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Manufacture and Physiological Functionality of Wines and Liquors
by Using Plum (Prunus salicina)
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Alcohol fermentation conditions for the production of plum wine were investigated and further, sensory evaluation and
physiological functionalities of the plum wines were also determined and compared with those of pfum liquors made by
soeking plums in a mixture of commercial soju and 10% sugar for 15, 30, 60 and 120 days. Ethanol was produced
maximally when 5% Saccharomyces cerevisiae was added to red plum juices and fermented at 25°C for 5 days.
Angiotensin-converting enzyme inhibitory activity and fibrinolytic activity of the red plum wine were better than those of
the plum liguors. However, the antioxidant activity, the SOD-like activity and the tyrosinase inhibitory activity of the
plum liquors were better than those of the red plum wine. On comparing the red plum wine and the various kinds of
plum liquors, the red plum wine was shown to be more acceptable by sensory evaluation.
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Table 1. Changes of chemical components and ethyl alcohol in red plum wine during fermentation at 25T,

Fermentation periods(days)

Chemical components

1 3 5 7
pH 35 3.3 33 31
Total acid(%) 0.13 0.13 0.13 0.14
Volatlie acid(%) 0.001 0.002 0.003 0.002
Ethyl alcohol(%) 0 7 11 11

Table 2. Physiological functionalities and cclor of the red plum wine.

_p . .. , Tyrosinase Nitrite

ACE Fibrinolytic Antioxidang SOD-like S . -

— y , . inhibitory scavenging Colors

inhibitory activity activity activity . o

tivity (%) aw (%) (%) activity activity
a

’ () %) L a b
216 17.4 25.2 41.t 51.8 45.1 63.10 2371 34.49

* L ; lightness, a ; redness, b ; yellowness

Table 3. Changes of physiological functionalities in the humoosa plum liquor and red plum liquor during soaking.

. ACE . . oo R Tyrosinase Nitrite
Soaking . Fibrinolytic Antioxidant SOD-like R .
. inhibitory . . . inhibitory scavenging
periods L. activity activity activity L L
(Days) activity auv (%) ) activity activity
(%) (%) (%)
15 - 6.2 12.9 16.4 56.1 18.9
. 30 - 5.8 17.9 360 68.0 20.4
Humoosa ligquor
60 - 4.4 28.2 716 30.3 174
120 - 4.4 353 216 30.3 16.6
15 - 5.0 11.4 18.5 72.9 26.3
. 30 - 8.8 19.7 31.0 87.4 308
Red plum liquor
60 - 6.0 46.5 6135 38.0 22.4
120 - 5.0 67.0 15.8 36.0 113
L Ax gubHo g i Fee olF 71eAL vehe 9 Table 4. Overall acceptability of red plum liquor and humoosa liquor
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Table 5. Changes of color in the humocosa plum liquor and red plum liquor during soaking.

Soaking Humoosa liguor Red plum tiquor
periods L a b L a b
(Days) {lightness) (redness) (vellowness) {lighmess) (redness) (vellowness)

5 94,94 -0.28 15.00 60.78 50.34 38.03

30 95.19 0.77 16.61 67.10 39.08 37.34

96.71 -1.09 13.66 74.02 22.32 33.83
120 93.59 -0.93 11.49 72.16 10.45 32.14
Fruigt;x Odor FEtels FAAR A1 AAdEA ke o owke] Al
- 87

Fruity Taste \

/Alcoho\ic Qdor

Sweety Taste - - -~ Yeast Odor

Sour Taste "Alcoholic Taste

Qverall Acceptability
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Figore 1. Quantitative descriptive analysis (QDA) diagrams of
plum wine and soaked liquors. RPW; red plum wine, RPSL; red
plum 30 days soaked liquor, HDSL; humoosa plum 30 days soaked
liguor.
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