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Changes in amygdalin contents and characteristics of maesil (Prunus mume)
liqueur during leaching and ripening

Jeong-Won Cho', Byung-Yong Kim', Jin Boo Jeong’, and Hyun-Seok Kim**

'Graduate school of Biotechnology, Kyung Hee University
“Department of Medicinal Plant Resources, Andong National University
’Major of Food Science and Biotechnology, Division of Bio-convergence, College of Convergence and Integrated Science,
Kyonggi University

Abstract This study investigated changes in amygdalin of maesil liqueurs during leaching and ripening, and their
qualities during ripening. Maesil was leached at 24°C for 3 months in a commercial soju (30% alcohol). During leaching,
amygdalin contents dramatically increased by 1 month, remained at a plateau by 2 months, and then decreased at 3
months. Once completion of leaching, maesil liqueurs were ripened for 3 months together with maesil (ML1) and maesil
flesh itself (ML2), and without maesil (ML3). During ripening, amygdalin contents significantly decreased for all
treatments, and the reduction in amygdalin rapidly proceeded in the order: ML2>ML1>ML3. Alcohol contents decreased
for ML1 and ML2, while remained constant for ML3. Their pH and titratable acidity observed only subtle changes, and
their color became increasingly darker. Overall results suggested that the long-term ripening of maesil liqueurs containing
maesil or maesil flesh (without seeds) may resolve the concern on their amygdalin toxicity.
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W 2l(Hadong, Gyeongsangnam, Korea)® 2 E| FFio} wjal 3
Z59 952 AT 9 AF(G0%)e EUEA2-E (Seoul,
Korea)2] A3 AIFES AlFollA FU3IAT) ofr]xe# (amygdalin,
>99%, from apricot kernels)¥} O}A| EL}o] E 2 (acetonitrile, 99.9%,
HPLC grade)® Zt7} Sigma-Aldrich, Inc. (St. Louis, MO, USA)
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Tokyo, Japan)= 313t F 20 uLE C18 H’F2 ™ (5 um, 4.6x250
mm, 120A, Thermo Fisher Scientific Korea Co., Seoul, Korea)
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100 mLZ 3} 737 (Deakwang Inc., Seoul, Korea)S ©]-&3}]
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pHe} SAE (titratable acidity)

uja HEF9] pHE pH meter (Thermo-Orion 710A, Thermo
Fisher Scienctific Korea Co., Seoul, Korea)S ©|-&-3} =743}
T, FAEE 4 JEF 10mLet FFF o0mLE £ F
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skl 2=H|E 0.1 N NaOH®] &H|ZE A EE2N(citric acid) &
3H2+3}9 TH(Chae 5, 2008).
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Fig. 1. Changes in amygdalin of maesil liquors according to
leaching (A) and ripening (B) periods. (A) Bars sharing the same
lowercase letters are not significantly different at p<0.05, (B) Bars
sharing the same lowercase letters of a given ripening period are not
significantly different at p<0.05.
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Table 1. Mean" values for alcohol content, pH, and titratable acidity of maesil liquors during aging

Ripening Alcohol content (%) pH Titratable acidity (%, as citric acid)
eriod
(rr;onth) ML1? ML2? ML3? ML1? ML2% ML3? ML1? ML2% ML3?
0 19.43£0.06" 19.43+0.06" 19.43+£0.06" 3.60+0.02"* 3.62+0.01"" 3.60+0.01"* 24.63+0.11%* 25.04+0.38""* 25.49+0.15*
1 = = = 3.64£0.01""  3.60+0.00"  3.63+0.02*" 24.29£0.27% 24.77+0.13% 2526+0.11"
2 = = = 3.63£0.02"  3.64+0.01"  3.61£0.03" 23.81x0.29"%° 24.36+0.49"%"24.540.15"°

3 15.23£0.21" 15.84+0.69"" 19.01£0.51"* 3.60+0.00"*

3.61£0.01*®  3.61+0.01"* 23.45+0.11% 24.25+£0.36"" 24.34+0.43*°

YMean values of three measurements; values sharing the same uppercase letters within rows of a given characteristic and ripening period or sharing
the same lowercase letter within columns are not singificantly different at p<0.05.
IML1, ML2, and ML3 indicated maesil liquors ripened with maesil, with maesil flesh only (removing its seeds), and without measil, respectively.
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Table 2. Mean" values for color characteristics of maesil liquors during ripening

Ripening L a b

period

(monthy  MLI? ML2? ML3? ML1? ML2? ML3? ML1? ML2? ML3”
0 92.32+0.00* 92.01+0.03% 91.70+0.03%* 1.51+0.125¢  1.42+0.02% 1.71£0.06* 12.64+0.35% 13.23+0.18% 14.22+0.53*¢
1 91.37+0.16® 91.72£0.21** 89.04+0.39 1.85+0.14% 137+0.06“ 2.74+£0.18" 16.91+0.78%" 14.12+0.36°* 21.00+0.18""
2 90.66£0.39"° 88.29+0.24%" 00.94+0.14"" 2.36+0.22%° 2.10£0.24<° 2.68+0.03*" 19.26+0.88** 17.90+0.47% 19.89+0.07*
3 90.24+0.53" 78.89£1.11° 89.35+£0.27%  2.85+£0.38“* 3.47+0.15%  4.37+0.02"* 19.10+£0.94% 18.37+0.62% 22.21+0.28"

YMean values of three measurements; values sharing the same uppercase letters within rows of a given color characteristic and ripening period
or sharing the same lowercase letters within columns are not significantly different at p<0.05.
IMLI1, ML2, and ML3 indicated maesil liquors ripened with maesil, with maesil flesh only (removing its seeds), and without measil, respectively.
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