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Manufacture of Some Korean Medicinal Herb Liquors by Soaking
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Abstract

Korean medicinal herbs -sasam, gilkyung, jakyak, danggwi, hwangki and chunkung were soaked to
the distillate of Korean rice wine for 75 days. The alcohol concentration of distillate, soaking media
was adjusted to 45, 35, and 25% respectively with distilled water. Changes in alcohol concentration,
pH, optical density, concentration of peoniflorin and decursin were analyzed. Quality of the final product
was determined by sensory evaluation. Alcohol concentration was rapidly decreased but pH increased
in 15 days and thereafter they showed slow decrease. Decrease of alcohol concentration was affected
by the kind of herb and alcohol concentration of soaking media. The strongest effect was observed
from danggwi and low alcohol concentration. Concentration of paeoniflorin and decursin, an index
component of jakyak and danggwi respectively, showed the similar trend of decrease after increase
to maximum concentration. From the sensory evaluation, the best overall quality was obtained from
liquors made from 45% alcoho! concentration. The quality was decreased in the order of sasam, jekyak,

chunkung and hwanggi.
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Table 1. Wavelength and dilution times in the measurement of optical density
Liquors Wavelength D.llutlon Liquors Wavelength Dlxlutlon
(nm) times (nm) times
Sasam 351 5 Danggwi 360 25
Gilkyung 308 4 Hwangki 330 35
Jakyak 330 4 Chunkung 355 5
23T 53 Table 2. Changes of alcohol concentration(%) during
AEE MY PN ¢3¢ vk 249 A% soaking
}-& blankZ &} Spectrophotometer(SP8-400 UV/Vis, Liquors Soaking period (days)
PYE UNICAM)Z scanning 8}>] A& Hdl FHEE  Herbs Ethanol 15 30 45 60 75
et = Ao A §3 %5 Table 13} 7o) &3 st} conc.(%)
_ Sasam 45 403 393 400 387 400
XEME 24 35 300 293 290 292 295
_‘,‘1_'-/‘_‘}7]»%{ 3_}-9},] paeoniﬂoriny}- D}?—]g’ decursin-& 25 172 161 160 166 16.0
8 st HPLC(waters)Z EA3Mdch Co- Gikyung 45 400 403 395 387 385
lumn p-Bondapak Cis, ©]%£%+2- paeonifloring me- 35 294 304 292 292 278
thanol : water(70 : 30, v/v), decursin& methanol : water 25 193 174 166 163 160
(60 : 40, v/v)°|gl.2 5, detectori= paeoniflorin# decur- Jakyak 45 403 400 392 384 390
sin 2% UVH27)2 A1&stedn Abed sxe zb7) 35 205 301 292 294 295
280 = 254 nmo}t}. 25 182 180 170 188 180
Danggwi 45 384 380 378 363 370
PHSZAL 35 269 278 268 261 270
ARl o whwal 5uhA s|FAHEH o =X 25 180 160 138 143 140
akadc}. Hwanghki 45 415 415 390 388 405
35 315 320 308 316 315
7é-‘-l’ 34 _‘ﬂ_§ 25 198 180 160 146 148
Chunkung 45 400 395 412 383 380
olaL o Hij| 35 295 300 310 284 280
< s, }_ o s s 25 182 194 188 156 160
HEFE TR SFY F2F FEA171HA 154
AL R 75 Fok AEFO] dFE T WHE AL
A= Table 29} LE} U4F S FrEE AFol AUIPH o] pEgEo] GG Fx W HAdse=AE &
wA st 15944 #EHe] 47 g Fko oln 7| g)atel ArAAAES a2 HiKTable 3) A
e} AP 4.7~78%, 7L 50~5.7%, ek 47~  FAN d3: g Fxol g FF o Abe] xA
6.8%, 3HE 6.6~81%, 371+ 35~5.2%, T 50~ ehkalut fode gk &H A= AT AE
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% 45~8.0%4 st JEd e otw g v} e A&xAol| k2T HEA7IY FHE7]|7tel oE pH
TE Wol Zasidrh =i 25% HEFFE DA<t wH3lE S éﬂ*‘ Table 48t 7}k A& Y9 pHe
2717}, 35 2 45%+= @FH7F R E HElE R AFLEL 25%0 4] 3.85, 35% A+ 3.90, 45%0l M=
Adre Mo GAdEF7E 7hd @ 4050190tk A+ 15°M Az d2g FEo et
AEF7} 7M1 Ao Was we AR 137157, 173 1.26~1.37, Atk 142~1.64,
b3 28 Egshrivt 237+ 1.85~2.10, ﬁl7]“ 1.61~169, A& 1.76~1.81
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Table 3. Correlation coefficient between moisture content of herbs and soaking characteristics

