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Effect of Ratio of Maesil(Prunus mume) and Alcohol on Quality
Changes of Maesil Liqueur during LLeaching and Ripening

La-Young Park, Myeung-Hee Chae and Shin-Ho Lee'
Faculty of Food Technology and Service, Catholic University of Daegu, Gyungsan 712-703, Korea

Abstract

The effects of the ratio of 45% alcohol and Maesil(Prumus mume) (1:1, 1:2, 1:3, w/v) on quality changes of Maesil
liqueur during leaching and ripening for 5 months were examined. Total acidity increased with an increase ratio
of Maesil and leaching and ripening periods. The pH increased as increase ratio of alcohol. The color of liqueur
became dark as an increase ratio of Maesil and leaching and ripening periods. The contents of alcohol after leaching
and ripening for 2 months were 24.3%41:1), 32.2%(1:2), and 36.0%(1:3), respectively and decreased as an increase
the ratio of Maesil. The contents of reducing sugar and polyphenol in the liqueur increased with an increase ratio
of Maesil and leaching and ripening periods. The major components of free sugar in the liqueur were fructose,
glucose, sucrose and maltose but sucrose and maltose did not detect regardless the ratio of Maesil after leaching
and ripening for 2 months. The major components of organic acid in the liqueur were citric, lactic, malic, and

acetic acids. The total amount of organic acid increased as an increase the ratio of Maesil

but the changes of

individual organic acid in the liqueur contained different ratio of Maesil showed the different tendency each other.
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x 4.6 mm ID)E AFE3}4aL, o] 542 Acetonitrile/Water
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Fig. 1 Effect of the ratio of maesil and alcohol on pH and
acidity in maesil liqueur during leaching and ripening for 5
months at 20TC.
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Table 1. Effect of the ratio of maesil and alcohol on color in
maesil liqueur during leaching and ripening for 5 months at 20°C

Period (months)
1 2 3 4 5

Color 13 0046:000*” 00942000 0.136:0.00" 0.165:0.00" 0.196+0.00"

OD. 12 0072000 0.131+0.00" 0.183:0.00% 0218000 0.267:0.00%
2m 0113000 02242000 0269£0.00° 0327000 0.47720,00°
Ratlo of maesil and 45% ethyl alcohol.

Mean + standard deviation (n=3).

®™Means within each row with no common superscripts are significantly
different(p<0.05).

Means within each column with no common superscripts are significantly
different(p<0.05).
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Table 2. Effect of the ratio of maesil and alcohol on alcohol,
reducing sugar contents and polyphenol contents in maesil iqueur
during leaching and ripening for 5 months at 20C

. Period (months
Raio' I ) g ) 3 5
13 370:006% 360:006C  352:006C 3551006  35.5006°
(’}/’}’“ﬁ‘/‘j) 12 09000° 02:006° 21006 318:000°  318:006°
L1 259:000" 243006  243:000"  240:006"  240:006"
Recing 3 126005 14200 142000 162004 152000

Sigr 12 16:005%  18:005®  19:001%  19:005°  19:005°

@D n 4000 28:000° 284005 28001 27:000°
13 3083:000*Y 4306+275™ 5500:000% 55282275 48614280
Polyphenol 1) a0 sen2a280® ea611280® 6383280% E50:280°

(gL)

L1 6361000 7750:280° 8139+280°

Ratlo of maesil and 45% ethyl alcohol.
Mean * standard deviation(n=3)
*%Means within each row with no common superscripts are significantly
different(p<0.05).

Means within each column with no common superscripts are significantly
different(p<0.05).

8083:2.80°  7306:2.75°

SR 71 T AT Y wiske LA Een
1:1, 1:2, 1:30] wjg} 247} 24, 1.6 2 12 glLE UFEMM
P2 Ssl7} 510 T 113t ol o)
G A Ho] 217-5;]01 A5-2of s _6;]/30] /x}q]z_-]_q
i 7] mie] Aew AEy, @5 7= 2 A
T FT 57}; = @S yEh M—‘/} O
717t &<t g ¥ste UEhA T
?‘{}é}:@}xﬂi Jr “q‘ﬂoi’ﬁ A%FrAet A edo] &zt
7} 13 B ZelsnlEe 2o FEe 22 ol
7] ol 5 2EE FXE WA 3 = polyphenol
Fo %4 F A9 BRI} EAES 2.
, &4 7170] BHEFE Frlst 98717 ol % 3
= A4S YeEAYk 254 1:19] -9 polyphenol
FFe =4 370EA 813.9 ppmel AT 5L A 730.6
ppmS LFERRITE R T g Ak 129 A
polyphenol &2 <4 3712714 686.1 ppmoZ 575}
T} 21 ol% AA3] hasto] 448 YA 6250 ppm
UM o= w4 FEEC grEo] e g
121 8%9] phenol F(15)7} <A Z W3l 7101¥ Ao g
AEAGT Lee 516 FHAG 774 04T
polyphenol 3-8 39.7~205.8 ug/mL & X 13} T}

