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ABSTRACT : Sambaekcho wines were fermented with 5% improved Nuruk, 120%

brewing water, and

powdered leaf or root as an additive, then the contents of several important phenolics were examined.
As the fermentation progressed, the contents of total and flavonoid phenolics, and quercetin-related
substances of the Sambaekcho wines increased continuously. The contents of the functional components
of the Sambaekcho wines with powdered leaf were much higher than those of the Sambaekcho wines
with powdered root, indicating leaf was more adequate than root in making Sambaekcho wine.
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Table 1. The operating conditions of HPLC for the
quantitative analysis of quercetin-related

substances
ltems Conditions
Instrument Waters 600S Controller
Waters 486 Tunable Absorbance Detector
Waters 626 Pump
Column i~ Bondapak C18(3.9% 150)
Mobile phase A : Acetonitrile B : 5% Acstic acid
Gradient — 25% - 80% A within 12 min.
75% - 20% B within 12 min.
Flow rate 0.5 mi/min.
Detection uv 254 nm
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Table 2. Changes of the contents of total phenolics
and flavonoid phenolics in Sambaekcho
wines during fermentation

Fermentation Total Flavonoid
Division period phenolics  phenolics
(Days) (malh) (mg/l)
7625 d* 3878 d
Sambaekcho 3
, i 2% 5 8675 bc 4321 ¢
Wme; W ) °f 7 9306 b 4810 b
powdered lea 10 10547 a 5372 a
608.4 e 3295 e
Sambaekcho 3
, i 5 736.6 d 3823 d
wine W'd ° 7860 cd 4077 cd
powdered root 10 9289 b 4817 b

* Means with different letters within a column are
significantly different at 5% level by DMRT
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Fig. 1. Changes of the contents of quercetin-related substances in Sambaekcho wine during fermentation
with 5% improved Nuruk and 120% brewing water. The Sambaekco wine was brewed with either
2% powdered leaf(A) or 5% powdered root(B).
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