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Manufacturing of Korean Traditional Rice Wine by using Gardenia jasminoides. Cho, Soo-M uk*, Jae-
Ho Kim?, Hong-Ju Park, Hye-Kyung Chun. National Institute of Agricultural Science and Technology, Suwon
441-707, Korea, 'Korea Food Research Institute, Seongnam 463-420, Korea — To develop anew traditional rice
wine by using Gardenia jasminoides, various fermentation methods such as without cooking, with cooking
and with starter seed methods were studied. The condition of alcohol fermentation was investigated by addi-
tion of 1% Gardenia jasminoidesinto mash. Among the fermented methods, the fermentation with starter seed
was the best as the alcohol was 19%. The acceptability of the Gardenia jasminoides rice wine with different
methods were compared. The starter seed method which was prepared by adding 1% Gardenia jasminoides
into mash showed the best acceptability in the sensory evaluation test and color test.
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Table 1. Physicochemical propertiesof Korean traditional rice wines fermented with thefreezedried powder of G jasminoides flower

on the fermented methods.

Fermentation d Alcohol H Brix Acidit Amino Reduce sugar
methods Y (%) P ©) y acidity (mg/mL)
2 57 4.36 32 12 0.2 -
Without
cooking 5 121 4.50 6.0 19 1.0 23.6
7 14.9 4.69 8.8 24 21 19.1
With 2 6.8 423 14.0 16 0.1 -
. 5 133 420 9.2 238 0.8 204
cooking
7 153 4.46 8.6 31 15 18.3
With 2 13.9 4.08 8.0 22 0.2 -
starter seed 5 16.8 4.44 9.0 22 0.9 19.6
7 19.0 4.71 9.6 24 18 21.1
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Fig. 1. Sensory evaluation of Korean traditional rice wine with
G jasminoides flowers.
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