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Abstract

The 7.5% wax gourd-added mash composed of 7.5% brown rice, 1.5% malt, 3% red ginseng and 6%
ethanol solution, and mash which 7.5% 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, vinegar
of no added-wax gourd was shown containing 3.3 % total sugar, 1.5% reducing sugar, 11.5 absorbance
at 280nm, 2.7 £ M/ml amino acid, and 0.5 % ethanol, 3.0 pH, 4.59% acidity, 5.2% organic acid. The 7.5%
wax gourd-added vinegar showed 2.3% of total sugar, 1.1% reducing sugar, 10.8 absorbance at 280nm,
2.1 ¢ M/ml amino acid, 1.2% ethanol, 3.1 pH, 4.61% acidity, 4.9% organic acid. In preference test of
5-points in full, red ginseng vinegar showed 3.86, and wax gourd-red ginseng vinegar 3.66.
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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 marc:
A, red ginseng - wax gourd marc
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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 marc;
A, red ginseng - wax gourd marc
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Fig. 3. Changes in protein content of the
mash for red-ginseng and red ginseng - wax
gourd vinegar brewing. A, red ginseng marc:
®, red ginseng - wax gourd marc
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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 marc;
A, red ginseng - wax gourd marc
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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 marc: A, red
ginseng - wax gourd marc
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Fig. 6. Changes in pH of the mash for red
ginseng and red ginseng - wax gourd vinegar
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Table 1. Organic acid content of ginseng vinegar (mg/1)
Brown Wax Citric Pyruvic Malic Lactic Acetic Total
a
rice gourd acid acid acid acid acid
7.5% 33 11 - 2,894 48,557 51,545
’ 75%

7.5% 83 11 29 3,064 46,092 49.283
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Table 4. Chemical component, sensory evalua-
tion, pH of wax gourd-red ginseng vinegar

Wax gourd content: 0% 75%
Tatal sugar(%) 33 2.3
Reducing sugar(%) 15 11
Protein(280nm) 115 108
Amino acid( ¢z M/ml) 27 21
Ethanol(v/v%) 05 12
pH 3.0 31
Acidity (%) 459 461
Organic acid(%) 52 49
Sensory evaluation 3.86 3.66
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