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Abstract

This study was performed for obtaining optimal extraction conditions to produce peach liqueur containing chitosan.
Alcohol content of unsliced fruits was the largest recording 30% after extracting for 8 weeks and those of fruits
sliced into four pieces were high recording around 28% after extracting for 6 ~8 weeks. Sugar content was 11~13
°Brix, total acidity was around 0.2% and pH was about 4.8. While soluble solids content was around 2.8% in
unsliced fruits with a little change of the content, those of fruits sliced into four pieces were ranged from 2.8%
to 3.1% and showing a tendency that longer extraction time increased the content. Brownness of unsliced fruits
and fruits sliced into four pieces were 0.33~0.54 and 0.56~0.73 respectively. Total phenol content showed a
similar tendency with brownness and the total phenol content of sliced fruits was higher than that of unsliced
fruits by only around 0.2 mg% When peach liqueur was made by extracting unsliced fruits massively by following
conditions set above, methanol content grew with longer extraction time but the difference was not significant
and the content was detected to be extremely small recording about S0 ppb. Among organic acids, oxalic, malic
and citric acids were found, and fructose, glucose, sucrose and maltose were detected as free sugars. In conclusion,
extracting unsliced fruits for 8 weeks as extraction conditions showed an excellent quality in overall for peach
liqueur containing chitosan.
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Fig. 1. Comparison of alcohol and sugar content in peach liqueur
with different extraction conditions.

Refer to Table 1 for A~H.
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Fig. 2. Comparison of titratable acidity and pH in peach liqueur
with different extraction conditions.

Refer to Table 1 for A~H.
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Table 1. Comparison of soluble solids, brown color and total
phenol content in peach liqueur with different extraction
conditions

Peach liqueur')

A B C D E F G H
275 276 278 282 279 283 284 310
033 038 047 054 056 065 071 073
Total phenol (mg%) 191 198 204 228 215 216 233 240

DA: unsliced, extracted 2 weeks, B: unsliced, extracted 4 week, C: unsliced, extracted
6 weeks, D: unsliced, extracted 8 weeks, E: sliced into four pieces, extracted 2
weeks, F: sliced into four pieces, extracted 4 weeks, G: sliced into four pieces,
extracted 6 weeks, H: sliced into four pieces, extracted 8 weeks.

Soluble solids (%)

Brown color
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Table 2. Methanol contents in 3 year-aged peach liqueur with
different extraction conditions

Aged peach liqueur
A B C D
Methanol (ppb) 4790 48.89 51.87 5191
Refer to Table 1 for A~D.

Table 3. Organic acid contents in 3 year-aged peach liqueur with
different extraction conditions

(Unit : mg%)

Onganic acid Aged peach liqueur

A B C D
Oxalic acid 3497 3426 3497 3823
Tartaric acid D" ND ND ND
Malic acid 119.48 113.87 113.54 11453
Lactic acid ND ND ND ND
Acetic acid ND ND ND ND
Citric acid 18.88 22.05 24.36 40.02

Refer to Table 1 for A~D.
ND : Not detected.

Table 4. Free sugar contents in 3 year-aged peach liqueur with
different extraction conditions

(Unit : mg%)
Aged peach liqueur
Free sugar
A B C D
Fructose 991.08 995.26 1021.30 1138.02
Glucose 1040.56 1084.77 1161.27 1175.14
Sucrose 280.39 174.41 164.03 20.57
Maltose 40.26 40.58 4345 4457

Refer to Table 1 for A~D.
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Fig. 3. Comparison of alcohol and sugar content in 3 years-aged
peach liqueur with different extraction conditions.

Refer to Table 1 for A~D.
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Fig. 4. Comparison of titratable acidity and pH in 3 years-aged
peach liqueur with different extraction conditions.
Refer to Table 1 for A~D.
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