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Five kinds of red wine from three different grape varieties, such as Gerbong (G), Campbell (C), Moru (M),
Gerbong + Moru (70 : 30, GM), and Gerbong + Campbell (70 : 30, GC) were prepared in the year of 2000. The
total phenolic content and color changes were monitored using hunter colorimeter and spectrophotometry
methods during wine processing. The total phenolic content of Gerbong (G), Campbell (C), Moru (M), Gerbong
+ Moru (70 : 30, GM), and Gerbong + Campbell (70 : 30, GC) were 712.6 mg/L, 3472.9 mg/L, 2209.4 mg/L, 2019.4
mg/L, and 1184.5 mg/L, respectively. Between total phenolic content and hunter colorimeter value (L, a, and b)
of red wine showed no significant difference, but that of spectrophotometry color value (hue and intensity) were
significantly different (p<0.001). The total phenolic content, hue, and intensity values represented significantly
different between grape varieties (p<0.01, p<0.001). The hue showed a negative correlation relationship
(2= 0.8660, p<0.0001), and that of intensity was a positive (r’= 0.8304, p<0.0001) between total phenolic contents.
The total phenolic content of red wine could be estimated simply using these equations, Y., penoiic content (mgL)
=3319.3 — X,,,/2208.36, and Yy, prenoiic content (mgry = 1230:97 = Xieni,/98.93
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Fig. 1. Changes on total phenolic content during red wine
processing,

G: Gerbong 100%; M: Moru 100%; C: Campbell 100%; GM:
Gerbong 70%+Moru 30%; GC: Gerbong 70%+Morn 30%.
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Fig. 2. Changes on L value during red wine processing.

G: Gerbong 100%; M: Morn 100%; C: Campbell 100%; GM:
Gerbong 70%+Moru 30%; GC: Gerbong 70%+Moru 30%.
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Table 1. Hunter color values of final wine product

G M C GM GC
L value**  55.8° 44.3° 48.1° 43.1° 49.1°
a value** 7.5° 16.2 17.0° 19.5* 15.0°
b value***  7.8* -6.3° -2.0° -3.64 0.6°

G: Gerbong 100%; M: Moru 100%; C: Campbell 100%; GM:
Gerbong 70% + Moru 30%; GC: Gerbong 70% + Moru 30%.

Means in the same row with different letters are significantly different
by Duncan's multiple range test (**: P<0.01, *** p<0.001).



Table 2. Color characteristics of final wine product

G M C GM GC

Total phenolic content " a b b c
(mg/L GAE)™ 712.6° 3472.9* 2200.4° 2019.4° 1184.5
Hue™ 1318 0.135 0488 0410° 0.780°
Intensity” 1.113¢ 24.564* 8.183° 7.880° 2.452°

G: Gerbong 100%; M: Moru 100%; C: Campbell 100%; GM:
Gerbong 70% + Moru 30%; GC: Gerbong 70% + Moru 30%.

Means in the same row with different letters are significantly different
by Duncan's multiple range test (**: P<0.01, *** p<(.001).
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Fig. 3. Changes on a value during red wine processing.

G: Gerbong 100%; M: Moru 100%; C: Campbell 100%; GM:
Gerbong 70%+Moru 30%; GC: Gerbong 70%-+Moru 30%.
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Fig. 4. Changes on b value during red wine processing.

G: Gerbong 100%; M: Moru 100%; C: Campbell 100%; GM:
Gerbong 70%+Moru 30%; GC: Gerbong 70%+Moru 30%.
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Fig. 5. Changes on hue value during red wine processing.
G: Gerbong 100%; M: Moru 100%; C: Campbell 100%; GM:
Gerbong 70%+Moru 30%; GC: Gerbong 70%+Moru 30%.
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Fig. 6. Changes on intensity value during red wine processing.

G: Gerbong 100%; M: Moru 100%; C: Campbell 100%; GM:

Gerbong 70%-+Moru 30%; GC: Gerbong 70%-+Moru 30%.

s § ¢

g

Phenolic content (mglL)***
3
8

Fig. 7. Representation of phenolic content, intensity and hue of
red wine,

G: Gerbong 100%; M: Moru 100%; C: Campbell 100%; GM:
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*#p<0.01 and ***p<0.001 are significantly different by Duncan's
multiple range test.
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Fig. 9. Color of experimental red wine.
G: Gerbong 100%; M: Moru 100%; C: Campbell 100%; GM.:
Gerbong 70%-+Moru 30%; GC: Gerbong 70%+Moru 30%.
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