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Abstract

The physicochemical and sensory properties of Campbell Early and Gerbong juices prepared by various
pressing methods were studied. The yields of these juices by mixed method were 83.5% and 87.5%, the highest

value of various pressing methods. And soluble solids and amino nitrogens of them decreased as heating

temperature increased and was lowest when mixed method was performed. Titratable acidities of Campbell Early
juice was 0.86~1.00%, higher than that of Gerbong juice, 0.60~0.69%. Also the strength of astringent taste
and sour taste of Campbell Early and Gerbong juice increased as heating temperature increased, and increased

strength of these tastes gave good sensory evaluation to grape juices.
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¥ 5o erdA ke Folin-Ciocalteau colorimetric me-
thod”oll 93] ZA3ldch = 30 g& sl 80%
FEtOH &< 100 ml$} &&sled Waring blender2 2
33t 587 71hEld 83 3 oFele FEAS
wgkt}h 1 ZAbel] 80% EtOH £ 100 mlE thA] 7}
3haL 1082 131 AFEI F Q339 13 5
3 369t o8 £F4E 250 mE 43 &
bl A o) o] 28t th AlE 1 ml¢} Folin-Ciocalteau
A)ek 5 ml, sodium carbonate 3-8 10 mlE &35
T zgx2 100 mE FLskn 30852 AT 760
mo) X FFEE FFotd BdFFE Bk
ol EFEAL tannic acidE A3} Th
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F% 100 gol| EtOHE 713l 8F WAAAE
2, 1gste #7) AR & 1583 51
EtOH ¥ 57} 70% 5 & 3|4 ElOHS 713 & 1A
et 7t FF3%d. a8l 54 EOH=E o2d
ARG F F2d9E J93tn F2 FE Rt
50Col|l A Az3le] AIS(Alcohol Insoluble Solid)S 3
ZFalH) AlS 1 go FF/ 250 mlE 7}8kal 3%
QF 20CoA "X g ¥ AFsle] 874 HR(WSP :
Water Soluble Pectin)2 LUTE WSP FZF Al
0.4% ammonium oxalate 8<% 250 mlE 7}3l] 20T

ARG YIIA

A 227 23] F&& Pt <73 F ammonium
oxalate 7843 H®l(ASP : Ammonium Oxalate Soluble
Pectin)S AUt} ASP F=272kAte) 0.05N HCl &< 250
mlE 713t 85ColA] 1A|3t Bt &3t Gt /M8
4 AEl(HSP : Hydrochloric Acid Soluble Pectin)2 &
9 th. = HSP ZZZFAM] 0.05N NaOH &9 250 ml&
713t 30TCellA 2417t Bt FE5E gt FASIE
¥ 7184} FE(SSP : Sodium Hydroxide Soluble Pectin)
2 age®.

Carbazole-sulfuric acid'8”) W} 2+ A& 2 mlE A]
Hol AT F Y2 deielA gk B4t 12 mlE 7}s)
o 1087 Jldsln A0 1587 BA S o
0.05% carbazole &4 1 mlE 7}8}3 Aol 9083}
W3], LAAIZL F 520 nmell A FREE SR
o, 7} 7183 A9e] 8 HE FFoR It o]
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At
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Fig. 1. Flow diagram for preparation of grape
juices by various pressing methods.
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gas T 50 ppmo] HEF o}3HE(K,S:05)2 A7)
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3= W (cold pressing) A 2] WH I o} & AUt
3 T 60~80CE YAAZL 71 slm ZulE 40TE
WA A 2087 SR F FEsia ol YA EE
3= 29H(hot pressing) A2} ¥P, 283 70CE 4%
A1 7¥E3tar 40°CollA 2087t H Bl E-8) 8 4(Rapi-
dase Press, Gist-brocades, France)Z 2|3t & Zul&
sl o] E AR 2% - HE R WA
2 W 59 37EX] HERPE & AMESte AEd-S Al
23R olu] 2¢A = WH-=71 60, 70, 80T
=gt F 28z o /e, 29 - AelEE He
Agls WRLE7F 0T 28 F 287 o 7FEst
L 40CR WZhate] 2087 ¥l £ & 4300 ppm)=
)t

5 €k, pH, Mz 53

ZZollo] FE= Abbed] FAA(AO MRK2 Refrac-
tometer, Japan), pHx= pH <7 7](Coming Type 3AG,
USA), A=+ AMA}A|(Color and Color Difference Meter,
VC 600-1V, Yasuda Seiki Co., Japan)E o] &3}d &3
Shick. oln) WA 1, a b3 212} 100, -
0.07, 0.030|%t}.
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A39 10 ms FHS 0 mE EQY F o
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HPLC(Waters, Co., USA)E o] &5}a] Statubuiol o}
2 AFde g2AE Ut AFYe G
2 2% o3tz 343 e o] &wE<R](Amberlite
MB-3)E Eslo] ol EAS & AA83 mem-
brane filter(0.45 pm)E. A3t3ta] HPLCE AR 2 A
st o™, oju columne Polyamine H(YMC, Japan),
Lo) 75% acetonitrile(viv), Eo] BEEE 1.0 mY

