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Abstract

To investigate the characteristics of Gammakgeolli to which processed forms of persimmon were added, Gokkam,
Gammalaengi, whole powder, peel powder, and paste were used as various processed forms. The moisture, total
polyphenol, and soluble-solid contents of the persimmon used for making Gamimakgeolli showed a big difference
according to the processed form of persimmon, and influenced the total polyphenol and alcohol contents of the
Gammakgeolli. The pH and total acid of the Gammakgeolli, which were 3.7~4.1 and 0.20~0.29% (W/v), respectively,
were similar to those of commercial Makgeolli. The amino acidity increased on the fifth day after fermentation
from that on the third day, and showed relatively high levels in the whole power, peel power, and paste. The
volatile-acid contents of the Gammakgeollis were within the range of 80~100 ppm and showed the highest level
in the persimmon-paste-treated sample. Among the major organic acids of Gammakgeolli (oxalic, citric, tartaric,
malic, succinic, lactic, and acetic acid), lactic acid had the highest concentration. The Gammakgeolli to which hole
power or paste was added showed a high level of yellowness and a good color in the sensatory evaluation. In
the sensory evaluation (selection rate) of the taste and overall acceptability, the Gammakgeolli treated with Gammalaengi
was the best.
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Fig. 1. Schematic diagram for Gammakgeolli processing.
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Fig. 2. pH of Gammakgeolli on the different processed forms of
persimmon.
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Table 1. Characteristis of various processed persimmon for making Gammakgeolli in this study

Processed forms of persimmon

fems Gokiam Ganmalaengi Whole powder Peel powder Paste
Moisture (%, wjw) 418:12" 2311 36£0.1° 192£0.1° 79.7+0.1°

Soluble solid (°Brix) 40 62 87 44 16
Total polyphenol (mg%) 5557415 651.6+96.4° 4854+93" 1112.4+43.6" 2734+19.9"

"Duncan’s multiple range test (p<0.05). Different letter means significant difference between samples.

0.35

m3Days ' 5Days
0.28 - I 1
s L L
= 0.21 -
s I
£ :
e
D 014 -
o
(-]
B
o 0.07 -
'—
0 -+ T T T T
Gokkam  Gammalaengi Whole powder Peel powder Paste

Fig. 3. Total acidity of Gamakgeolli on the different processed forms
of persimmon.
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Fig. 4. Amino acidity of Gammakgeolli on the different processed
forms of persimmon.
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Fig. 5. Alcohol contents of Gammakgeolli on the different processed
forms of persimmon.
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Fig. 6. Volatile acid contents of Gammakgeolli on the different
processed forms of persimmon.
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Table 2. Hunter color values of Gammakgeolli on the various processed forms of persimmon

Processed forms of persimmon

CO]I(—’Irm‘l’t;rues Gokkam Gammalaengi Whole powder Peel powder Paste
L 38.2+1.3" 38.9+0.6" 428+10° 37206' 372405
a 0.60.1° 0.7+00° 02:02° 0.10.1° 04+0.1°
b 17207 1.9240.1° 94+09° 59:04" 8.8£0.5°

"Duncan’s multiple range test (2<0.05). Different letter means significant difference between samples.
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Table 3. Organic acid contents of Gammakgeolli on the various

o)) AE w|Fo] & wf, 7|5 dojA 7 59
ko) kS 21| HH2 s Az g 7
H 2= gdegolet T eV 7P viklsitia dd
2]

processed forms of persimmon

Processed forms of persimmon

Organic acid (mg%)

Goldam Gammalaengi Whole powder Peel powder Paste
Oxalic acid 1.7:02" 0340.1 02+0.0 0400 0.1200
Citric acid 22,1432 19.3+14 68.5%1.6 49.3+0.5 545120
Tartaric acid 532442 58.0+1.4 45.1474 434130 11.0£2.8
Malic acid 18.7439 23.9+0.6 16.3£7.0 35.740.3 17.8+0.3
Succinic acid 282%14 50.9+0.6 274428 33.0+0.8 33.5+10.8
Lactic acid 95.7+6.9 401.5+28.1 95.0+12.1 110.644.2 127.0£34.0
Acetic acid 117405 128404 134405 12,5109 173¢14
"Values are meantstandard deviation (n=3).
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Table 4. Sensory evaluation (selection rate, %) of Gammakgeolli on the various processed forms of persimmon

Processed forms of persimmon

fems Gokiam Gammalaengi Whole powder Peel powder Paste
Color 0.0 9.1 909 364 63.6
Favor 182 455 455 364 545
Taste 182 545 364 545 364
Overall 9.1 727 545 36.4 273
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