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3 AT, AU 20 FAAT foludte F 14F0|0H, FIIIHE  Arginineo),
2o A aspartic acid@ o] BT 714He] B FAAS WA 24, 48AZHE leucineo] Bk
, 29e] AS BUAS LA 24A133} 1241200 gutamic acid FFo] Bkeh. AT 7}
D34 55 AN FEAZ) BHESE gutamic acid FFo] BATh FoprledgFe
2Yse] 71} FAAFE 265 mghRL, £ FAAFE 128 mghA ok, HEI AP AA
A7 olrlal Bako] BT RPLACE wE 1A A FAAS] BEF FFo
9032 mg%2 A BRI, 2R RN E SAZE AAS A ATFAPo] 7,608 mghE Y ¥
Gow, Waojnlicdt Gl e WAATe] BAGe] WEA ARHAN FFo] Wk, 7Hb
Yoz BRAs ] WE 12N ARG AT Po] 4810 mg%E 1Y BT, 2 AN HE 54T
YRSl WA 242 AT FTAo] 4026 mghE 7HF Bkt
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AR 7o) W& W3t A YA goton ASEbOE YA 2 F§FE Kt £
phenolic acid= QoA FEH T} 2287} o) Bo] AZ YO0, organic acidE #F53 Yo 75
o A& 4E THI ok e AHS et cateching 5712] 5579 catechin®] A3 el
N EF ZEHAT BE 75 AR ANFo= AN Sk et dFel A
o, 29 7|eAEe] FEETE YoM 1 FFol ¥ B FFE BT
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Processing time and temperature effects on the quality components of grape juice
made from four grape variety in South Korea
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Grape juices were prepared from different grape cultivars in South Korea such as Campbell, Kyoho,
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