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Quality Characteristics of Makgeolli Supplemented with Pineapple

Seung-Ho Seo, Seong—-Eun Park, Seon-A Yoo, and Hong-Seok Son

Department of Food and Nutrition, Dongshin University

ABSTRACT Pineapple flesh and core were added during fermentation to develop a new style of fruit makgeolli.
Physicochemical characteristics were measured during fermentation, and sensory evaluation was performed after fermen-
tation to estimate the quality of pineapple makgeolli. No significant differences were observed for pH, °Bx, and alcohol
contents between makgeolli with and without pineapple after fermentation. Total acidity of the pineapple makgeolli
increased due to considerable elevation of citric acid, tartaric acid, malic acid, and pyroglutamic acid contents as
well as slight elevation of lactic acid and propionic acid contents. On the other hand, the total amino acid contents
of pineapple makgeolli were lower than those of control. The sensory preferences for pineapple makgeolli were higher
overall than those for control, which can be attributed to the preferences for fruit flavor and sour taste in pineapple

makgeolli.
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Fig. 1. A flow diagram for preparation of pineapple makgeolli.
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Fig. 2. Changes in °Bx of pineapple makgeolli during fermenta-
tion.
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Table 1. Alcohol contents and true °Bx of pineapple makgeolli
after fermentation

Alcohol contents (%) True Bx®
13.4+0.9 2.1+0.1
13.8+0.5 2.5+0.2
13.2+0.2 2.3+0.2

Sample

Makgeolli (control)
Pineapple flesh makgeolli
Pineapple core makgeolli
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Table 2. Organic acid contents of pineapple makgeolli on day-8 of the fermentation period

Contents (mg/L)

Organic acids X
Makgeolli (control)

Pineapple flesh makgeolli

Pineapple core makgeolli

Citric acid 2,248.6+61.1*)

Tartaric acid 674.1£15.3"
Malic acid 548.2+13.8"
Lactic acid 2,057.6+89.5"
Acetic acid 379.1+64.9
Fumaric acid 5.740.2

Propionic acid 400.2+11.8"
Pyroglutamic acid 51.5+1.5"

2,520.2+:40.8° 2,423.0£32.6°

897.5+13.9° 758.4+421.4°
693.8+15.4° 604.6+17.2°
2,205.9+3.8" 2,046.0£90.6"
319.6+27.5 288.2+31.5
4.9+02 43404
458 4+35.8" 383.9427.5°
81.4+1.8° 65.9+1.8°

Total amounts 6,363.1+124.9°

7,327.9£122.4° 6,574.4+£113.9®

"Mean+SD (n=3).

““Means with each row followed by different superscripts are significantly different P<0.05.



1287

lo,
e
Jm
o,

Table 3. Amino acid contents of pineapple makgeolli on day-8 of the fermentation period

Contents (mg/mL)

F ino acid
fee ammo act Makgeolli (control)

Pineapple flesh makgeolli Pineapple core makgeolli

Aspartic acid 0.079+0.006"" 0.064+0.010™ 0.057+0.005"
Glutamic acid 0.595+0.319 0.347+0.048 0.317+0.024
Asparagine 0.148+0.011 0.125+0.020 0.124+0.006
Serine 0.220+0.017° 0.195+0.024 0.177+0.013°
Histidine 0.6310.035 0.616+0.090 0.572+0.025
Glycine 0.894+0.078 0.856+0.109 0.775+0.057
Threonine 0.826+0.037° 0.5224+0.046" 0.523+0.042%
Arginine 1.257+0.047 1.115+0.182 1.097+0.064
Alanine 1.980+0.106° 1.663+0.177° 1.520+0.119"
Tyrosine 0.385+0.025 0.354+0.052 0.356+0.018
Methionine 0.183+0.016° 0.247+0.046° 0.231+0.010®
Tryptophan 0.058+0.005" 0.053+0.007° 0.037+0.004"
Phenylalanine 0.118+0.011 0.161+0.031 0.155+0.002
Isoleucine 0.203£0.018 0.2060.026 0.193+0.004
Leucine 0.482+0.030 0.573+0.096 0.520+0.007
Lysine 0.581+0.058" 0.491+0.076™ 0.432+0.028"
Essential amino acids 2.452+0.285° 2.253£0.204 2.091+0.015"
Total amino acids 8.640+0.488" 7.587£1.020™ 7.087+0.376

1)MeannleD (n=3).

**Means with each row followed by different superscripts are significantly different at P<0.05.
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Table 4. Sensory evaluation of pineapple makgeolli

il
rlo

Samples Color Flavor Taste Overall acceptability
Makgeolli (control) 4.72+1.22 4.35+0.93 3.80+1.05*" 4.05+1.09
Pineapple flesh makgeolli 4.35+1.30 4.70+0.92 4.35+1.12% 4.73+£0.93
Pineapple core makgeolli 4.04+0.87 4.61+0.92 4.88+1.21° 4.424+1.33

1)MeanﬂzSD (n=50).

**Means with each column followed by different superscripts are significantly different at P<0.05.
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