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ABSTRACT

In this study, Red pearl (4x) and MBA (2x) were crossed Gangwon-do Agricultural Research and Extension Services in
2000 to compare the brewing characteristics of Cheonghyang, a
characteristics of Cheonghyang were examined after the first racking and 300 days after fermentation during aging in
manufacturing wine based on maturity categories of being immature, mature, and overmature after harvest between August
25 and 27, 2014. The soluble solid matter content did not differ between the first racking following manufacturing wine and
during ripening, and the alcohol content following the first racking was 12.9% for immature ones, 13.0% for mature ones,
and 12.7% for overmature ones., The alcohol content decreased by appropriately 1.3% to 1.8% during ripening. The total
acidity content was 0.9% for immature ones, 0.8% for mature ones, and 0.5% for overmature ones following the first racking
and showed insignificant variations during ripening of 0.8%, 0.7%, and 0.5%, respectively, with wine made from mature ones
showing proper acidity. The volatile acid content following the first racking during ripening, showing insignificant variation
by maturity; however, it decreased after ripening. The sensory evaluation detected differences in acidity of wine between

mature and overmature grapes.

seedless kind of grape registered in 2009, by maturity. Fruit

There was no difference in sour taste between immature and mature grapes; however,

overmature ones had low levels of sour taste. Our results showed that mature wine had the best overall preference.
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Table 1. Characteristics of Cheonghyang grape on the
different degree of ripening

Degree of ripening

Items
Immature Mature Over mature
Soluble solid (‘Bx) 18.7 19.7 21.6
pH 341 3.50 3.72
Total acidity (%) 0.80 0.73 0.42
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Fig. 1. Volatile acid of Cheonghyang wine treated with
different degree of ripening.

Table 2. General properties of Cheonghyang wine treated with different degree of ripening

First racking Aging
Items

Immature Mature Over mature Immature Mature Over mature

Soluble solid ("Bx) 7.140.05" 7.340.05° 7.4+40.00" 7.240.00° 7.340.05° 7.340.05%
pH 3.47+0.02¢ 3.58+0.02° 3.93+0.02° 3.39+0.02° 3.46+0.02° 3.67+0.02*

Total acidity (%) 0.86+0.02° 0.76+0.02° 0.51+0.01° 0.85+0.02° 0.70+0.03° 0.5120.00°
Alcohol (%, v/v) 12.940.10™ 13.0+0.18™ 12.7+0.10™ 11.1£0.72" 11.4+0.78™ 11.4£1.00™
Total polyphenol (mg/L) 244.7+8.62° 225.2+7.00° 253.0+£3.41° 226.2+5.02° 223.142.30° 246.2+8.46"

Y Values are mean+S.D.

? Mean in a column by different superscripts are significantly different at 5% significance level by Duncan’s multiple range test at p<0.03.
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Table 3. Sensory characteristics of Cheonghyang wine
treated with different degree of ripening

colAd - A - FAH

Sensory Samples
properties Immature Mature Overmature
Color 3,550,772 34405 3.8+0.8°
Aroma (bouquet)  3.1+0.9% 3.4+0.9 3.4+1.0
Acidity 3.9+0.9° 3.9+0.6° 2.9+1.2°
Transparency 3.6£1.0M 3.9+0.9 3.6+1.1
Balance 2.3+0.7 2.7£1.0 2.4+1.0

Y Values are mean+S.D.

2 2> Mean with different superscript in the same row are signifi-
cantly different at p<0.05.

3 N Not significantly different.

Table 4. Preference survey on Cheonghyang wine treated
with different degree of ripening

Preference Samples
properties Immature Mature Overmature
Appearance 340999 34409 3.2+1.0
Aroma (bouquet) 3.1£1.2™ 3.6£1.2 3.341.1
Flavor 2.7+0.8%8 2.7+1.1 2.4£1.0
Length & finish 2.6+0.9" 2.6+0.9 2.4+1.0
Overall preference  2.6+0.8% kKRESRE 2.4+0.9°

" Values are mean+S.D.

2 NS Not significantly different.

3 b Mean with different superscript in the same row are signifi-
cantly different at p<0.05.
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