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Abstracts

To develop a new functional fruit wine, quality characteristics and physiological functionality of

wild grape wine(WGW) were investigated and compared with that of foreign grape wine(FGW).

Ethanol contents of WGW was 11.0%, similar to that of FGW(10.6%), but total acidity(0.67%)

and total anthocyanin content(Asx: 0.32) of WGW were higher than those of FGW(0.4%, 0.22).

Antioxydant activity and SOD-like activity of WGW which is related in anti-aging functionality

were 93.6% and 53.0%, respectively, higher than those of FGW(85.9%, 42.5%). From this results,

we concluded domestic wild grape wine is very excellent functional fruit wine.
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Table 1. Proximate components and physicochemical components of wild grape(%)

Hunter's color values

Moisture Crude Crude Ash Total Total pH Seed/ Juice Pomace Total

protein  fat carbo- acidity stem yield sugar L a b
hydrate (brix) (ight (red (vellow
ness) ness) ness)
19.1/
75.3 0.9 02 11 225 048 396 44 574 382 23° 233 1260 385

* Total carbohydrate= 100-(crude proteintcrude fat+ash+moisture)

J

2. opy U WRF FUEA

HE FEF FASHL 9548 E=F9 Hlusie 9 deE FFE 10-11%, pHE
43-4602 HsaP oY 343 £9 o] 22} 0.67% 124° brixZ oA vlFR&o] gzt
wo REYA vhd £ e M ANR- (& 2.

Table 2. General components of wild grape wine and foreign grape wine

Component Wild grape wine Foreign grape wine
Ethanol(%) 11.0 10.6
pH 4.63 4.34
Total acidity(%) 0.67 0.40
Volatile acidity(%) 0.069 0.023
Total sugar (%) 1.16 0.48
(brix) 12.4° 7.8°
Total anthocyanin  (Asg) 0.32 0.22
Color intensity (Asso+ Aaso) 0.81 0.66
Browing index (Aszo/A420) 0.63 0.94
L(lightness) 5.92 10.29

Hunter's

color a(redness) 36.86 44.11

value
b(yellowness) 10.20 17.75
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¥H Y& Hokkaidod} Yamagata @olMe wFAui7 A glom AT sfgox
4333} Tokachiwine(Hokkaido, Tokachi-Ikedamachi4}) % Gassan wine (Yamagata, Asahimuratks)
olgle AEFHLeE A#HL Utk &, FQ EA ORI malvidine- 3,5- diglucoside?} 733 &

A FHVTHE A(, )= LA Ak

Total acceptability
5

Chlorogenic taste Sour odor

Bitter taste Alcohol odor

Sweet taste Fruit odor

Sour taste ruit taste

Fig. 1. The quantitative descriptive analysis(QDA) profiles for taste and odor of domestic
wild grape wine and foreign grape wine.

A : Domestic wild grape wine, W : Foreign grape wine
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3. oM viE39 A3 7154

A wF2F A 7158 E ZASE 94T xR vag Ay i iEFdE *
Al BHE e 71veR oD a3 ¥AH SOD FAHEA 0l 4 93.6%, 53%
2 A XEF(85.9%, 42.5%) KU} of 8~10% Eqtonz o227 Zho] oy 243 Ao
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o 9FA FrFuch M3 gty g8 2§ 155N S5k 2] sz WS At
A 53] 3ol BHAY PA3} A9 SOD FAIRA0] Y3 Fol A 7isAol H)
T 5, 1FAY JAFYE AT 5 Y

Table 3. Physiological functionalities of wild grape wine and foreign grape wine

Antioxidant . .
. ACE pirinolytic  activity(%)  SOD-like LYrosinase  Nitrite
Liquors inhibitory .. . .. inhibitory  scavenging
- activity(U)  (Electron-donating  activity(%) - o
activity(%) . activity(%) activity(%)
ability)
Wild grape . 93.6+1.5 53.0£1.0
wine N.D ND (28.2)" (3.2) ND N.D
Foreign N.D N.D 85.9+0.3 42.5:0.1 N.D N.D
grape wine

*N.D: Not detected
**( ) Activity of wild grape
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