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Abstract

In this study, alcohol fermentation condition for production of plum wine was
investigated and further, sensory evaluation and nutraceutical properties of the
plum wine and liquors were also determined. Ethanol was produced maximally
when 5% Saccharomyces cerevisiae was added in red plum juices and fermented
at 25C for 5 days. Among the red plum wine and various kinds of plum
liquors, red plum wine showed the best acceptability and its ACE inhibitory

activity, fibn'no]yﬁc activity and antioxidant activity were also excellent.
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Table 1. Nutraceutical properties of red plum wine and its distilled liquor.

(HEE  atnietis AnBiosident SOD-Hke yrosnase Nilrite
: - inhibitory e s T inhibitory scavenging
Functionalitis = activity activity activity o "
activity 1u) (96) (96) activity activity
(%) 4 (%) (%)
Red plum wine 21.63 174 25.15 41.1 51.8 45.1
R.P distilled liquor 10.32 8.6 75.06 152 54.9 3.1
Table 2. Color of the red plum wine and its distilled liquor.
. Color
Plum wines -
L(lightness) a(redness) b(yellowness)
Red plum wine 63.10 23.71 34.49
R.P distilled liquor 94.89 1.16 4.41

Table 3. Changes in nutraceutical properties of humoosa plum liquor and red plum liquor

during soaking.

Func-

. s _ . . » Nitrit
Horalitis = ACE s jiote Antiogidant SOD-like LDosnase i
inhibitory Y g -, inhibitory  scavenging
T activity activity activity p N
activity au) (%) (%) activity activity
(%) - 2 (%) (%)

Soaking

periods . '

L P H R H R H R H R H R H - R
15 = = 6.2 9 1291 1139 164 185 56.07 729 1889 26.3
30 - = 58 818 1790 19.7 36 31 680 874 2041 30.76
60 = = 3.4 6 - = 776 615 303 = 1737 22.38

*H @ humoosa liquor, R : red plum liquor

Table 4. Color of the humoosa plum liquor and red plum liquor during soaking.

Soaking Color
periods L(lightness) a(redness) b(yellowness)
(days) H * R 5| R H R
15 94.94 60.78 -0.28 50.34 15.00 38.03
30 95.19 67.10 =0.77 39.08 16.61 37.34
60 96.71 74.02 -1.09 22.32 13.66 33.83

#* H ! humoosa plum liquor , R : red plum liquor
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