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Quality Assessment of Traditional wine and viable cell count by Lumitester
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Abstract

To evaluate the quality of korean traditional wine, 31 different type of wine were selected and examined for the

following properties; ethanol contents, pH, acidity, total sugar contents, r educing sugar contents. In addition ATP

contents of traditional wines were measured using lumitester and the result were compared with these obtained by

viable cell counts. The physical and chemical properties of traditional wines are summarized as follow.; pH were in
the range of 3.59~4.76, Total acidities were in the range of 423~16.21, Total sugar and reducing sugar contents
were in the range of 0.04~1.13 ¢/100 mL and 0.006~0.999g/100 mL, respectively, ATP contents were in the range

of 10'~10° RLU(Relative light unit).
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Fig. 1. A standard curve showing the relationship

between CFU and RLU in a traditional wine.
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Fig. 3. The pH of traditional wines.
Fig. 4. Total acidity of traditional wines.
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Fig. 2. Ethanol contents of traditional wines.
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Table 1. Viable cell count of traditional wines

(logCFU/mL)
Viable Viable Viable

Sample cell Sample cell Sample el
KS 2.08 IS 2.78 CS 3.32
SK 232 PG 220 SA 1.20
MH 218 FS 2.30 KM 532
S5 2.60 CG 2.26 SR 2.63
HI 2.93 JK 2.51 HH 3.30
CH 253 SB - 5] 151
HM 2.30 5Y - KB 1.20
BH 272 BK 291 YH 2.08
WG 0.90 SH - BS -
DC 423 ID 0.60 KH 2.00
5G 251

- : Not detected
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Table 2. ATP contents of traditional wines

(logRLU/mL)
Sample ATP  Sample ATP  Sample  ATP
KS 1.98 IS 276 CS 2.80
SK 251 PG 2.33 SA 2.60
MH 243 FS 252 KM 433
55 2.69 CG 272 SR 278
HI 2.85 JK 245 HH 2.64
CH 1.77 SB 1.64 S 2.60
HM 290 SY 0.65 KB 2.78
BH 2.64 BK 223 YH 2.72
WG 181 SH 0.72 BS 214
DC 3.18 ID 245 KH 2.56
S5G 2.56
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