J East Asian Soc Dietary Life
21(6): 911~917 (2011)

911

— iL =
dlglel Xz|wHol e %Fel ZAUSY
T8 Of5E - HK|S - HEA - MM
Ty Bl 8

Characteristics of the Yakju Fermented with Differently-processed Lotus Leaves
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Abstract

This study was to investigate the characteristics of the Yakju fermented with differently-processed lotus leaves such as
blanching, steaming, roasting, and drying, and fresh one for control. The total acid content was high (0.82~1.22%) in the
lotus leaf Yakju, and lactic acid was the main compound among organic acids. Volatile acid content was high (200~500 mg/L)
compared to the results of organic acid composition, and the main volatile acid in lotus leaf Yakju was acetic acid. Though
the polyphenol content (616.5~693.1 mg/L) was similar among the Yakju, the Hunter's color value of those were quite
different and also had a big impact on the sensory evaluation of color. Therefore, it seems that the enzyme activity of
polyphenol oxidase in differently-processed lotus leaves may have an influence on the color of lotus leaf Yakju. In a sensory
evaluation of color and aroma, lotus leaf Yakju fermentaed with fresh leaves and roasted ones were preferred to the others,
and steamed leaves and roasted ones were the best in taste and overall acceptability.

Key words : Lotus leaf, Yakju, quality, polyphenol, sensory evaluation.
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Table 1. Properties of Yakju fermented with differently-processed lotus leaves

Treatments pH Total acid (%, w/v) Alcohol (%, v/v) Volatile acid (mg/L) Polyphenol (mg/L)
Fresh 3.7120.16" 1.2240.31° 15.540.75° 260.9+20.0° 654.6+22.4°
Blanching 3.7840.04" 1.15+0.09* 14.540.51* 390.2+32.5° 670.0<14.0°
Steaming 3.80+0.20° 1.16+0.33" 14.7+£1.08" 304.6+151.0° 616.5+£55.4
Roasting 3.91£0.16™ 0.99+0.20° 15.1£0.20° 385.0+7.6" 655.4+44.5°
Drying 4.08+0.13° 0.82+0.13* 15.1£0.17° 220.9+66.0° 693.1£26.8°

D Values are meantstandard deviation, (n=3).

*» Duncan's multiple range test (p<0.05). Different letter means significant difference between samples.
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Table 2. Hunter's color value of Yakju fermented with di-
fferently-processed lotus leaves

Hunter's color value

Treatments

L a b
Fresh 81.08+2.94" 0.99+0.67 16.90+0.97
Blanching  55.66+28.84 2.53+1.07 17.5345.82
Steaming 85.95+3.20 —0.92+0.58 15.83+0.80
Roasting 83.56+0.19 -0.64+0.15 18.82+0.39
Drying 80.59+2.54 0.36+0.38 15.96+0.32

" Values are meantstandard deviation, (n=3).
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Fig. 1. Sensory evaluation (selection rate) of Yakju fer-
mented with differently-processed lotus leaves.
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Table 3. Organic acid component of Yakju fermented with differently-processed lotus leaves
Organic acid (mg%) Fresh Blanching Steaming Roasting Drying
Oxalic acid 1.440.1Y 1.1£0.1 1.4+0.1 1.5+£0.0 1.5+0.3
Tartaric acid 10.1£2.2 14.7+1.4 15.2+1.5 14.4+1.2 11.242.6
Malic acid 39.7+11.7 60.2+£10.4 56.6+9.5 55.5+6.1 59.2+0.9
Succinic acid 88.0£1.3 95.1+4.1 97.246.0 97.0+4.3 106.2+3.7
Lactic acid 319.2426.4 268.8+6.9 257.24+89.2 207.0+62.1 147.1+£36.4
Acetic acid 30.4+1.8 39.7+£12.3 41.2+14.4 41.9+16.3 349+8.3
Y Values are meantstandard deviation, (n=3).
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