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Abstract

The 75% wax gourd-added mash composed of 15% brown rice, 3% malt, 3% red ginseng and 6%
ethanol solution, and mash which 75% wax gourd was not added were fermented as vinegar and
produced acetic acid, with the use of Acetobacter aceti 3281, at 25°C for 150 days. As the result, no wax
gourd-added vinegar was shown confaining 6.6 % total sugar, 4.0% reducing sugar, 16.1 absorbance at
280nm, 4.5 #M/ml amino acid, and 1.1 % ethanol, 29 pH, 6.2% acidity, 6.6% organic acid. The 7.5% wax
gourd-added vinegar showed 5.2% of total sugar, 3.7% reducing sugar, 15.6 absorbance at 280mm, 4.1 oM
/ml amino acid, 1.7 % ethanol, 3.1 pH, 43% acidity, 45% organic acid., In preference test of 5-points
in full, red-ginseng vinegar showed 4.00, and wax gourd vinegar 3.40.
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Fig. 1. Changes in total sugar content of the
mash for red-ginseng and red ginseng-wax gourd
vinegar brewing, ®, red ginseng: A, red
ginseng-wax gourd.
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Fig. 2. Changes in reducing sugar content of
the mash for red-ginseng and red ginseng-wax
gourd vinegar brewing. ®, red ginseng: A, red
ginseng-wax gourd,
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Fig. 3. Changes in protein content of the mash
for red-ginseng and red ginseng-wax gourd vine-
gar brewing, ®, red ginseng: A, red ginseng-
wax gourd.
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Fig. 4. Changes in amino acid content of the
mash for red-ginseng and red ginseng-wax gourd
vinegar brewing, ®, red ginseng: A, red gin-
seng-wax gourd.
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Fig. 5. Changes in ethanol content of the mash
for red-ginseng and red ginseng-wax gourd
vinegar brewing. ®, red ginseng: A, red gin-
seng-wax gourd.
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Fie. 6. Changes in pH of the mash for red
ginseng and red ginseng-wax gourd vinegar
brewing. ®, red ginseng: A, red ginseng-wax
gourd.
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Fig. 7. Changes in acidity of the mash for
red-ginseng and red ginseng-wax gourd vinegar
brewing, ®, red ginseng: A, red ginseng-wax
gourd.
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Table 2. Sensory evaluation of red ginseng
vinegar

Wax gourd content

No
0% 75%
1 4 3
2 5 3
3 3 4
4 4 4
5 5 5
6 3 4
7 4 3
8 4 4
9 4 3
10 5 4
11 4 3
12 4 3
13 4 2
14 3 4
15 4 3
Average 400 3.40
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Table 1. Organic acid content of ginseng vinegar (mg/1)

Brown rice  'Wax gourd Citric acid  Pyruvic acid Malic acid Lactic acid  Acetic acid Total
15% 69 25 - 4393 61,065 65,552
15% 75% 103 25 - 4,329 40123 44,580




244

q‘,l.

Table 3. The body weight changes of women
intaked red ginseng wax gourd vinegar(unit @ kg)
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5 71 70 68 60 60 60
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Table 4. Chemical component, sensory evalua-
tion, pH of wax gourd-red ginseng vinegar

Wax gourd: 0% 7.5%
Tatal sugar(%) 6.6 5.2
Reducing sugar(%) 40 37
Protein(280nm) 16.1 156
Amino acid( #M/ml) 45 41
Ethandl(v/v%) 11 17
pH 29 31
Acidity (%) 6.2 43
Organic acid(%) 6.6 45
Sensory evaluation 4.0 34

10. SOtEafrlZze] HIB AHP|S

FolENAZE 67193 vAA & 2FH oA
@A B 2189 B 98E 2% FH, TR
22 E vldl AR Table 35 7o) 6709 F BF &
54%% AF ZF2E 7ML v WA 2 Al
A9} ¥gr) A R e 28”8t 1% A% &
7b okl AR FolEAYzrt vithke JAR:
ZFio) sl AL Ui stk

ol £ ATl AxE TR B TR
A R AAE Robd A¥E ZsE Table 49 2t

ey o
HuEs

1 ol4tdZd] #3 @7, 942 PFH, Adg, @54
F g oFsla]z] 12, 447~454 (1999).

2. g2 ¢ F=eis A3r], EYESAY (2000).

3. gh& 2 ¢ 2zl A7a #8}, kA7t (2001).

4. Z@ER o AREE(1578), 450, BAEREAE, 9 1499~
1503, ZEAF FelE (1985).

5, ik ¢ FEEEE ohE3f (161D).

6, EH4 Fole v A 7E 78 L o)F AT
7FEAE Y, U (1999).

7. AAGE, ABAHER(ASAER), 2EIER 534
a4, 166~167 (1997)

8. ¢t A5, A4E AHE: tholojELR] FeolF

10,

11.

12.
13.

Aol #AY AT, FF4FFYLEHIA], 13, 578~584
(2000).

| HET P27, A SRR B9 97 1
» =] ’ Q

ghr Al ol 9FEReTR] 14(1), 52~58 (2001)

Dubois, M., Gilles, K, A., Hamilton, J. K,, Rebers, P. A,
and Smith, F. : Coloric method for determination of
sugars and related substances, Anal Chem, 28, 350~
356 (1956).

Nelson, N.: A photametric adaption of the Somogyi
method for determination of glucose. J Biol Chem,
183, 375~379 (1944).

S FFAEE: HFFA, 378~379 (2000)
BAH: aaze] Az Oy, TS 97 74923
(1997).

(2001 59 21 H<)