—

-
_|_4
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fructose, glucose, sucrose, maltose = 4572

Astlont, <44 2714

EZ ©]3 sucrose2} maltose=
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Table 3. Effect of the ratio of maesil and alcohol on free sugar
composition in maesil liqueur during leaching and ripening for
5 months at 20°C
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ekRslon, 1:19] A9 %4 aABA Skt
o1 Ba:shs A%e JerIgs W elesl 71
2 citric, lactic, malic, succinic % acetic ac1d FoF =

Fere vehho] 4 elF2e) SAH 714 citri
acidZ YERIT 1337} 129] E50IZ2 A|Z3E vjd g5
o] 7142 citric acid”} 2F 38%, lactic acid F 30%, malic
acid ©F 20% succinic acid 2F 7%, acetic acid <F 5% 24S
HER oM, 111 H2]Te o]eh= tha Aeldt 24HIE
et <A 7]7} = citric acid= =715}$1.2.H, lactic
acid= £713 & 7148} A1, acetic acid= 1712 ©]ZHH
78‘%% el St Hwang(14)2 vl
citric a01d~ A A3] FHAasktkar

<
T

(%, wv)
) Period (months)

Ratio”  Free sugars 1 ) 3 4 5

Fructose 0.026 0.040 0.031 0.032 0.032

Glucose 0.052 0.077 0.093 0.108 0.075
13 Sucrose 0.001 0.001 - - -
Maltose 0.003 - - - -

Total 0.082 0.118 0.124 0.140 0.107

Fructose 0.040 0.047 0.035 0.039 0.040

Glucose 0.088 0.099 0.127 0.115 0.102
12 Sucrose 0.002 0.001 - - -
Maltose 0.003 - - - -

Total 0.133 0.147 0.162 0.154 0.142

Fructose 0.071 0.062 0.061 0.060 0.065

Glucose 0.162 0.164 0.170 0.174 0.166
111 Sucrose 0.003 0.004 - - -
Maltose 0.005 - - - -

Total 0.241 0.230 0.231 0234 0.231

"Ratio of maesil and 43% ethyl alcohol.
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Table 4. Effect of the ratio of maesil and alcohol on organic acid
composition in maesil liqueur during leaching and ripening for 5

months at 20C

=98] 1:3, 12 ¥& 7HL 7}2}y <43 ML= 37047t
7<l F7FeIA Tt o] HAastkd o, 1:1 Bl H7H
© g LA & syt $EEA Gtk
F7|Ato| HSt
A 2lFE 4 71 F f71hke R FARE
AEZ AT}= Table 404 B vho} o) @5 ol A

Al A7k WA Qlo] citric, malic, succinic, lactic ¥
acetic acid7} AZE9om, vjAe GFu7} Z71E4E
F71AF AA ke Zrlslgon, 9 Hleo] oE 54

713t 7 f71at ] Wl M2 o FES e
2 o g A 1o 129 B9 RO B
<A NE7HA] sk o, 1 o] g}__ AL

(%, wv)
. ) . . Period (I‘[lOIlthS)
Ratio”  Organic acids I ; 3 2 5
Citric 0.859 1.085 1.097 1.033 1.107
Malic 0.424 0500  0.581 0.659 0.686
13 Succinic 0.156 0.157 0.178 0.148 0.132
Lactic 0.662 0.855 0.831 0.624 0469
Acetic 0.108 0.104 - 0.099 0.015
Total 2209 2.701 2.687 2.563 2409
Citric 1.286 1.495 1442 1.349 1431
Malic 0.694 0679  0.739 0.836 0.896
12 Succinic 0.261 0.196 0.184 0.193 0.181
Lactic 0.987 1.120 0912 0.747 0.646
Acetic 0.162 0.139 0.116 0.130 0.029
Total 3.390 3.629 3.393 3.255 3.183
Citric 1.854 2.088 2.146 2.034 2118
Malic 0.884 0918 0.976 1.164 1.424
1:1 Succinic 0.204 0212 0216 0.312 0314
Lactic 0.832 0.828 0.970 1.262 0.982
Acetic 0.124 0.038 0.188 0.164 0.030
Total 3.898 4.084 4.496 4936 4.868
"Ratio of maesil and 45% ethyl alcohol.
o2 S eI O, lactic acidE A1413] Z7fslthrt
z.}wﬂuh Bistel B AT fAE 29S VeI
3, Shim 5(13)& WA+ AZ £ F AEL tartaric,

oxahc, malic, a-ketoglutaric & citric acid®]™, 1 ZFof| 4]
malic ¥} citric acidQ] S<o] Bton, 100¢73 8%
ol 40097l &= & °F 70% B= AFA|Sk] Az
7]7}0] 71o]z1i\§ ]/\L].g] Jg_io] wolth _H;__,_é].o:]
¥ A7) Zuske Ao1T WL ehh AT Ha 5(15)
2 WAFEEY F714H 047 mg% citric, 043 mg% malic
acid 9} 0.25 mg% oxalic acid 1 $] fumaric acid”’} S5 o]
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