KOREAN J. DIETARY CULTURE
Vol. 14, No. 1(1999)

17

OISX|Y HFAX| ORINN EY
OlUE" . FRH: . B - HEol . RaU
eFIFYATL, @

Physicochemical Characteristics of Traditional Vinegars in Andong province

Young-Chul Lee*, One-Young Jang*, Hyeon-Wee Kim*, Chun-Un Choi*, and Sook-Kyung Yoon*
Ottogi Research Center*, Department of Food and Nutrition, Andong National University *¥
(Received December 15, 1998)

Abstract

Three kinds of traditional Andong vinegars, manufactured from Songwhaju which was a
traditional rice alcoholic beverage in Andong province, were investigated on the physicochemical
characteristics compared with commercial rice vinegar speciality and on the factors affecting their
flavor components. Traditional Andong vinegars had a low level of total acids(3.1~3.6%) and more
soluble solids than rice vinegar speciality. Lactic acid contents were also high and it came from
lactic acid fermentation in the early stage of the vinegar manufacturing process. Other organic acids
such as malic, citric and succinic acid were also detected. Free amino acid analysis showed that
alanine, arginine and leucine contents, which were known as a main characteristics of rice vinegar,
were especially high. In addition, a considerable amounts of glutamic acid and aspartic acid which
were known as a mild effectors of acidic taste in rice vinegar products were detected.
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<Table 1>

Physicochemical characteristics of Andong and
commercial rice vinegars

pH 364 352 363 275
Total acidity(%) 3.14 337 362 480
Chromaticity L 47.02 2991 2271 841
a 313 809 622 267
b 1557 14.14 1033 3.70

Soluble solids (Brix at 20°C) 764 9.11 1754 279

* Sample A, B and C : Andong vinegars
Sample D : Commercial rice vinegar
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1.135

1.515

0.730 4.620 0.33

A 1.160 0.080
B 2.655 0.070 0.660 0.085 0.135 3.605 0.74
C 1.260 1.455 1.135 0.190 N.D** 4.040 0.3t
D 3.630 1.260 0.320 N.D#* 0.210 5.420 0.67
*: same as Table 1

**: Not detected.

**%; Ratio of acetic acid to total organic acids.
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<Table 3> Free amino acid contents of Andong and
commercial rice vinegars

221

Aspartic acid

043 567 109
Glutamic acid 456 1.20 670 264
Serine 5.14 1.39 5.21 11.6
Histidine ND** ND** ND* 15
Glycine 339 0.82 3.60 59
Threonine 3.66 1.79 391 10.2
Alanine 12.25 2.35 833 335
Arginine 11.77 496 1551 124
Tyrosine 3.19 1.07 610 123
Cystine 1.56 0.34 0.62 N.D**
Valine 5.66 2,07 657 170
Methionine 294 1.07 2.55 48
Phenylalanine 3.68 1.74 662 164
Isoleucine 447 1.71 4.77 142
Leucine 16.27 2.54 11.89 243
Lysine 534 192 5.70 7.8
Proline 348 1.67 449 N.D#*

*: same as Table 1
**: Not detected.
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