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Abstract

Total acidities were incereased gradually during fermentation. Total acidities of vinegars which fermented from sweet
and astringent persimmon were 5.95 and 5.81% at 8th day of acetic acid fermentation, respectively. Hunter’s color
values were not significant difference during alcohol fermentation and acetic acid fermentation. Browning incereased
continuously during alcohol fermentation, whereas browning and turbidity decreased continuously during acetic acid
fermentation. The browning and turbidity of vinegar which fermented from sweet persimmon was higher than those of
vinegar which fermented from astringent persimmon. The contents of total tannin were 2.40 and 6.44mg/m{ at the
initial fermentation of sweet and astringent persimmon, respectively. But tannin contents decreased continuously during
fermentation. Reducing and total sugar contents decreased continuously during fermentation. At 5th day of acetic acid
fermentation, contents of reducing and total sugar were 5.0 and 8.5mg/m¢ in sweet persimmon, and 2.8 and 2.9mg/mé
in astringent persimmon respectively.
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Fig. 1. Changes in the pH and acidity during alcohol

fermentation of persimmon
SP : Sweet persimmon. AP : Astringent persimmon.
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Fig. 2. Changes in the pH and acidity during acetic acid
fermentation of persimmon
SP : Sweet persimmon. AP : Astringent persimmon.

o gtk 2EYY Lad be §edo dgng
ERo) aghe HagolA @A Jeidt =3 9
#71ZH% L, a, b9 Wde ga Aot YuA
AE FoHA Wde vehtA oot 2AwES
o7 2 ®Weztel M4 wzle Table 29|14 Be ul
o} o] AFHEANY wiAAZ HEVY F LE

T b3k WEHoA, aghe SR wA YEbste
o a7 AP m}a}L a, b%k ET 7:} Ba=
X & 74z
il H A gmwgo] ZolA ¥
A, BRaxs 3
%oﬂ L a2 bge Z}Z} 30.70, 007, 10450111, =}
ALEHZANE L, a 2 b3k 27 3470, -1.00,
5.950] 21 RusAch

.rl

B

Table 1. Changes in the hunter’s color and browning
during alcohol fermentation of persimmon

Fermentation periods(days)

Sample* Colors
0 1 2 3 4 5
L 2438 2421 24.07 24.01 2393 2372
a +143 +1.06 +1.08 +0.92 +0.80 +0.27
s b +1.04 +120 +1.32 +1.32 +142 +145
ab  +1.36 +0.88 +0.82 +0.70 +0.56 +0.19
L 33.12 33.10 32.85 3191 3152 3131
a +0.02 004 -029 -030 -049 -0.65
AP b +2.33 +2.55 +3.01 +299 +3.01 +3.34
ab  +001 -002 -010 -010 -016 -020

*Abbreviations are the same as in Fig. 1.

Table 2. Changes in the hunter’s color and browning
during acetic acid fermentation of persimmon

Fermentation periods(days)
0 1 2 3 4 5 6 7 8
L 22672254 21.92 21.88 21.48 20.92 20.80 20.80 20.80
+1.52 +1.45 +1.41 +1.32 +1.12 +0.92 +0.82 +0.82 +0.82

Sample* Colors

a
s b +1.29 +1.26 +1.09 +0.88 +0.72 +0.69 +0.67 +0.65 +0.65
ab  +118+115 +1.29 +1.50 +1.56 +1.33 +1.22 +1.26 +1.26
L 2540 24.12 23.44 2325 23.21 23.15 23.12 23.10 23.08
A 2 +1.32 +1.33 +1.09 +1.09 +0.63 +0.52 +0.47 +0.42 +0.33
b +2.60 4254 +2.21 +1.34 +1.21 +1.16 +1.13 +1.11 +1.09

ab  +0.51 +0.52 +0.49 +0.81 +0.52 +0.45 +0.42 +0.38 +0.30
* Abbreviations are the same as in Fig. 1.
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Table 3. Changes in turbidity and total tannin during
alcohol fermentation of persimmon

Fermentation periods(days)

Sample*  Items
0o 1 2 3 4 5
Tubidity 137 155 218 250 262 266
5P Total tannin
240 193 160 147 120 120
Pos 40 193 160 147 120
Tubidity 285 308 350 365 367 370
AP .
Total @amnin o 0 507 513 427 415 412
(mg/mé)

* Abbreviations are the same as in Fig. 1.

Table 4. Changes in the turbidity and total tannin
during acetic acid fermentation of persimmon

Fermentation periods(days)

Sample* Ttems
o 0 1 2 3 456 738
Tubidity 265233 192 171 144 112 102 090 0.73
sp ,
Total tannin ) 5 ) 151 171,13 112 1.10 1.10 1,09 1.06
(mg/m¢)
Tubidity 390320243 161 125 115 0.98 094 092
AP .
Total nnin 4 104 06 402 398 3,85 371 369 360 352
(mg/m{)

* Abbreviations are the same as in Fig. 1.
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Table 5. Changes in the contents of total and reducing
sugar during alcohol fermentation of perimmon
(mg/mt)

Fermentation periods(days)
0 1 2 3 4 S

Sample*  Sugars

Reducing 1375 970 694 287 102 43
sugar

Total
sugar

SP

1586 1236 898 365 196 62

Reducing )54 856 120 44 42 41
sugar

Total

1320 875
sugar

147 48 45 42

* Abbreviations are the same as in Fig. 1.

Table 6. Changes in the contents of total and reducing
sugar during acetic acid fermentation of

persimmon
(mg/mé)
Fermentation periods(days)
Sample*  Sugars
01 2 3 45 6 7 8
Reducing ¢ 64 5552 5.1 50 50 50 50
sugar
sp
Total 16213511194 88 85 8.4 83 83
sugar
Reducing 35 303029 29 28 28 28 2.8
sugar
AP
Total 3534 32 31 30 29 29 29 29
sugar

* Abbreviations are the same as in Fig. 1.
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