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Color Index and Coloring Substances in Korean
Sugar Maple, Acer mono Max.,Syrup*!

Won Yung Ahn*2

The sap uses of Korean sugat maple, Acer mone Max., “Gorosce-namoo,” the most
abundant growing stock in maples, for a medical beverage at every early spring have had
the long history in Korea.

The sap of Korean sugar maple (the maple) was prepared with a unique tapping method
from the trees during the sap flow season of 1974, measured the sugar content in 2.6° to
3.3° Brix of sugar on average and the sugar concentration of the sap was enough for a
sweetener resource comparing with those of American sugar maples in literature.

The color of sirup was very dark and the color index was 2.69 for the sirup of 15.3°
Brix having 10 hours evaporation and 3.380 for the standard sirup, as shown in Table 3
and Figure 2, due to the prolonged evaporation in deep aluminium or stainless steel
kettles. '

The alcohol extractives of standard sirup has the light color and the residue reddish
brown and the absorption spectra have the maxima in wave length of 350 nm, 1,000 nm,
1,170 nm, 1,400 nm and 1900 nm, as shown in Figure 3.

The extractives of ethanol and monoethanolamine mixture (97:3, v/v) has dark red and

the residue darker redish brown.
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Table 1. Brix of sap from Acer mono Max.
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°Brix g/100ml ®)  °Brix g/100ml )

1 2.6 2.622 3.1 3.132

2 2.5 2.520 3.8 3.850

3 2.8 2.826 3.0 3.030

4 2.6 2.622 3.3 « 3.337

5 2.7 2.724 3.5 3. 542
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Fig. 2. Changes of Brix during evaporation
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Table 2.

AL Brix
10 15.3 14.0

Birx of syrup by evaporation

Average

12 20.0 19.8

14 24.6 23.3

16 26.3 23.8

31.2 31.8

18

20 49.5 52.0
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Table 3. Color inde; of maple sirup from

Acer mono Max.

3 ix =< & 3}
ii Brix E¢ 100ml &I = & e

e}
) wEF (@ (A
10 15.3 16.225 0.505 2.69
12 20.0 21.619 0. 680 2.69
14 24.6 27,102 0.919 2.93
16 26.3 29,182 1. 050 3.12
18 31.2 35, 341 1, 340 3.27
20 49.5 60, 728 2,920 4.22
iFE9 655

86,419 3,380 3.38
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Fig. 3. Absorption spectra of sirup in visible and infrared lights

during evaporation
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Fig. 4. Visible and infrared absorption spectra of ethanol extractives of standard sirup



