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Characteristics Of Persimmon Makgeolli Based On The Amount Of Water And
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ABSTRACT

With the steady growth in the scale of the domestic traditional liquor industry, the interest
in makgeolli has also been increasing. As the demand for makgeolli increases, interest in
manufacturing differentiated makgeolli by adding additional raw materials such as fruits is
increasing.

In this study, makgeolli with low storage persimmon juice was manufactured, and the
sweet taste of persimmon was imparted without adding sweeteners. Unsweetened, high-
quality persimmon makgeolli with an alcohol content of 15% or more was manufactured
and its quality characteristics were analyzed. Yeast was selected after producing fermented
yeast by treating domestic isolated yeast and commercial yeast. Upon producing fermented
yeast, persimmon makgeolli was manufactured by varying the amount of persimmon
juice added to the fermented yeast. As a result of analyzing the quality characteristics of
persimmon makgeolli, the pH was 4.02-4.25, the total acid (citric acid, %) was 0.30-0.43,
the amino acidity (glycine, %) range was 0.05-0.15, and the alcohol content (%) was 15.64-
18.48.(p<0.05). Reducing sugar (%) was 1.82-12.68 and total sugar (%) was 1.41-10.42,
exhibiting a tendency to increase as the amount of reducing sugar and total sugar and the
amount of juice added increased (p<0.05).

Considering the sensory characteristics, a sample with 50% persimmon juice added
showed a significantly higher residual sugar content, and the residual sugar content
had a positive effect on the sensory characteristics. Therefore, 50% persimmon juice
was added when making persimmon makgeolli. It is suitable for high-quality, non-
sweetened persimmon makgeolli that preserves the taste of persimmon, which suits the
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consumers taste.
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Table 1. Quality characteristics of persimmon juice based on the ripeness level
Sample Juicing Yield oH ch‘JtaI gcid Aming acidity Reducing sugar Total sugar
(%) (citric acid, %) (glycine, %) (%) (%)
ripeness 53.4 4.8910.01 0.12+0.00 0.05£0.00 12.650.62 6.64+0.84
over-ripeness 62.5 5.24+0.01 0.10£0.00 0.11£0.02 11.3310.48 15.09+2.41
t-vaule —74.25%*% NS —5.27*** NS =5 73%**
NS : not significant, *** : p ( 0.001
72h g R E Cha|st arZ2| o] EXEM acid, %) 0.56-0.70, ofu| A= (glycine, %) 0.15-0.37 H
o)z oF7-2 3FEK%)C N9 A RS ALR3E 7psek
4 Spelel Aol Slol EuSl KR RS T kA T o BUOE O S e T
0 Z¥z
= qzshdon] 1 udeo] ojsksld 4L )T HAe 100, 120, 150% =H2zfol|A 22t 18.37, 18.87, 19.298

ZA3Z Table 20 YeFHIch pHE 3.91-4.28, 24K (citric
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Table 2. Quality characteristics of makgeolli based on the amount of water added and yeast type.

Watgr Veast oH .Tc.)tal gcid Aminq acidity Reducing sugar Alcohol
quantity (citric acid, %) (glycine, %) (%) (%)

N9 4.08£0.01° 0.70£0.00° 0.2610.01° 23.98+0.11f 18.37£0.06°
. CF 4.08£0.01° 0.62+0.00° 0.37£0.00° 29.20£0.04° 15.76+0.09f
100% sC 4.08£0.01° 0.62£0.00¢ 0.27£0.00° 30.310.07¢ 15.11£0.03"
RP 4.05+0.01¢ 0.6440.00° 0.310.00° 29.03£.0.18> 16.01£0.01°
N9 4.10£0.01° 0.57+0.01" 0.23:0.00¢ 21.3540.07¢ 18.87+0.08°
. CF 4.03£0.01¢ 0.59+0.00f 0.23+0.00¢ 28.9140.11¢ 15.83+0.02f
120% SC 3.99+0.01f 0.58+0.00¢ 0.23£0.00° 30.53+0.04° 16.030.02
RP 4.28+0.01° 0.47+0.00 0.2210.00° 28.5520.11¢ 156.64+0.009
N9 4.03+0.00° 0.650.00° 0.18+0.00¢ 18.79+0.36" 19.29+0.09
150% CF 4.07+0.01° 0.58.£0.009 0.20+0.00f 23.04£0.08° 16.44+0.02¢
SC 3.97+0.01¢ 0.630.00¢ 0.15:0.00 22.82+0.15¢f 16.5720.02¢
RP 4.07£0.01° 0.56£0.00 0.17£0.00¢ 22.68£0.11f 16.1420.02¢

