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Effect of Acasia (Robinia pseudo-acasia) Flower on the Physiological Functionality of Korean Tradi-
tional Rice Wine. Seo, Seung-Bo, Jae-Ho Kim, Na-Mi Kim', Shin-Yang Choi?, and Jong- Soo Lee*.
Department of Genetic Engineering and Bio-Med. RRC, Paichai University, Daejeon 302-735, Korea, 'Korean
Tabacco and Ginseng Corporation, Central Research Institute, Daejeon 305-735, Korea, 2Division of Food Bio-
tech., Korea Food Research Institute, Seongnam 462-420, Korea — In order to develop a Korean traditional rice
wine which by acasia flower added alcohol fermentation was investigated by addition of 5%, 10%, 15% nuruk
and 10% acasia into the wine mash. The maximum amount of ethanol (16.4%) was obtained when 10% acasia
flower and 15% nuruk were added in cooked rice for the fermentation by Saccharomyces cerevisiae at 25°C
for 20 days. The overall acceptability and physiological functionalities of the rice wine prepared by addition of
different concentration (5~50%) of acasia flower into mash were investigated and compared. The A-15 rice
wine which was brewed by addition of 15% acasia flower into mash showed the best acceptability. Its angio-
tensin-converting enzyme inhibitory activity and tyrosinase inhibitory activity were 80.3% and 94.2%, respec-
tively. The electron-donating ability (23.4%) and nitrite scavenging activity (21.5%) were also higher than

those of traditional rice wine.
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Table 1. Effect of fermentation period and nuruk concentration
on the acacia alcohol fermentation by S.cerevisiae.

Overall acceptability

MSweet taste

Sour taste

Kojic odor > Acasia taste

Alcoholic odor

Fig. 1. Quantitative descriptive analysis (QDA) diagram for
odor and taste of acasia liquors brewed with different amount
of acasia. (Overall acceptability value of 15% acasia liquor is sig-
nificantly different (p<0.05) with the other acasia liquors by Dun-
can’s multiple test. However, there are no difference bstween 10%
acasia liquor and 30% acasia liquor, and 5% acasia liquor and 50%
acasia liquor, respectively.) -@ - 5%, -l - 10%, -A - 15%, -@-
30%, - * - 50% were same as Table 2.
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2 77t Artelel 9)el o] HbEA|A A 2E Foll Hhsted
T5H7E AAEE Ao ke AAx oz s =A%
I ofzPA|olEe] Hrlape] WSS ofylAlo} E-F-2] WA
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olefdt WAje} vt BAJ 22 <ldle] AA|He) 7]ZwE o}
FFAl o} 15% A7} ABF7F 74 83 10%, 30%,
50%, 5% AEF £o2 HriEgdc) o] Hrl A4S B
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Fermentation Nuruk . Total  Volatile
. . Ethanol Final . .
period concentration (%) " acid acid
(Days) (%) ° P (%) (%) Table 2. Colors of the acasia liquors.
5 9.8 3.8 0.22 0.009 . ) L a b
5 10 126 41 027 0011 Liquor (lightness) (redness)  (yellowness)
15 13.6 4.2 0.27 0.009 A-5 96.40 2.07 14.34
5 13.0 4.1 0.28 0.008 A-10 94.69 -1.56 14.52
10 10 14.6 4.4 0.29 0.006 A-15 92.98 -1.34 14.18
15 14.8 44 0.29 0.009 A-30 92.85 -1.20 15.12
5 142 41 031 0010 A-30 9383 -1.19 15.00
20 10 146 45 031  0.01! Control? 93.56 212 14.91
15 16.4 4.5 0.30 0.010

* Acasia was added 10% of cooked rice in the mash.
**Means of duplicate analysis.

TA-5, A-10, A-15, A-30, A-50 liquors were brewed by addition of
5%, 10%, 15%, 30%, 50% acasia into the mash, respectively.
2No addition of acasia.
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lable 3. Physiological functionality of the acasia liquors.
ACE _ . . Electron donating SOD-like  Tyrosinase inhibitory Nitrite
. L . Fibrinolytic activity - . - . ..
Liquor inhibitory activity (V) ability activity activity scavenging activity
(%) (%) (%) (%) (%)
A-15 80.3+2.1 - 23.4+0.1 - 94.2+1.4 21.5+0.4
Control 71.1£2.4 5.6+0.2 1.6+0.2 20.6+1.7 75.5£1.3 12.2+0.3

‘A-15 was brewed by addition of 15% acasia into the mash.
“*Physiological functionalities described as activities of 1mg solid.

30% 71, 5% 50% 371 el f-214e xlel7t al
Y52 otet.
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