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Characteristics of Peach Wine Prepared by Using Different Cultivars
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Abstract

The study was conducted to investigate the fermentation characteristics of Daegubo, Harutoh and Yurmyung peach
cultivars produced mainly in Kyungbuk. Soluble solidss, pH, ttratable acidity, sap rate, alcohol degree, color and
sensory quality were analyzed Sap rates of the three fresh peaches were in the range from 92 to 94%. 5SS in the
juice were 9.6% for Daegubo peach, 9.0% for Yumywng and 7.4% for Hakutoh. Titrable acidity of Daegubo, Harutoh
and Yumyung peaches were (.54, 0.41 and 0.37%, respectively. In alcohol fermentation, Daegubo and Yumyung peach
cultivars showed high sugar decrease and alcohol formation, good color and sensory quality, while Hakutch showed

low sugar decrease and alechol fermentation.
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Table 1. Characteristics of different peach cultivars
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Table 2. Changes in soluble solid on the different
peach cuitivars during alcchol fermentation
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Values are the means®tSD of three replcales "“Different
superseripts within a row{a-d) and column{A-C) indicate
significantly different (p{Q 05)

fable 3. Changes in titratable acidity on the different
peach cultivars during alcohol fermentation
( w/v % as acetic acid )
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Values are the means=SD of three replicates ““Different
euperscripts within a row(a-d) and column(A-C) indicate
significantly different {p{0.0R)

Table 4. Changes in alcohol degree on the different
peach cultivars during aleohol fermentation
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Table 5. Color of peach wines fermented for 10 days

Colar Daegubo Hakutch Yuryung
L 107 909+05 UAT0E
a 24107 A0H0F 23102
b 96+07 19.0+00° 11 8+08"

Values are the means*SD of three replicates ““Different
superscripks within a row(a-d) and celumntA-C) indicate
significantly different (p¢{ 05)

Values are the meansTSD of three replicates, ““Different
superscripts within a row(a-e) indicate significantly different
(p{0 05



Table 6. Senscry quality of peach wines fermented for

1¢ days
Attribute Daegubo Hakutoh Yumyung
Peach flaver 241015 29+0.14° 26%0 13"
Sour taste 222012 42+0.15° 254013
Sweet mste 22£0.13" 33024 232010
Color 3.3+0.10° 23:4024" 32£009"
Overall taste  3.0+0.14" 1.432009° 342012

Values are the meanstSD of three replicates Scores of
peach flaver. sour tast and sweet taste evaluated by very
weak(l point} to verv strong(h points) Scores of color and
overall taste evaluated by very poot(1 point) to very good(d
points) "“Dillerent superscripts within a column indicate
significantly different {p<{ 05)
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