All values are Mean+SD (n=3). "
multiple range test
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means with different superscripts in the same column are significantly different at p{0.05 by Duncan's
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Table 3. Quality characteristics of persimmon makgeolli based on amount of water and persimmon juice added

ﬂ
ol
pal
M
rot

water : Pesimmor_] Total acid Amino acidity Reducing sugar Total sugar Alcohol
quantity s (ci/:; ity pH (citric acid, %) (glycine, %) (%) (%) (%)
25 4.06£0.03° 0.43+0.012 0.08+0.00c 9.23+0.25¢ 8.45+0.06¢ 15.6410.04¢
100% 33 4.07£0.03¢ 0.35£0.01¢ 0.10£0.00% 8.43+0.25¢ 9.06+0.09° 15.7420.04'
50 4.17£0.03° 0.40+0.01° 0.06+0.00°f 12.68+0.16° 10.42+0.142 16.08+0.00¢
25 4.04£0.01« 0.34+0.00° 0.09+0.00bd 5.58+0.10¢ 6.40£0.09° 15.96£0.02%
120% 33 4.05£0.01« 0.36+0.00¢ 0.10+0.00° 7.00£0.27¢ 7.25+0.10° 15.8020.05'
50 4.17£0.01° 0.38+0.01¢ 0.15+0.00° 10.29£0.20° 9.91+0.15° 15.88+0.04°f
25 4.02+0.02¢ 0.39+0.00¢ 0.05+0.00° 1.82£0.07' 1.41£0.10 17.80+0.02¢
150% 33 4.05£0.01« 0.30+0.00 0.07£0.00% 2.70+0.06" 2.29+0.21" 17.96+0.01°
50 4.2520.04° 0.31+0.07° 0.10+0.00% 6.28+0.19 4.19+0.16° 18.48+0.01°

All values are Mean+SD (n=3). * means with different superscripts in the same column are significantly different at p{0.05 by Duncan's
multiple range test
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Table 4. Sensory evaluation of persimmon makgeolli based on amount of water and persimmon juice added

Water persimmon
Sl juice quantity Intensity of flavor Color preference Tast of persimmon Purchase intent Overall acceptance
g y %)
25 5.45+1.812 4.18+2.14 4.36+1.57° 4.73£2.0020° 5.09+2.21b°
100% 33 4.09+1.76° 4.09+1.64% 3.64+1.500° 3.6411.630 3.64+1.50¢
50 4.5512.66° 6.91+1.97¢ 6.82+1.33¢ 6.09+2.122 6.36£1.75%®
25 4.91£2.472 3.64+1.86° 2.82+1.17¢ 3.09+1.81 2.73%0.90¢
120% 33 5.00+2.05° 4.73+1.79b6« 4.09+1.87" 4.36+1.975 4.18+1.89%
50 5.82+1.99° 5.73£2.20%° 6.27+1.49° 6.27+2.00° 6.64x1.50°
25 4.09+1.512 4.45+1 7506 2.73+1.74° 2.73+1.49¢ 2.73+1.49¢
150% 33 4.7341.68° 5.64+1.86%° 3.64£1.96 2.64+1.57¢ 2.91+1.14¢
50 5.91£2.172 6.09+1.97%® 6.27+1.85° 5.0912.122® 5.91+1.87¢®

All values are Mean+SD (n=3). a-i means with different superscripts in the same column are significantly different at p{0.05 by Duncan's
multiple range test
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Fig. 1. Principal component analysis (PCA) of quality characteristics and sensory characteristics (A) Loading plot
and persimmon makgeolli based on the amount of water and persimmon juice added (B) score plot.
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