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The purpose of this study was to investigate the characteristics of the traditional Korean fermented
liquor of Acanthopanax chilsanensis in order to promote its consumption and develop local products.
The ethanol contents of the traditional Korean fermented liquors, which contained the root, stem and
fruit of Acanthopanax chilsanensis with 10% rice for 13 days at 25C, were 14.7+0.7%, 15.3%0.9%, and
15.5£0.7% respectively. The pH of the fermented broth was pH 3.9~pH 4.4 and the total acid was
0.72~0.75%. The total sugar content was abruptly decreased after 24 hr of fermentation, on the 13th
day, to 7.1 from 7.5%. The total free amino acids were 7,045.01 mg/I in the test group containing
stems. This was higher than in the test group containing the root and fruit of Acanthopanax chilsanensis.
The acanthoside-D was 35.42 ppm and 18.91 ppm in the traditional Korean fermented liquor made
from 10% root and fruit, but 57.06 ppm in the one made from stem. In the traditional Korean fer-
mented liquor made from root and stem, the L value (lightness), a value (redness), and b value
(vellowness) are all similar and the liquor appeared to be the same color; however, in the fermented
liquor made from fruit, L was low and a was high, which made the liquor appear more red.
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Fig. 1. Ethanol production of the traditional Korean fermented
liquor containing root (O), stem (4) and fruit () of the
Acanthopanax chilsanensis according to the ferment time.
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Fig. 2. pH change of the traditional Korean fermented liquor
containing root (O), stem (4) and fruit (&) of the
Acanthopanax chilsanensis according to the ferment time.
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Fig. 3. Total acid change of the traditional Korean fermented
liquor containing root (O), stem (&) and fruit ({) of the
Acanthopanax chilsanensis according to the ferment time.
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Fig. 4. Total sugar change of the traditional Korean fermented
liquor containing root (O), stem (2£) and fruit (O) of the
Acanthopanax chilsanensis according to the ferment time.
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Table 1. Free amino acid content of the traditional Korean
fermented liquor made from the root, stem and fruit
of the Acanthopanax chilsanensis

Free amino acid

Root Stem Fruit

(ppm)
Threonine 210.34 23412 60.26
Serine 60.55 325.42 12.20
Asparagine 706.50 1,221.39 4473
Glutamic acid - 91.30 12.23
Proline 315.14 42342 259.92
Glycine 7.20 322.52 11.54
Alanine 415.71 522.39 70.77
Valine 46.70 519.92 611.65
Cystein 541.26 167.99 15.34
Methionine - 255.84 106.30
Isoleucine 2401 423.08 19.21
Leucine 46.53 133.21 45.15
Tyrosine 32.67 784.29 587.54
Phenylalanine - 137.39 98.12
Lysine 121.17 433.99 171.32
Histidine 115.33 150.54 57.98
Arginine 94.38 898.20 579.89

Total 2,737.49 7,045.01 2,764.15
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Fig. 5. Acanthoside-D content of the traditional Korean fer-
mented liquor made from the root, stem and fruit of
the Acanthopanax chilsanensis.



Table 2. The Hunter color degree of the traditional Korean
fermented liquor made from the root, stem and fruit
of the Acanthopanax chilsanensis

Hunter color Root Stem Fruit
L value 95.72+0.11 96.23+0.11 76.36£0.13
a value -1.72+0.02 -1.49+0.04 +21.22+0.08
b value +12.48+0.11 +8.91+0.09 +18.53+0.21

L : Lightness a : Redness b : Yellowness
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