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Abstract

This study was to separate wild yeast from the Houttuynia Cordata Thunb(HC) extracts fermented in traditional
way and investigate the characteristics of fermentation from the HC extracts. As a result, the longer the cultivation
time, the more the contents of alcohol in 15 °Brix sugar solutions increased. When it reached to 90 hours since
it cultivated, it ranked HCE 12% HCD 11.2% and HCA 10.5% in order. As for HCF, HCG, HCB, and HCC),
this study has shown that the contents of alcohol were from 7.5% through 8.5% As a result of selecting germ
strains like HCE and HCD with the highest alcohol-genicity in the sugar solutions as separated yeast from HC
and of comparing and reviewing the existing Saccharomyces germ strains and fermentation power in the medium
of HC(Juice extraction of HC : Distilled water(1:1), this study has found out that 'pH' decreased from 4.09~4.12
before fermentation through 3.57~3.78 after fermentation. And, the sugar concentration decreased from 15.00~15.19
°Brix through 7.75~9.57°Brix before fermentation. Also, the acid value increased from 0.138~0.210% before
fermentation through 0.282~0.45% after fermentation. In addition, as the contents of alcohol became 3.6~4.6%
after fermentation, isolates HCD and HCE from HC had higher value rather than ones of DX7, YJK, R12, and
RCY separated from persimmons, apples, and grapes. The result value of color was minimum 4.75+1.44 and maximum
6.85+1.63, and HCE marked the highest record among the items of sensory evaluation. The overall acceptability
was in normal level like minimum 3.95+1.17 and maximum 5.00+1.41. It is considered as it could lower sensory
evaluation because the acceptability of flavor was not satisfied. After all, the significance(p<0.05) among the germ
strains was not recognized in aspects of color, flagrance, flavor, and overall acceptability.
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Table 1. Microbial strains used for wild Houttuynia cordata
Thunb wine fermentation

Strain

abbreviation organism Sources

DJ97 Saccharomyces kluyyery fruit Persimmons

YK Saccharomyces cerevisiae Persimmons

RI2 Saccharomyces cerevisiae Apple

RCY-14 Saccharomyces cerevisiae Grape

HHD Not identified Houttuynia cordata Thunb

HHE Not identified Houttuynia cordata Thunb
wE 54 A}

pH 3 F5 wi S LAE218,000 rpm x 15 min)d}e]

TAE AAZ & AL v o] pHE= pH meter
(Toledo 340, Mettler, Swiss)S Al&3le] Sl o, &
AF g AOACH(16)°] e} 001 N NaOHZ F3}2] 73}
3L acetic acid® EH4Fst %(w/v)E FEAISHATH

s Fol§ BEAI(RX-50000, Atago, Japan)E Al-8-5}
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Fig. 1. Isolation of alcohol fermentation yeasts from Houttuynia
cordata thunb alcoholic beverages.
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Fig. 2. Comparison of the alcohol content in YPD-sucrose (15°Brix)
media of the isolated yeasts (HCA~HCG) from Houttuynia cordata
thunb.
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Fig. 3. Changes in pH, acidity, soluble solid and alcohol content
during 90 hr fermentation of medicinal Houttuynia cordata Thunb
wine by 6 strains of yeast.

Symbols are [] ; before fermentation and I ; after fermentation. Values in the Fig.
are mean+SD and those with different subscriptions are significantly different at p<0.05.
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Fig. 4. Comparison of the pH, acidity, soluble solid and alcohol
content in Houttuynia cordata Thunb juice media.

Values in the Fig. are mean+SD and those with different subscriptions are significantly
different at p<0.05.
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Table 2. Sensory properties of the low alcohol medicinal
Houttuynia cordata Thunb alcoholic beverages

Sensory properties

Yeast

strains Color Flavor Taste pa(l)?l‘{:lr)?ﬂ ty
DJ97 5.95£1.07 5.25%1.14 3.87£1.06 5.00+1.41
YJK 6.15£0.75 4.00+0.82 3.80+1.48 425+1.14
RI12 5.20£1.25 5.8010.92 4.55+1.38 5.001.16
RCY14 5.05+1.42 4.80+1.40 3.85£1.42 4.45+1.50
HCD 475+1.44 4.65+1.49 375149 3.95+1.17
HCE 6.85+1.63 4.95+1.92 345£1.78 5.00+1.41

All values are mean+SD(n=10).
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Table 3. Correlation coefficient between sensory and physicochemical
evaluation of Houttuynia cordata Thunb alcoholic beverages
prepared with various concentrations

Soluble solid Alcohol content

W pH Ay
sensory

Color -0.53* 027 0.19 0.24

Flavor 0.36 0.15 0.04 0.1

Taste 0.73%** 0.48*% 0.67** 0.62%*
Overall palatability 0.02 0.30 0.03 0.12

<0.1, "p<0.01, “p<0.001.
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