wine for

consumption. In this study, we used pear, which has low total acid but plenty of sugar, to relieve the sourness of Omija
material. Our group mixed Omija and pear at a ratio of 1:9 to 1:15 in order to attain a 0.5~0.7% total acid level, similar
to commercial wine. As Omija was mixed with pear, the red color of Omija changed to a lighter red color. Alcohol
fermentation solution of Bokbunja and Gaeryangmeoru were used to make up for the light red color of Omija - pear wine.
The red color of Bokbunja was confirmed to be similar to the original red color of Omija. It was proven that addition of
3~5% Bokbunja to Omija - pear mixture wine produced replicated the red color image of Omija. Our results show that
addition of 2~5% xylitol to Omija - pear mixture wine was good by sensory test.

Key words : Omija, pear, redness, Bokbunja, xylitol.
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Fig. 1. Processing for Omija - pear mixture wine
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Table 1. Characteristics of Omija and pear materials using —:
in this study 95 -
Total acid Soluble solid
1 0 T T T T T
Fruits pH (%, Wiv) (°Brix)
0 3 6 a 12 15
Omija 2.7240.07 5.69+0.54 10.9+0.75 Fermentation time(days)
Pear 4.89+0.04 0.10+0.03 12.6+0.95
Fig. 2. Changes in soluble solid of Omija - pear must de-
Each values are mean+standard deviation(n=3). pending on mixture ratio during wine fermentation.

Table 2. Characteristics of Omija - pear wine on mixture ratio

Mixture ration of Omija and pear

Items
1:0 1:3 1:6 1:9 1:12 1:15
pH 2.79+0.09"" 3.26+0.04° 3.46+0.02° 3.60:£0.05° 3.66+0.06" 3.68+0.06"
Total acid(%, w/v) 5.35+0.15" 1.37+0.03 0.910.04° 0.76+0.02 0.65+0.03% 0.610.03°
Alcohol(%, Vv/v) 8.8+0.3" 9.9+0.3" 10.0+£0.4" 9.9+0.4° 10.0+0.5" 10.2+0.3
Volatile acid(ppm) 243.1422.0° 166.9+29.6" 202.5+59.8" 229.8+71.4* 156.2+27.9" 166.1+42.3"
Redness 0.77+0.25° 0.22+0.09° 0.14+0.06° 0.24+0.06° 0.1240.03° 0.12+0.03°
Polyphenols(mg/L) 1,024.6+50.1° 406.2+22.3 324.3+16.7° 335.1+45.0° 285.9+18.2° 283.7+18.2°

Each values are meantstandard deviation(n=3).
"Same superscripts in a column are not significantly different(p<0.05).
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Table 3. Characteristics of fermented must depending on the different material

Items Omija Omija + pear mixture(1:12) Bokbunja Gaeryang-meoru
pH 2.80+0.11 3.70+0.07 3.66+0.09 3.8740.07
Total acid(%, w/v) 5.24+0.17 0.68+0.04 1.2140.06 0.76+0.06
Alcohol(%, v/v) 8.7+0.3 10.0£0.5 11.2+0.3 10.4+0.5
Volatile acid(ppm) 242.9+22.3 162.8+19.2 327.6+39.0 148.2+39.7
Redness(A520 nm) 0.75+0.21 0.10£0.04 6.40+3.57 6.51£7.57
Polyphenols(mg/L) 1,017.0+63.4 271.4+2.3 3,139.0+£108.2 3,038.9+110.1

Each values are meantstandard deviation(n=3).
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Fig. 3. Palatability(selection rate) on adding rate of fer-
mented must of Bokbunja to the Omija - pear mixture wine.

Table 4. Redness depending on the adding ratio of Bokbunja or Gaeryangmeoru to Omija - pear mixture wine

Adding ratio(%)

Adding materials

0% 1% 3% 5% 7% 10% 15%
Bokbunja 0.14 0.20 0.55 0.74 0.96 1.26 1.62
Gaeryangmeoru 0.14 0.24 0.67 1.08 1.27 1.66 2.19

Each values are absorbance at 520 nm.
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Fig. 4. Palatability(selection rate) on adding rate of xy-
litol to the Omija - pear mixture wine.
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