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Abstract

The characteristics of the narirutin-added alcohol fermentation of citrus hydrolysates were investigated to produce
functionally improved citrus wine. The pH of narirutin-added citrus wine ranged from 3.38 to 3.51, and the titratable
acidity was about 0.55% which show no significant differences attributable to the narirutin quantity. With regard
to the color and brown color, with the addition of more narirutin, the a value was decreased while the b value
and brown color increased. The sugar content decreased from 24 to 8.0-8.5 °“Brix after alcohol fermentation, and
the alcohol content appeared to be between 14.5 and 14.6% in all the sections. For the free sugar contents, the
glucose and fructose contents were relatively high in every section. For the total polyphenol content, it was shown
to increase when more narirutin was added. and the 2%narirutin-added section showed the highest polyphenol
content(46.44 mg%o). The results of sensory evaluation were that the color, flavor and bitterness increased while
the sweetness and overall acceptability were reduced by the additional narirutin. Functionally improved citrus wine
can be produced by using narirutin, but more researches regarding quality improvement should be camied out to

overcome the bittemess.
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Montreal, Canada)S ¢}¢1%! F2]oWine Kit Korea Co, Ltd,
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7Hre%F 5 cellulaseS 0.5% (w/jv) 713k 50C2] shaking
incubator (HB 205SWM, Hanbaek Scientific Co, Bucheon,
Korea)ol| A 14|17t &< WHS-AIA A Z3}A ). Narirutine
g 7 EsIE gis) 05, 1.0, 15 2 20% (viw)E 27}
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Fig. 1. pH and titratable acidity of citrus wine by narirutin
addition.

Value are meantSD (n=3).
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Table 1. Hunter’s color value and brown color of citrus wine by
narirutin addition

Hunter’s color values

Addition amount of Brown
narirutin(%, vfv) L a b color
control 96.210.0 -4.8+0.1 13.440.1 04400
05 96.010.0 -5.5+0.0 15.4+0.0 0.50.0
1.0 96.310.0 -6.4+0.0 17.0£0.1 0.6£0.0
L5 95.740.0 -74+0.0 20.0£0.1 0.7£0.0
20 95.610.0 -1.7+0.1 20.5+0.0 0.7+0.0
ST o 43 B

Narirutin 7] & 2 oRle] B 8 d3E I
2 Fig 29} 2tk 3% 4 43¢ 18 F BE 730]
8.0~8.5 °Brix2 UEN} narirutin 7}k w2 = xjo]7}
ATk 2 lA|Z A 27] Y= 24 °Brixol| A &IE
HE 3 8004 84 °Brix® 7HA3tha B3 Koh 5
(14)9] Ao} FARIG ¢2-g FaFe] A BE 710
A 145~14.6% = YR 3o} vp7EA| 2 773t whE
Z A7t gl FH AFds o] &3 AT AlxolA
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Fig. 2. Sugar and alcohol contents of citrus wine by narirutin
addition.

Value are meantSD (n=3).
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Table 2. Free sugar content of citrus wine by narirutin addition

Addition amount of Free sugar content (mg%)

narirutin(%, v/v)

Glucose  Sucrose  Maltose Total
599+3.1 572.3£143

Fructose

Control 4069467 105544  ND"

0.5 2223123 1315195 3403 87.6132 445.0£154
1.0 230234 1385+0.1 5409 92319 466.6£6.6
L5 129323 131840 128102 118.7495 392.8+16.1
20 108.0£3.3 1493118 230402 727467 353.1%123

ND: Not detected

Narirutin F7}ol] W& 72 94919 23§ Table
37 Ao 4FE B8 T FQ /FYYOEE fructose,
glucose, sucrose 2 maltose”} HE 5 AT} Fructose™ W%
FoA 4069 mg%=E M TS TS UERSH,
narirutin H7}o] BE4E W TS UEho HhE
o] 7} B 20% 77+ 108.0 mg% FZ=% ATk Glucose
= ETIA 1055 mg% = 7P e S e
U narirutin 37HF0] B&% oAt Nariruting 37}
3 7hd 99l BE 7oA fructose 2 glucose] &l
H % £2 02 Yeytth o ¢3E Hadyd 5
Aglo] B35 0] fructose} glucose®Z 2] B & a0
o]-8-5]7] wj&El fructose L glucose2] ko] Athz o
E2 Zolgt AAZITH23). o] g FElY 24 HEIH

Table 3. Sensory evaluation of citrus wine by narirutin addition
Attributes”

Taste Overall
Sweetness Bitterness acceptability

Addiﬁoq amount of
narirutin(%, vV)  Color  Flavor

Control 474055 42+05° 55405 25:05 57405
05 53105 4705 53105 52:06° 3807
10 60:06° 50:07° 53:05 55:05° 37:05°
15 63106 52:06" 52:04' 63:05° 3505
20 64:05° 54106 52:05° 68:04° 3407

®Values with different superscripts indicate significant difference from each other
(p<0.05)

DAttributes is represented 7-point hedonic scale

Walues are meantSD (n=20)

SAFASRE A 41199 A1E (2012)
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Addition amount of narirutin(%, v/v)

Fig. 3. Total phenol compound of citrus wine by narirutin addition.
Value are meantSD (n=3).
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