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Abstract

Major chemical components of sweet drink and vinegar prepared with Liriopis tuber were investigated
sensory quality. The contents of total soluble solid. tota! sugar., non-reducing sugar, total saponin, ash and
protein in the processed of Liriopis products ranged 7.71~10.67%, 4.94~9.77%, 1.98~4.67%, 0.80~0.59%,
040~036%, and 0.44~049%. respectively. In addition. levels of succinic, malic and acetic acid in the
producis ranged 78.9~96.3, 23.6~6.3 and 12.7~2686.0mg/100ml respectively. Meanwhile, the sweet drink
contained 1.89mg% (w/v) of hydroxyprolin, 0.39mg%{w/v) of glutamic acid, 0.22mg% (w/v) of arginine,
0.15mg% (w/v) of citruline and 0.11mg%/{w/v) of potassium. The vinegar contained 2.89mg%{(w/v)
hydroxyprolin, 2482 1 g/100ml glutamic acid. 99.2 1 g/100ml arginine, 20551 g/100m] citruline and 143.46
£ g/100ml potassium.
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Fig. 1. Changes in alcohol degree and acidity during acetic
acid fermentation of Liriopis tuber,
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Table 1. Content of total sugar, reducing sugar and total
saponins in sweet drink and vinegar(fermented
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Table 2. Content of organic acids in sweet drink and
vinegar(fermented for 20 days at 25°C) prepar-

for 20 days at 25C) prepared with Liriopis tuber ed with Liropis tuber (mg/100m1)
(2/100ml) Organic acids ~ Sweet drink  Vinegar

Minerals Sweet drink Vinegar Acetic acid 1274549038 2686.0+62 45
Total souble solid 10,67 +0.37"%2 7.71£029° Butyric acid - 04% 008
Total sugar .77 £0,50° 4941012 Citric acid 39x012° 35+ 021
Reducing sugar 5.104042° 2.96£011° Lactic acid 1132005 2862+ 2,00°
Non reducing sugar  467+1.31° 1.58+0.10° D-Malic acid 236+11¢" 63+ 0.36°
Ash 0404002 0.36+0.02° Propionic acid 05+0.02° 17+ 0.06°
Crude lipid 046+0.03° 0.80£0.03° Pyroglutamic acid ~ 7.2+032° 61+ 028°
Total protein 0.44£0.07 0.45+0.03 Succinic acid 7894328 9.3+ 633

3 b

Total saponins 0.80+0,04 059002 Tetal 1381 0865

YData represent mean+SD of duplicates,
YDifferent superscripts in the row (a-b) indicates a sign-
ificant difference at p<0.05.
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YData represent mean+SD of duplicates.
?Different superscripts in the row (a-b) indicates a sign-
ificant difference at p<0.05.

Table 3. Conients of minerals in sweet drink and
vinegar{fermented for 20 days at 25C} pre-

pared with Liriopis tuber (mg/100ml)
Minerals Sweet drink Vinegar
Na 5.02+0.28%% 6.30+0.28°
Ca 23040107 5.70+019°
K 1131345.06° 14346 +5.70°
Fe 1.52+0.06" 0.190.01°
Mg 73.80+2.45" 11.44 049
Mn 0.20£0.01° 042+001"
Zn 050£0,03° 0.330,02°
P 17.94£0.82 28.80+1.20°
Total 215.31 196,64

UData represent mean+5SD of duplicates.
Different superscripls in the row (a-b) indicates a sign-
ificant difference at p<0.05.
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Table 4. Contents of free amino acids and its derivatives
in sweet drink and vinegar (fermented for 20
days at 25°C) prepared with Liriopis tuber

( £g/100ml)

Vinegar

Free amino acids Sweet drink

A -Alanine
a - Aminoisobutyric acid
¥ - Amingisobytyric acid

41+ 0072 48+ 012
166+ 036 103+ (85°
02+ 245  869% 395°

Arginine 2241+ 674" 902+ 487
Aspalagine - 7873+ 1575
Citrulline 1502+ 588 2055+ 611°
Cystathionine - 210+ 1.05
Cystine 97+ 03¢ 113+ 048"
Glutamic acid 3929£1608° 2482+ 1238
Gylcine 309+ 1558 505+ 218
Histidine 212+ 112 329+ 099
Hydroxyproline 1890048902  2890.0+151.32°
Isaleucine 22+ 2200 660+ 290°
Leucine 719+ 3200 1097+ 18°
Lysine 425+ 084° 193+ 078
Methionine 2524 051 363+ 122

1-Methythistidine - 37+ 012

Ornithine 74+ 010" 795+ 325
Phenylalanine 582+ 277 o5+ 450°
Phosphoethaniamine 220+ 1100 487+ 196"
Phosposeinelactic 690+ 275 1070+ 208
Proline 1425+ 364 15+ 541°
Seine 1353+ 375° 1158+ 32
Threcnine 399+ 240° 626+ 276°
Tyrosine 397+ 215 385+ 130°
Urea 1764 107 342+ 120°
Valine 666+ 284  1133% 3067
Total 3590.8 5581.90

Uhata represent mean=+3SD of duplicates,
PDifferent superscripts in the row (a-b) indicates 2 sign-
ificant difference at p<0.05,
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£ succinic acid(78.9--96.3mg/100ml), malic acid
(236~6.3mg/100ml) B acetic acid(12.7~2686.0mg
/100ml) o}tk 7t ol #Hd frejotunitd
hydroxyproline © 2 ZHeelle 1860 xg/100ml, 4=
o= 2890 1 g/100mie] .29, glutamic acid= 2tz
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ined ALE M 22z 2241, 150.2 1 g/100ml,
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