mine]| v} AZ&7)= RI detectorZ AM2-31%3Th

SAAE AABIET 538 Frhe SAS(Statistical
Analysis System) 2 A8} EAHEA S 2§ F Dun-
can's Multiple Range TestZ -F+24& A531H )
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8 0.22%, B 0.29%0]|9on, Axe e 0.19%,
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3 el met A ALE AN F Y
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AVE AFHE Table 1, 29} 2t} 82 A5 44, A
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AqME @ LxHTE ¥ 254 &0 A
yepdom, T 29 - FElis] #yxest 247
83.5%, 873%= /I & &5 VeI e
WA gl A) e 13.3° Brix, 7182 16.1° Brix& 1}
Eidet 2 2 2% - FR s Haxea Al
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Table 1. Physicochemical properties of Campbell
Early juices prepared by various pressing methods

Cold Hot pressing Mixed
pressing o c  70°C 80 (reatment
Yield(%o) 695 784 812 819 83.5
Soluble
. . 133 127 132 132 12.6
solid(°Brix)
pH 33 33 34 34 34
Titratable
L 0.8 090 099 1.00 0.92
acidity (%)
Amino :
. 727 603 528 46.0 46.0
nitrogen (mg%o)
Tannin(%) 003 007 013 0.15 0.14
L 7.10 206 056 037 0.22
Color a 10.16 483 156 0.11 0.17
b 464 134 037 0.10 0.15

* Average of triplicates.

Table 2. Physicochemical properties of Gerbong

juices prepared by various pressing methods

Cold Hot pressing Mixed
pressing 60°C  70°C 80 treatment

Yield(%) 749 852 864 86.1 87.3
lubl
Soluble 161 151 145 150 146
solid (°Brix)
pH 33 35 35 35 3.5
Titratable

L 0.68 069 066 0.65 0.60
acidity(%)
Amino

. 35.0 266 264 252 26.6
nitrogen(mg%o)
Tannin(%o) 0.04 006 007 0.09 0.10

L 5165 33.17 27.08 13.93 19.14
Color a 2442 3715 4081 3065 41.62
b 1146 1003 970 832 1092

* Average of triplicates.

wo) wald] olaf zHzt 6.0~10.0%, 8.7~13.9%= 7+
A2ES L F Y BT o wE AT Wl A
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Table 3. Free sugars of Campbell Early and Ger-

bong juices prepared by various pressing method

(%)
. Free Cold Hot pressing Mixed
Variety )

sugar  pressing 60°C  70°C 80°C treatment

Fructose 6.2 55 55 47 34

Campbell Geose 47 45 42 36 26
Early

Total 10.9 100 97 83 6.0

Fructose 7.8 70 70 57 4.8
Gerbong

Glucose 7.6 69 65 53 39

Total 154 139 135 109 87

3 o] & &3 gkl Ayt oz}l JtEA A B

oln|=Ake] wh-e-of| o5 H| A A2 ZHEAL e}

7] W& Aew AdHETy AT E Ay AL

o] oFahH ol ule} Zkz} 0.86 ~1.00%, 0.60 ~0.69% %
™m
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HelslA] e AR Vet gid2 de] A5
b o) ula}l 0.03~0.15%2 JeERQ s X8
227} S7Hs et gAT Ao SRt Bdo]
tF &S ¢ 7 dden, ABe A= 0.04
~0.10%2 FARE 8-S Jepfiict. Mes o)
A5 @A 227t sotd g Liko] 7.016404 0.22
2, agko] 10.1694] 0.112, bgto] 4.6404 0.100.2
AA AT b AR Afole A E
7F ol % Lgto] WA g2 516544 13.932
2 37|, bz 114604 8322 k7t 7+A & wbd azk
2 2442004 70TCAA Y] 2 2 2% - AR B
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Table 4. Sensory results of Campbell Early juices prepared by various pressing methods

Cold Hot pressing Mixed
pressing 60C 70°C 80°C treatment

Color 1.84° 4.71° 8.90° 8.07° 8.85°

Astringent Strength 4.81° 5.35% 5.08% 7.11% 6.54"
taste Acceptability 563 6.10° 6.50° 5.98° 721°
Strength 5.86° 6.93° 6.43° 6.53° 6.85°

Sour taste . b b . " .
Acceptability 5.12 6.29 7.62 6.38 7.18

Overall acceptability 533° 6.40% 7.49° 6.49® 147"

Values with the same letter in the same row are not significantly different (P<0.05).

Table 5. Sensory results of Gerbong juices prepared by various pressing methods

Cold Hot pressing Mixed
pressing 60C 700 80 treatment
Color 5.10° 6.57 7.72° 8.79° 8.81°
Astringent Strength 443° 476" 557 523% 5.85°
taste Acceptability 6.15° 7.30° 741% 8.16" 775
Sour taste Strength 5.63° 6.03 7.82° 541° 592°
Acceptability 6.22° 6.01° 7.51% 7.44% 8.04°
Overall acceptability 5.79™ 567 6.92° 8.04° 7.45%

Values with the same letter in the same row are not significantly different (P<0.05).
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