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Abstract

This study was conducted to determine whether pectinase treatment would affect the process of alcohol fer-
mentation with persimmon. The pectinase did not change pH and total acidity throughout the alcohol fermentation.
However, the concentrations of reducing sugar were significantly lowered with the fermentation time, compared
with controls. During the alcohol fermertation, the concentration of reducing sugar decreased rapidly up to 60 hours,
unchanged from 60 to 72 hours, and then increased thereafter. The total alcohol concentrations of pectinase—treated
groups were significantly higher than that of alcohol fermentation containing without pectinase. Among concen—
tration 200 and 500 ppm had the most pronounced increase in the yield (%) of total alcohol (9696, respectively) and
then, 300, 400 ppm and control in descending order. The contents of 5 major alcohols (acetaldehyde, methanol,
n-propy alcohol, iso—butyl alcohol and iso-amyl alcohol) were measured. Among alcohol constituents, acetaldehyde
and methanol were detected to be the lowest at control and methanol the highest at 200 ppm. These observations
indicated that pectinase treatment would increase the yield of total alcohol, whereas it also raised methanol pro-

duction during persimmon alcohol fermentation.
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Fig. 1. Changes of pH by various concentration pectinase treat—
ments.
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Fig. 2. Changes of total acidity by various concentration pec-
tinase treatments.
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Fig. 3. Change of reducing sugar by various concentration pec—
tinase treatments.
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Fig. 4. Changes of soluble solid by various concentration pec-
tinase treatments.
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Fig. 5. Changes of alcohol contents by various concentration
pectinase treatments.
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Table 1. Comparison of alcohol components after 72 hr fermentation by pectinase concentration treatments
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3%

581

Feniel nAE

(ppm)

Pectinase

concentration Acetaldehyde Methanol n-propanol Iso—butanol Iso—amylalcohol
Control” 33.22+1.83% 649.00t 361 21.27£0.89 36.18+£1.99 405.25£24.47
200 ppm 42.10£4.18 1369.40+13.83 21.93+0.34 37.31£1.28 410.21£13.49
300 ppm 41.20*1.35 123870+12.73 21.16+1.01 36.17£1.38 403.79+16.43
400 ppm 40941422 1184.80+18.83 21.57£0.25 36.06%0.68 403.88+ 3.01
500 ppm 39.17%£2.07 113250+ 2.88 21.28+053 34.39£1.33 399.36+1591

;)Controli no pectinase treatment.
Mean of triplicates = standard deviation.
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Fig. 6. Comparison of alcohol yield after 60 hr fermentation
by various concentration pectinase treatments.

A Control, B Pectinase 200 ppm treatment, C: Pectinase 300 ppm
treatment, D: Pectinase 400 ppm treatment, E: Pectinase 500 ppm
treatment.
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