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Abstract

Alcohol fermentation conditions were investigated using ‘Cheongdobansi' astringent persimmon (Diospyros kaki
T.) for the study of persimmon wine and distilled liquor. The optimal yeast strain for 'Cheongdobansi' astringent
persimmon alcohol fermentation was Saccharomyces Kuyveri DJ7, which showed 10.8% of alcohol concentration,
96.25% of alcohol yield, and 935 ppin of methanol. The initial conditions of 22 °Brix and 120%(v/w) water addition
resulted in the highest alcohol concentration of 10.7% The alcohol concentration was higher in pectinase non-treated
samples than in pectinase-treated samples. Lower concentrations of acetaldehyde and n-propanol were measured
for the pectinase-treated sample than for the non-treatment samples. However, the methanol concentration of the
pectinase-treated sample was higher than that of the pectinase non-treatment sample.
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Table 1. Proximate composition of ‘Cheongdobansi’ astringent
persimmon (Diospyros kaki, T.)

Compositions (% dry basis)

. . Nitrogen-free
Moisture ~ Crude protein ~ Crude fat Crude ash exiact
7752 £ 300" 032 £ 004 014 £002 052 000 2200 = 050

"Mean of triplicatesSD.

= d7E 8- 2| B3t
o} 1 A3} Table 20 R+ ule} 7o) S kluyveri DI970]
LAE e 108%, YL & %2 ThE T30l Hla)A
A Jelgton the o2 S cerevisiae LSW147} U478
F 10.6%, FEE 58 MU%2 Vel 3L AEe

B Az, vk} fusel oil RS- S, kluyveri DI9T0)
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1000 ppm ©]SHIOE FHIF ol A wler-ge] ko] 27}
B WEg A4gdo] A2 FF7} A 3sict Acetaldehyde
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YA eyt web 42e gy 418 80 7MY
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o] A&ttt

Table 2. Comparison of alcohol concentration, alcohol yield,
acetaldehyde, methanol, and fusel oil concentrations in alcohol
fermentation by various yeast strains

Siais Aleokol Aloohol  Acetaldehyde ~ Methanol  Fusel ol
conventmetion(%) - yield(%) {ppm) o) (pm)

§. Kuyveri DIO7 108:01"  %25:02 %01 935402 45302
S cerevisioe LSWI4 10602 %47:03  186:02  945:00 491402
S coovisice Wie 101401 9002604 18503 94902 492403

§. cerevisige Balyom 1 10402
S. cerevisige PDA 10203

Mean of tripticates#S.D.

902.69+0.1 138403 M3 423102
909105 5502 9702 514403
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Fig. 1. Effects of initial °Brix on alcohol concentration in alcohol
fermentation by S. kluyveri DJ97.
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Table 3. Effects of initial °Brix on alcohol concentration, total
solid, reducing sugar concentration, pH, and total acidity in
alcohol fermentation by S. kluyveri DJ97

Initial Total solid Reducing sugar Total acidity
°Brix  concentration (%)  concentration (%) pH (%)
15 649 + 03" 52102 391 02 068+ 0.1
20 678 + 0.2 64 £ 03 384+ 03 079+ 02
2 682 +02 6.7+03 383+ 0.1 081+ 0.1
A4 964 £ 06 90 105 382+ 02 099+ 03

"Mean of triplicates+S.D.
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Fig. 2. Changes in alcohol concentration by different water addition
with or without pectinase treatment.

[]; 300 ppm pectinase treatment, |ll; pectinase non-treated.
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Table 4. Comparison of alcoholic components according to
different water addition

{unit: ppm)
AL pvoldhyde Vet nPopd Gl oBumol  enyboio
content
W A B A B A B A B A B A B
0 457 90 W10 633 27 410 410 S0 ND ND 407 4173
00 210 27 %3 673 M7 40 47 ST 13 ND 4513 463
20 87 1S 8143 597 B3 40 B0 40 10 ND 477 3
W0 B3 BS MO 487 B7 R0 BT 453 10 ND 413 97
6 137 D5 530 W3 20 N0 N7 43 10 ND I3 40
180 143 M0 S5I63 327 00250 B3 460 ND ND 487 33
A 40 RO BT T ND BO BT M3 ND ND X078
20 N’ RO 487 787 ND N0 FT M7 ND ND 39T 380

YPectinase 300 ppm treatment.
DPectinase non-treatment.
INot detected.
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