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Development of Sweet Persimmon Sparkling Wine Manufacturing Method

Jae—Eun Jung®, Eun—Gyeong Kim”, Yeong—Bin Kim®*, Tae—Yeop Kim®,
and Gwang—Hwan Ahn”

‘Gyveongnam Agricultural Research and Extension Services, Jinju, Korea

ABSTRACT : Persimmon is a fruit that is native to Korea, China, and Japan and is
mass—produced in Korea. Persimmons are classified into sweet persimmons(Diospyros
kaki, T) and astringent persimmons(Diospyros kaki, T). After washing and crushing
sweet persimmons(Fuyu), they were treated with enzymes(Viscozyme; beta—glucanase,
pectinase, hemicellulase, and xylanase) for viscosity control and clarification.
Afterward, the juice was squeezed, and yeast(Saccharomyces Cerevisiae) was added
and fermented at 25 to 27 ° C for 5 to 7 days. Bentonite and gelatin were added for
clarification. After that, sugar was added to the supernatant, put into a bottle, and
sealed. The sugar content is 10, 15, and 20°Brix. The Sparkling wine was analyzed for
alcohol, sugar content, total acid, pH, color, and sensory evaluation. In the 10°Brix
sugar treatment group, the sugar content was 6.8°Brix, and alcohol was 6.5%, and the
best results were confirmed in the sensory evaluation.

Key word : Sweet Persimmon, Food Processing, Sparkling Wine, Beverage
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