o Alcohol pH Optical density
Characteristics _—
45 35 25 45 35 25 45 35 25
Moisture content 0.11 -0.19 —-0.33 -0.17 -023 —040 —034 067 —063
(Probability) 0.84 0.72 0.52 0.75 0.66 0.44 0.51 0.14 0.18

Table 4. Changes in pH of herb liquors during soa-
king

Table 5. Changes in optical density of herb liquors du-
ring soaking

Liquors Soaking period (days) Liquors Soaking period (days)
Herbs Ethanol 15 30 45 60 75 Herbs Ethanol 15 30 45 60 75
conc.(%) conc.(%)
Sasam 45 542 533 535 540 538 Sasam 45 097 099 098 1.02 1.03
35 547 520 523 529 527 35 084 090 090 091 092
25 538 497 498 510 505 2’3 062 069 072 073 074
Gilkyung 45 542 520 510 517 515 Gilkyung 45 055 055 060 063 0.63
35 524 499 500 507 505 35 053 053 057 061 062
25 511 493 492 496 496 25 051 051 054 056 0.59
Jakyak 45 547 537 535 541 539 Jakyak 45 .18 118 119 121 135
35 554 529 521 530 528 35 092 099 100 101 113
25 542 520 5 15 517 5. 13 25 080 080 085 0.84 0.86
Danggun 45 6.14 6.00 5 96 6.01 6. 03 Danggwi 45 160 175 185 200 2.00
35 600 58 581 585 586 35 068 072 077 075 0.77
25 571 554 547 556 557 25 032 041 043 044 047
Hwangki 45 566 561 559 549 550 Hwangki 45 121 131 134 133 150
35 559 555 552 544 543 35 098 105 112 116 120
25 551 540 535 534 5 35 25 089 087 091 094 095
Chunkung 45 581 569 567 5 68 5 69 Chunkung 45 1.11 119 130 128 136
35 571 556 553 559 562 35 088 099 107 104 112
25 561 546 543 545 547 25 078 093 091 100 102
& Fxo) we} 72k 0.09~041, 0.18~0.25, 0.1~0.25, b5 skl ARk Al

0.14~0.17, 0.04~0.11, 0.12~0.159] 7% % Heol ¥ of
Lo
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Table 6. Determination of paeoniflorin from jakyak and
decursin from danggwi liquors by HPLC during soa-
king

Liquors Soaking period (days)

Herbs Ethanol 15 30 45 60 75
conc.(%)

Jakyak 45 375 360 380 505 516
35 465 473 506 387 364
25 257 240 222 2 12 200

Danggwi 45 70 133 22 21 17
35 241 244 179 103 1
25 21 381 461 98 16
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Table 7. Analysis of variance on sensory evaluation of
herb liquors

Variables DF Sum of Mean F-value
square  square

Color 17 28.49 1.68 4.95**"

Flavor 17 20.00 118 246™

Taste 17 30.99 1.82 4.26%*

Overall quality 17 19.73 1.16  6.50**

Up<0.01
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