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Studies on the Sensory Characteristics of Korean Wine and Imported Wine
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Abstract

This study was conducted to compare the quality of Korean and imported wine through sensory evauation and to
determined the harmony between wine and foods. The physiochemical characteristics, such as the sugar content, total
acidity, pH and color values of Korean and imported wine were aso measured. Three white wines made in Korean
(WWK), Germany (WWG) and U.SA (WWU), and three red wines made in Korean (RWK), France (RWF) and Chile
(RWC), were used for testing. In the result of sensory evaluation, the white wine made in Germany (WWG) was the most
preferred in flavor, taste and overal preference, and the red wine made in France (RWF) was the most preferred in
appearance, flavor, taste and overal preference. The overall preference of wine was positively correlated with the tota
balance in the white wine (r=0.66) and in red wine (r=0.81). In regards to the harmony of wines with foods, the white
wine made in Korean (WWK) was suitable for sirloin steak, the WWG for codfish stesk and salad and the white wine
made in the U.SA (WWU) for sandwiches. The red wine made in Korean (RWK) was significantly harmonious with salad,
the France red wine (RWF) with sirloin steak and in the red wine made in Chile (RWC) with sandwiches. The L and
b-values of white wine were the highest in WWG. the L-values of red wine were the highest in RWK, and the avaues
of red wine were the highest in RWC and RWF. The WWU was the highest in sugar content among the white wines
10.83° Brix and the RWC (8.32° Brix) was the highest among the red wines. Total acidity was higher in WWU (0.8) and
in RWF (0.45) and thy pH vaues were the highest in WWK (2.82) and RWK (3.35).

Key words : Sensory evaluation, harmony with wine and foods, Korea made wine.
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Table 1. The sensory evauation for preference test of
Korean and imported white wines

White wines
WWK WWG WwWuU
Appearance 3674076  3.04+1.08°  3.79+1.02°
Flavor 275+094°  354+0938  350+1.02°
Taste 258083  375:099"  3.08+1.28
Overdl preference  267+1.13° 4174076  354+1.10°

Vaues are meantS.D.

¢ Means in a row by different superscripts are significantly
different at the p<0.05 level by Duncan's multiple range test.

WWK : White wine made in Korea.

WWG : White wine made in German.

WWU : White wine made in U.SA.

Table 2. The sensory evaluation for difference test of
Korean and imported white wines

White wines
WWK WWG WWU
Transparency ~ 3.63+0.77°  429+081°  3.08+0.94°
Yelowness 3.08+1.1° 2.04+104°  367+1.05°
Fruit flavor 317+41.31°  400+1.14*  313+115°
Sweetness 196+069°  283+1.02°  3.29+0.86"
Sourness 3424118  342¢088°  1.83+1.05°
After taste 2.96+1.04 3.17+0.96 313+1.12
Body 2.63+1.35 2.63+0.65 2.88+1.23
Refreshment 279+1.22° 3174075  254+1.3%
Totd balance  279+083°  3.75+0.79°  3.17+1.27°

Vaues are meantS.D.

#7° Means in a row by different superscripts are significantly
different at the p<0.05 level by Duncan's multiple range test.

WWK : White wine made in Korea.

WWG : White wine made in German.

WWU : White wine made in U.SA.
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Table 3. Correlation of sensory evaluation in white wines
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Trans Yelow- Fruit Sweet- Sour- After Body Refresh- Totd Overdl
parency ness flavor ness ness taste ment baance preference
Transparency 1
Yelowness -0.11 1
Fruit flavor 0.16 -0.59 1
Sweetness -0.22 0.15 0.14 1
Sourness 039" 022 0.12 -055
After taste 013 -0.15 0.0 0.0 -091 1
Body -0.12 0.16 -0.41 0.18 -0.21 042" 1
Refreshment 0.19 -03 042"  -032 053"  -0.02 -0.39" 1
Totd balance -0.28 -031 045" 0.04 0.21 0.11 -0.07 031 1
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Table 4. The sensory evaluation for preference test of
Korean and imported red wines

Red wines
RWK RWF RWC
Appearance 240+0.70°  370:048  3.30+1.16°
Flavor 220+06%  367+061°  3.00£105°
Taste 250+097° 360052  2.60+0.84°
Overdl preference 2.40+0.84°  3.40+0.84°  2.60+0.84°

Vdues are meantSD.

