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Abstract

This study was conducted to develop a high value pear Makgeoly that possessed the physiological functionality of pears
and rice. To accomplish this, the effects of the addition of pears on the alcohol fermentation of Korean traditional rice
wine, Makgeoly were investigated. The total acidity contents were unchanged for 9 days of fermentation after the addition
of pear to the mash, however, it decreased by approximately 0.13% after 9 days. Additionally, the ethanol contents increased
to 16.0% after 5 days of fermentation, after which they did not change significantly. The residual reducing sugar and free
sugar content were decreased after 7 days and 5 days of fermentation, respectively. The total acceptability was the best
in the Makgeoly that contained grated pear after 10 days of fermentation. Additionally, antihypertensive angiotensin I-
converting enzyme inhibitory activity was found to be greater than 80% in all pear Makgeoly, but the fibrinolytic activity,
SOD-like activity and antioxidant activity were weakened. Based on these results, Makgeoly that was brewed by the addition
of 20% grated pear into the fermented broth from fermentation at 20C for 10 days has the potential to become a new
functional Korean traditional Makgeoly with high acceptability and antihypertensive properties.

Key words: pear(Pyrus pyrifolia), Makgeoly, physiological functionalities.
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Fig. 1. Change of total acidity, soluble solid, amino
acidity and alcohol contents of Makgeoly from pear addition
during fermentation(O Grate pear-Makgeoly, @ Pear juice-
Makgeoly, ¥ Control).
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Fig. 2. Change of reducing sugar contents and glucose
contents of Makgeoly from pear addition during fermentation
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Table 1. Effects of various pear addition after fermentation on physicochemical properties of Makgeoly

Physicochemical o . . o
" Ethanol content Total acidity Soluble solid content Amino acidity
roperties
A e (%) (%) B9 )
Kinds of Makgeoly
Makgeoly from addition of grate
. 17.4+0.2 0.124+0.03 9.64+0.02 0.135+0.04
pear after 1st day fermentation
Makgeoly from addition of grate
- 15.9+0.5 0.130+0.02 10.28+0.05 0.120+0.01
pear after 10 days fermentation
Makgeoly from addition of pear
. i 17.440.3 0.124+0.04 9.61+0.06 0.120+0.03
juice after Ist day fermentation
Makgeoly from addition of pear
. . 15.7£0.4 0.124+0.03 10.79+0.04 0.128+0.01
juice after 10 days fermentation
Control"” 19.1+0.6 0.130+0.02 10.38+0.06 0.135+0.01

Y Makgeoly from no addition of pear.
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Fig. 3. The quantitative descriptive analys(QDA) profile
for taste and flavor of various pear Makgeolies.
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Ahn BH. 1997. Research trends of yeast on traditional alcoholic
beverages. Bioindustry New 10:3033-3035

Table 2. Physiological functionality of various pear Makgeolies

Physiological = o 4 ibitory Fibrinolytic SOD"-like Electron-donating
functionality activity(%) activity(mm) activity(%) ability(%)
Kinds of Makgeoly o ! ty( (%
Makgeoly from addition of grate 80.7+0.2 n.d. n.d. 13.6:0.6
pear after 1st day fermentation
Makgeoly from addition of grate 82.3+1.6 n.d. nd. 11.6+0.1
pear after 10 days fermentation
Makgeoly from addition of pear 85.141.5 nd. nd. 125409
juice after 1st day fermentation
Makgeoly from addition of pear 83.120.4 nd. nd. 11.6£0.6
juice after 10 days fermentation
Control” 85.7+1.3 nd. nd. 7.5+0.8

" ACE: Angiotensin I-converting enzyme,

SOD: Superoxide dismutase,

2 Makgeoly from no addition of pear.
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