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Effect of Kiwi Wine and Kiwi Liqueur on Sensory Characteristics as
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Abstract

In order to evaluate the possibility as cooking alcohol (Mirim) and tendering materials, kiwi wine and kiwi liqueur
were added into braising mackerel and beef. The results showed that the crude proteolytic enzyme activity was
high in kiwi wine and liqueur at 91.02 and 87.56% respectively. The trimethylamine (TMA) content in braising
mackerel was 6.60, 4.80 and 5.79 mg% in control group, kiwi wine group and kiwi liqueur group, respectively.
Sensory test of boiled mackerel gained high score in kiwi wine and kiwi liqueur groups compared with control
group. The tendering effect in beef was high in kiwi wine and kiwi liqueur groups compared with control group.
Thus, kiwi wine and kiwi liqueur could be used as cooking alcohol.
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Table 1. Recipe of sub-materials for preparation braising mackerel

Food materials Weight(g)
Mackerel 4000
Radish, root 2280
Welsh onion 285
Onion 570
Soy sauce 114
Sugar 114
Kiwi winefliqueur 114
Red pepper powder 57
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Table 2. Quality characteristics of Kiwi wine and Kiwi liqueur

Quality characteristics Kiwi wine Kiwi liqueur
Alcohol concentration(%) 12.320.06 30.08+0.05
Sugar concentration(°Brix) 8.9+0.05 14.15+0.05

pH 3731001 4.00+0.01
Total acidity(%) 0.80:0.02 0.420.01
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Table 3. Crude proteolytic enzyme relative activity of Kiwi wine
and Kiwi liqueur and TMA content of braising mackerel

Quality characteristics Kiwi wine Kiwi liqueur
Crude proteolytic enzyme(%) 91.02+0.73 8§7.56+1.03
TMA content(mg%) 4.80+0.05 5.79+0.04
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Table 4. Sensory evaluation score on braising mackerel with Kiwi
wine

Kiwi wine
Attributes
Control 1.3%

Staled flavor 750411729 325:1.39
Staled taste 6.25+0.76 3.00£1.31
Flavor 475+1.77 7.25t1.39

Taste 450+1.77 6.00£0.76
Overall acceptability 4.00+0.93 7.50:0.54

"Values are means of 8 respondent determination,
"Difference letters showed sighinificant(p<0.05) differece by t-test.
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Table 5. Sensory evaluation score on tenderized meat with Kiwi
wine

Kiwi wine

Attributes

Control 2.0%

Alcoholic flavor 125+1.39" 3.50£1.17
Toughness 6.25+0.76 3004131
Flavor 7.25+1.39 475:1.77
Taste 4.50:1.77 6.00£0.76
Overall acceptability 4.00+0.93 7.50+0.54

"Values are means of 8 respondent determination.
Difference letters showed sighinificant(p<0.05) differece by t-test.
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Table 6. Sensory evaluation score on braising mackerel with Kiwi
liqueur

Kiwi liqueur
Attributes
Control 1.3%

Staled flavor 700:071" 2.80+0.00
Staled taste 7.17:0.84 2.80:0.00
Flavor 4,00£0.84 6.80£045

Taste 4.50+0.84 7400.55
Overall acceptability 4.3340.55 720:045

?Valum are means of 8 respondent determination.
Difference letters showed sighinificant(p<0.05) differece by ttest.
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Table 7. Sensory evaluation score on tenderized meat with Kiwi
liqueur

] Kiwi liqueur
Attributes
Control 2.0%

Aleoholic flavor 1.00:0.00"? 14040.55

Tougtness 5.80£0.45 3.20+0.88

Flavor 3.80:0.84 6.00£0.71

Taste 3.60:0.84 5.60+0.89

Overall acceptability 3.60+0.89 6.20+0.84

"Values are means of 8 respondent determination.
Difference letters showed sighinificant(p<0.05) differece by t-test.
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