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Abstract

The fusel oils and the volatile flavor compounds of two potato sojues, one of which was produced with the traditional
distillation apparatus(soju-gori) and the other, with the reduced pressure distillation system, were examined. The
fusel oil content was high in the potato soju that was distilled under reduced pressure (potato soju(Il)). The relative
ratio of the isoamyl alcohol to the isobutyl alcohol and the n-propanol was 3.1:0.8:1.0 in the potato soju that
was distilled with soju-gori (potato soju(l)), and 4.0:1.2:1.0 in potato soju(Il). The chromatograms of the volatile
components apparently differed between potato soju(l) and potato soju(Il). Potato soju(I) contained four kinds of
alcohol, six kinds of ester, n-valeraldehyde, and acetic acid. Potato soju(Il) contained seven kinds of alcohol, 14
kinds of ester, two kinds of aldehyde, acetic acid, and three other compounds. Potato soju(Il) significantly scored

higher for flavor property than potato soju(l).
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Table 1. Fusel oil contents of potato sojues produced by different
distillation condition

Unit : ppm
Pusel ofls 1 Potato sojues
I i
n-Propanol 149.02 £21.32 181.16 £30.18
Isobutyl alcohol 12384 £17.23 213.72 £32.60
1-Butanol 13.95£3.10 15.82£6.12
Isoamyl alcohol 461.84 + 65.78 725.52 +89.41
Total 748.65 £90.29 1136.22 £200.32

"Potato soju produced by traditional distillatory apparatus (soju-gori).
PPotato soju distilled in the condition of 450mmHg vacuum pressure at 70°C.
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Fig. 1. Chromatogram of potato sojues distilled by different
conditions.

1: Potato soju produced by traditional distillatory apparatus(soju-gori).

II: Potato soju distilled in the condition of 450mmHg vacuum pressure at 70C.
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Table 2. Volatile compounds of potato sojues produced by At 42 AFHT Fol] Hig A5=T oA oR =9
different distillation methods o} ubol] i Bl Age AAATFH)7F ZARAF(DHE
Unit : peak area(%) o} =2 Ao |l Yot =) Uitk s re AT
| Pogto sojes (D7} Ak 544 2500k Egkort Azke] §e
Peak No. Volatile compound ' n? ;glg_] ']_0115 gk ;qupqo 718 % Wl ZRpAE (H)7}
Alcohols duk 3142 AF 2 AAALAF(DHEY 52 Ho|You
I Ethanol 6801 26.13 T4 2ol FRl=A] FUTH
» Propm 040 68 olge] ARERH PALTY AWH AR FRPY
3 Tsobutyl alcohol 144 176 off wet 3 Aot S-S SN = A%len, 2
4 Tsoamyl alcohol 949 1228 SHE QX}iét A PO TS ehhe
o _ 006 TR eser AR S5k 2213 F015 FAste] 3
FReASl Aol AhHoE 5 ¥ Aol
6 2-Nonanol - 0.03 _
293 AHo=z Ayz=ETH
7 3-Nonen-1-ol - 0.04
Esters
Table 3. Sensory evaluation of potato sojues produced by
8 Ethyl acetat 0.61 115
Vi aeete different distillation methods
9 Isoamyl acetate - 0.36
Samples Taste Flavor Texture Preference
10 Dodecyl acetate 0.03 ) ™)
| Contorl 2634082 215+0507 2514070 248 +0.69
11 Ethyl octanoat 095 53 )
hyl odanoate Potato soju( 1) 2254079  192+£045° 282 051 230 £063
12 Et t - 0.05
i nonncate Potato soju(I)’ 290093 347032 3084048 299 +072
13 Butyl lactate - 0.04 >
Commercml dilution soju.
14 Methyl Caprate - 0.04 3Potato SO_]ll produced by traditional distillatory apparatus(soju-gori).
Potato soju distilled in the condition of 450mmHg vacuum pressure at 70°C.
15 Bthyl decanoate 34 2612 “Means with the different letter in the same column are significantly different(p<0.05).
16 Ethyl-9-decenoate - 021
17 Isoamy! octanoate - 043
18 Ethyl laurate 1.33 12.68
2 o
19 Ethyl myristate - 0.30
B T e WAE o1 &N THA 278 Azsn 45
21 Ethyl 9-hexadecenoate - 0.07 AZTE] 22 9 2R 240 B2 FAG 2 3y
2 D phatie e ' ARl 5ol sl 2T, AAATe A% W%
Aldehydes & AL Y THAAL W Ehon, isoamyl
3 n-Valerldehyde 260 ; alcohol, isobutyl alcohol, n-propanol®] At 2542
¥ Acctaldehyde 018 SHT7E3.1:08: 10, 2 FFF7H40:12:10 o]k
25 Hexaldehyde - 0.09 A F2] 3]k AR chromatogram-S 572710 whe}
Acids A3 2ol 2 JEART, 5 R0 2E PALT
26 Acetic acid 144 0.63 (1)o| A alcohol F+ 4%, ester+ 6%, aldehyde& 1, acidf
Others 15, ZAAF()AN A alcohol i 75, esterfr 14, aldehyde
27 Propyl decanoate - 0.06 F 2%, acidF 15 2 7|} AE 3Fo] Rl TAA
28 Isobutyl caprate - 0.09 FHIe ol g S =7t AL DHREY Fo)Fo=
29 Isoamyl decanoate - 048 =A%

Potato so]u produced by traditional distillatory apparatus(soju-gori).
Potato soju distilled in the condition of 450mmHg vacuum pressure at 70C.
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