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ABSTRACT This study was carried out to compare the
physicochemical characteristics of Korean traditional wine
fermented from proso millet and nuruk at different mixing
rate. The alcohol contents of the fermented wine ranged
from 12.36 to 13.21%. Two kinds of nuruk, SH and BS
nuruks were used. The brix degrees of proso millet wine
fermented by SH and BS nuruks were 21.6 and 22.4 °Bx,
respectively. The pH, total acidity, and turbidity the wines
fermented by SH and BS nuruks were 3.74 and 3.40, 1.40
and 1.51%, and 0.441 and 0.149, respectively. With in-
creasing the addition amount of proso millet, brix degree,
pH, turbidity L-value decreased, and total acidity and a-
value increased. Total color difference (A Eab) parameter
of the wine fermented by SH nuruk were 4.33, 6.63 and
26.13, and by BS nuruk were 4.08, 5.29 and 10.59 in 30,
70 and 100% addition rates of proso millet. With
increasing the addition amount of proso millet, glucose
content decreased. The organic acids such as lactic acid
and acetic acid were predominantly detected in the fermented
wine. Finally, based on sensory evaluations, the wine
fermented by SH nuruk showed the best overall quality at
30% addition rate of proso millet.
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wine, nuruk, physicochemical characteristic, sen-
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Fig. 1. The ethanol contents and brix degree of Korean traditional wine added with different nuruks and different amounts of
proso millet. YValues with different superscripts are significantly different at p<0.05 by Duncan's multiple ranged test.
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Fig. 2. The pH and total acidity of Korean traditional wine added with different nuruks and different amounts of proso millet.
YValues with different superscripts are significantly different at p<0.05 by Duncan's multiple ranged test.
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Fig. 3. The turbidity of Korean traditional wine added with
different nuruks and different amounts of proso millet.
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Table 1. The organic acid and glucose contents of Korean traditional wine added with different nuruks and different amounts

of proso millet.

SH nuruk BS nuruk
Treatment - - B B
Organic acid content (mg/mL) Organic acid content (mg/mL)
ddit Glucose Glucose
of ltrlco):() agi(;lue Itlt Oxalic Lactic Acetic Formic  content  QOxalic Lactic Acetic Formic  content
p %) acid acid acid acid (%) acid acid acid acid (%)
0
0 0.0122 0.3906 0.0753 ND 7.116 ND 0.4757 0.0592 ND 7.580
30 ND 0.3217 0.0584 0.0184 6.480 ND 0.6571 0.0770 ND 6.532
70 ND 0.3771 0.0781 ND 6.236 ND 0.6441 0.0620 ND 4.728
100 ND 0.3541 0.0754 ND 3.356 ND 0.3630 0.0488 ND 1.232

UND: not detected
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Table 2. Results of sensory evaluation of Korean traditional wine added with different nuruks and different amounts of proso

millet.
Treatment
Nuruk Addition amount of Color Flavor Taste Overall quality
urd proso millet (%)
0 0.00+0.00"? 0.00£0.00" 0.00£0.00" 0.000.00™
SH 30 0.73+0.46" 0.27+0.77" 0.55+0.67" 0.55+0.67"
nuruk 70 0.09+1.02° 0.45+1.01° 0.18+0.96™ 0.09+0.92%°
100 -0.18+0.85° -0.09+0.81%° -0.18+0.85™ -0.27+0.88™
0 0.00£0.00° 0.00+0.00™ 0.00+0.00™° 0.000.00"
BS 30 0.09+0.68° 0.27+0.77% -0.27+1.58% -0.27+0.98"
nuruk 70 0.00+0.76" -0.18+1.14° -0.55+1.26° -0.45+0.80°
100 0.27+0.77° -0.09+1.48% -0.45£1.01b° -0.36+1.00"

YEach value is mean+SD (n=20). Any means in the same column followed by the same letter are not significantly (p<0.05)

different by Duncan's multiple range test.
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