4 Means in a row by different superscripts are significantly
different at the p<0.05 level by Duncan's multiple range test.

RWK : Red wine made in Korea.

RWF : Red wine made in France.

RWC : Red wine made in Chile.

Table 5. The sensory evauation for difference test of
Korean and imported red wines

Red wines
RWK RWF RWC
Clearness 340+097°  260+097  1.50+0.71°
Redness 2504127 400£047°  4.70+0.48
Flavor 200:094°  260+084°  3.20+0.92°
Sweetness 214+069°  333+052°  3.00+0.00%
Sourness 4174075  3404070°  3.13+0.64°
Adtrigent taste  2.10+0.74°  2.70+068°  4.00+0.05"
After taste 220£092°  290+057°  350+1.08"
Body 170+0.82°  320+079°  3.90+0.74°
Totd balance  210+1.10° 3504053  2.60+0.70°

Véues are mean+SD.

3 Means in a row by different superscripts are significantly
different at the p<0.05 level by Duncan's multiple range test.

RWK : Red wine made in Korea

RWF : Red wine made in France.

RWC : Red wine made in Chile.
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Table 6. Correlation of sensory evauation in red wines

sokAlo} S @i

Clear- Red- Havor Swveset- Sour-  Adtrigent  After Body Total Overdl
ness ness ness ness taste taste baance preference
Clearness 1
Redness -055" 1
Flavor -0.44 047" 1
Sweetness -013 0.33 0.17 1
Sourness 048  -044  -038 -021 1
Astrigent taste 044 048" 0.28 019 -0.256 1
After taste -062" 0.44 0.39 0.03 -0.38 071" 1
Body -057" 0.64 035 0.24 -0.71" 050" 0.05 1
Tota balance -0.09 0.25 0.2 0.03 0.03 0.05 0.18 0.22 1
Overdl preference 0.0 0.19 -0.05 0.06 0.11 -005  -007 0.11 081 1
" p<005 7 p<0.0L
Table 7. In harmony of wines with foods gefet 329 2357 =4 HrhE Ak
Srlon codfiah — = Rl At 1T} etk ofRle] vis| Ayt
teak teak wiches Sdad opQle] 7P FA3e) X3t wrt =4 vebsth &3] &7/
WWK  3.80+0.69° 3.36+0.79° 2.96+0.83" 2.96+0.89° RS A= 9idle] @ ofdwle Aes duA e, &
Wt \\\WG 3246068 390:079° 3574065° 3710.64° OE%IOH_HE el et s wEstel 7hy gehn
wines 7HE Aat 9Rlo] TalzH oA & ofgEle e E
WWU 274+0.87° 253:0.84° 373t063" 325:0.45° ERdom 2317] HE]7} Soi7k MEY AT 7HE 28}
RWK 1.86+0.69 250+0.71 230+1.16° 350+0.76" 28 ojelo® PWriw ek ekl oelo] A9 Ay sk o}
Red  DWF 3408070 270:116 290:088° 270:095° 17 TlEo] SAl2HolAshs 2818 olft WA 1
e RWC 350+127° 280+0.79 386038 220+0.63 el S49) wr e 0l 3, A=A, delEshs 28t

Vaues are meantS.D.

4¢ Means in a column by different superscripts are significantly
different at the p<0.05 level by Duncan's multiple range test.

WWK : White wine made in Korea

WWG : White wine made in German.

WWU : White wine made in U.SA.

RWK : Red wine made in Korea.

RWF : Red wine made in France.

RWC : Red wine made in Chile.
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Fig. 1. Calor vaues contents of domestic and imported wines. Fg. 2. Sugar contents of domestic and imported wines.
WWK : White wine made in Korea. WWK : White wine made in Korea.
WWG : White wine made in German. WWG : White wine made in German.
WWU : White wine made in U.SA. WWU : White wine made in U.SA.
RWK : Red wine made in Korea. RWK : Red wine made in Korea.
RWF : Red wine made in French. RWF : Red wine made in French.

RWC : Red wine made in Chile. RWC : Red wine made in Chile
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Fig. 3. Tota acidity and pH of domestic and imported
wines.

WWK : White wine made in Korea.
WWG : White wine made in German.
WWU : White wine made in U.SA.

RWK : Red wine made in Korea.
RWF : Red wine made in French.
RWC : Red wine made in Chile.
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