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Trial production of the high polyphone-containing Kaki vinegar by using enzyme

TANAKA Takeshi ", SHIMIZU Hiromi"”

and MATSUZAWA Kazuyuki

In this paper, a new method for manufacturing Japanese persimmon (Kaki) vinegar which contains of

high content polyphenol is proposed by using the raw materials of Fuyu Kaki which is a nonastringent

(sweet) Kaki and Tone Kaki which is an astringent Kaki, and the high content polyphenol of Kaki vinegar

is obtained by the acetic acid fermentation of Kaki wine mash with adding several enzymes.

It has been

cleared that the polyphenol content of the acetic acid fermentation in the proposed manufacturing method

becomes 5~10 times higher than that in the usual Kaki vinegar manufacturing method, and the increase of

the content is more reinforced with adding enzymes such as the tannase, the cellulase, and the newlase.
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Table 1 Added percentage volumes of enzymes and

others in each sample of alcohol fermentation

A B C D E

%) | %) | ) | (%) | (%)
No.1,6 | 0.05 | 0.05 | 0 0 0
No.2,7 | 0.05 | 0.05 | 0.05 | 0 0
No.3,8 | 0.05 | 0.05 | 0.05 | 0.05 | 0
No.4,9° | 0.05 | 0.05 | 005 | 0 0
No.5,10| 0.05 | 0.05 | 0.05 | 0 0.5

Enzyme and others

A Macerozyme A (pectinase 20%)

B: Potassium metabisulfite

C: Tannase KTFH (500U/g) (tannase 1%)

D: Chlorogenate esterase (5%)

E: Citric acid

* heat treated at 85°C for 10min

C,D,E: after alcohol ferementation, the half vol-
ume of the enzymes at the beginning of alcohol
ferementation is added for each sample.
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Table 2 Added percentage volumes of enzymes and

others in each sample of alcohol fermentation

A B C D E
o) | Qo) | o) | o) | )
No.11,15 0.05 | 0.05 0 0 0
No.12,16 0.05 | 0.05 | 0.05 0 0
No.13,17 0.05 | 0.05 | 0.05 | 0.10 0
No.14,18 0.05 | 0.05 | 0.05 | 0.10 | 0.10
Enzyme and others

A: Macerozyme A (pectinase 20%)

B: Potassium metabisulfite

C: Tannase KTFH (500U/g) (tannase 1%)
D: Cellulase T "Amano" (cellulase 16%)
E: Newlase F (Lipase 40%, protease 40%)
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Fig.1 Changes of alcohol, acidity and polyphenol

contents in production process of wine and

vinegar from nonastringent Kaki.
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Fig. 2 Changes of alcohol, acidity and polyphenol contents in proauction oI wine ana vinegar Irom nonastringent ana
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Fig. 3 Changes of alcohol, acidity and polyphenol contents in production of wine and vinegar from nonastringent and

astrigency removed Kaki
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Fig. 4 Changes of polyphenol contents in production
process of wine and vinegar from astringency

removed Kaki.
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