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Abstract

The physicochemical characteristics and sensory properties of Deodeok wine, formed by leaching of Deodeok at room
temperature for 180 days, were investigated over the following range of DeodeoKlevels: 10, 15 and 20% (all w/v).
The higher the level of Deodeok, the greater were the final values of total sugars, reducing sugars, total polyphenols,
and crude saponins. The Hunter's b-value (yellowness) of Deodeok wine varied markedly with Deodeok levels, and
yellowness was highest in Deodeok wine containing 20% (w/v) Deodeok Non-volatile compounds, that form the basis
of the liquor tax law, were 0.64, 1.38 and 2.11% (all w/v), respectively, at day 160. Of these values, that of 2.11%
(wiv), the level of non-volatile compounds in Deodeok wine containing 20% (w/v) Deodeok, was in accord with the
liquor tax law (that requires this figure to be 2.0%). Sensory evaluation showed that Deodeok wine containing 20%

(w/v) Deodeok was superior to the other wines tested
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Table 1. The physicochemical properties of Deodeok

. Total  Reducing Total Crude
M(El‘;gm aglm?‘;) ) ﬁger;l??%) sugar sugar  polyphenol  saponin
(mgy) (mgp)  (ngy)  (mglg)
7416+ 175+ 641x 2533+ 965+ 48.66+ 35.50+
0.76 007 005 0.85 0.37 458 284
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Fig. 1. Changes of total sugar of Deodeok wine during leaching.
-@- : 10% Deodeok -v-: 15% Deodeok - : 20% Deodeok.
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Fig. 2. Changes of reducing sugar of Deodeok wine during leaching.

-@- : 10% Deodeck -v- : 15% Deodeok W : 20% Deodeok.
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Fig. 3. Changes of total polyphenol of Deodeok wine during
leaching.

-@- : 10% Deodeok -<- : 15% Deodeok -W- : 20% Deodeok.
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Fig. 4. Changes of color (yellowness) of Deodeok wine during
leaching.
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Fig. 5. Changes of crude saponin of Deodeok wine during
leaching.

-@- : 10% Deodeok -- : 15% Deodeok -Wl- : 20% Deodeok.
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Fig. 6. Changes of non-volatile compounds of Deodeok wine during

leaching.
-@- : 10% Deodeok -~- : 15% Deodeok -W- : 20% Deodeok.
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Table 2. Sensory evaluation of Deodeok wine by hedonic scale”

Parameters A? B C
Taste 2.73:0.80° 3.67+0.98° 400+0.93
Flavor 287:097° 393:059" 460:075
Color 3.20+0.86" 407:0.80° 413:092°

Total acceptability ~ 2.67:0.90° 4.00+0.65" 4.13+099"

"Bach value represents the meantSD of 15 observations using hedonic scale of
1 (dislike very much) to 5 (like very much).
A : Wine containing 10% Deodeok

B : Wine containing 15% Deodeok.

C : Wine containing 20% Deodeok.
IMeans in row followed by the same letter are not significantly different according
to Duncan’s multiple range test. (a=0.05).
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