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Abstract

The thizomes of Polygonatum odoratum(Dunggulle in korean name) have been used as a traditional medicine for a
tonic, remedy of fevers of influenza, cough and lung trouble. In this experiment, water extract of Dunggulle was
added in brewing korean traditional rice wine. Fermentation characteristics such as content of total acid, pH,
temperature, total sugar and alcohol concentration were investigated during fermentation periods. Changes of
fermentation characteristics were remarkable in the initial period(0~3 days), slow in the middle(4~6 days), and
almost unchangeable in the final(7~10 days). Total acid content was remarkably increased during the initial period
but slowly increased afterward. The pH and temperature were remarkably decreased during the initial period but
slowly decreased afterward. As the content of Dunggulle extract is increased, total sugar content was slightly
increased. At the first day of fermentation, total sugar content was 19.6% in control, 22.6, 233 and 256% in
Dunggulle extract 2.5, 5.0 and 7.5% added group, respectively. In the initial period, content of alcohol in control was
highest than in Dunggulle extract added group. The content of alcohol in 4 kinds of wine showed highest value at
the sixth day and those of control and Dunggulle extract 2.5% were 16.0, 16.1%, respectively. Sensory evaluation in
taste was not significantly different among control and Dunggulle extract added group.

Key words : fermentation, wine, alcohol, Polygonatum odoratum

M B 3ke} Awzte] &5t ZUlEn A7 g g @

A& 7HAA o] &9 Azel Ge)anE FAd @

Sgvel AFNEFQ g©39 gFE Ry &, &5 AT AFGEFY /g 2 BEA B B4
d 5o ARA 988 FHIE amylase® HIEG 2 -EoHAT Yo

Z 529 AZWAE = ARY FFPoEN B 23} 759 FAE Fol A Yo g Pe

< FA FFo Lolgrt HZe 539 ey FFEAFAE o FFHIF e, I4E ANEy

ARG AR, AFLEFE FHD AR FF

Corresponding  author : Seong-Tae Lee, Medicinal Plant & FIANA WE ATFFQ), AWML 2%, 3, 7

Research Team, Kyongnam Agricultural Research and 7, ¥3, §7] 5 639 %28 o8¢ }§LEF0),

B Tosn 009 Sk 676-620, Korea 2AE oW YEF AZ@H dY A7} Aok

—262—



T2 2471 4] 2 v 9 2

a3 gwt HEFEE 233, evAFE, HF
5ol HuHYH5~7.

Fde Wd(iliaceae)e] thdd 2EAEZ Byt
F 2oixe} $¥313, F7e cobalarin, cobalamarin
5o 22 uigA, d4d ¢ 439 alkaloid’} Hi-H
o glory, FYA FAE T FAH ] SItks, 9).
T Ay A7zl 893 [dse] B-sitosterol,
stigmasterol ¥ diosgenino] @2] FAHYOH, 27
& 237t Jgol Bxud uk Aoho, 11). 2.HHRFE
e 272E 29 Z1#XY, HY, 713, 2,
& 2 Hyridez AgEYey, Hgogw ALg
so] A7zt B85 HR o] FolAn FA ¥or
o Atka AN AUck(12). A, FEEe 2AEA
Eos 4uEm glon, 249 oeasel J3F
o we} }FAFe Ry A Furl g8y 27HD
A dAolh

gz B dadae Z1EAE, HYE, 713, 37
2 A Bu7g, BT AR HYen, HId
333l ads $Ed FEYE o838l BEAFE
AzxFogH &o| B9} AYFEAE FA L&F
Je dAeEFY AZWHS zAEy] J3 T2H
HEFEE AR, o] AFY pH, %, FEF, ¥
B 59 olsRAE4 ¢ B5HAE AT

Nz 3 U

X =2

B AYe AHE B2de AAET 3T s
9 2% A4EE FAZIEd ARAEANGZANA
Aufg 3328 19983 J12ol AAFH3 FAHEE A
goz HME, 10cmZol= AW dry oven 60ColA
GEAZNY e AL BHUE o]83t] 20mesh &
nE ZAste AN S BARE 2N
232 Table 1914 HE uie} Zo] F3L 503%%1,
F 3 glucose, fructose ¥ sucrose= 2}z 071, 1.78
2 4.17%4 Tk

Table 1. Sugar contents of thizome of Dunggulle
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(%) (%) (%) (%)
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Table 2. Changes of total acid during fermentation

tiume

(Unit : %)
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Fig. 1. Changes of pH during fermentation time.
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Fig. 2. Changes of temperature during fermentation time.
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Fig. 4. Changes of total alcohol content during fermentation
time.
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Table 3. Sensory evaluation scores of control and

Dunggulle wines
Appearance’’ Flavor” Tagte”  Total score
Sampls @ @ @
Controt 30 24 84a’ 138a’
Dunggulle extract 2.5% 3l 29 90a 150a
Dunggulle extract 5.0% 33 28 80a l41a
Dunggulle extract 7.5% 30 28 812 13%

1) Sensory evaluation score was 1 for dislike very much
and 4 for like very much.

t) Sensory evaluation score was 1 for dislike very much
and 12 for like very much.

#) The same letters are not significantly different at 5%
level by DMRT.
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