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Unique Wine Vinegar Produced from Vitis coignetiae Grapes
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Wine vinegar produced from Vitis coignetiae grapes using Bizen-yaki (famous local ceramic) and plastic vessels
as fermentation tank was evaluated in terms of quality by comparing with wine vinegar from Pione grapes and two
imported products. V. coignetiae wine vinegar that was processed using the Bizen-yaki had higher levels of acids,
anthocyanin, and total phenols, and high free radical scavenging activity than that using the plastic vessel. The deep red-
purple tint and the strong fruity flavor of V. coignetiae wine vinegar contrasted the imported wine vinegar that had a pale-
brown tint and high acidity. On the other hand, Pione wine vinegar possessed mild flavor and low levels of anthocyanin,

malic and tartaric acids, and total phenols, compared to V. coignetiae wine vinegar.

The attractive color and fruity flavor

of V. coignetiae wine vinegar may be appealing to consumers when the vinegar is used as a dressing or a beverage.
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X&EH 69 HETH /-,
BEHROm T R D
EFY RNV TZUEED
ZEid Fig. 1 WRTERBVTH D,

00 WREE S, T O— )L REETICE
90t \ V- coignetiae ® O~ Bizen-yaki FBEN 0% LIz, EA—

) W O Plasticvessel  XBEyiE, 7 I —LiBERED-

80k DITH 60%ITHRL DT, EFERFE
_§  HEROMSTIEMION 50%EHE

N g OBERECHSR., BREHTO
320_ L ETRESEEODTNTH- /.
BRERROYBERDE, YRTK

W BT, ERTREOR TRET 5 &

LT TSAF v I EROBEITHERT,
TV O — )R, EEEREEEO LR

0.0 ' ' L p@Ech. AEBECETHSDR

Nov. 20 Nov. 26
L ] L

N Mo, EXF—XTHTOMEMITR

Alcoholic fermentation

Fig. 1 Changes in anthocyanin concentration in V. coignetiae and Pione grape
musts during alcoholic and acetic acid fermentation. Pione musts were

Acetic acid fermentation

ENBM, BMROEIHOITNTH-
7. HRIBECRRET 2EVYITRY
ROBRBEOETNERINIHE

diluted with H,0 to adjust alcohol concentration before the start of acetic

acid fermentation. Vertical bars represent SD, n=3.

HIZRHTH 5. fRATEELEY O L

_65_



J. ASEV Jpn., Vol. 15, No. 2 (2004)

REREL., BHIEFEMEES THIREDHREMNE
<HLNTWSA, K (11, 12) &, fHail
WO DRRBEMEEN, RBOPRITLZ. b
5 [ (BRIFEOBHEED. TORETK (KHE)
MREINTEL ORFERIVEY. L2NIERZD
EH5TELTVWS, LML, TOEHRMREEDE
fEIZDW T, Behican Tz, Wihicl
TH, YT RIYRAZHEIFEORERNTT 1 >
EXf—BEdT 5L, ARIEDLVEVERT—
WEON/Z LITHRD DR TH 5,
RHMNSTAERH—CEDETOBSEDE
{L&RLUIZDH Table 2 ThH D, BEEREENEDIBR
T, FEEMTICEENTWAY D OBRIZAFEICHE
SN, BREEREETH (12 A 19 A) £TIK. mAE
EOHRERIOBENSH 0.22~024%0 K F L=, *
DEOELXIDTNTHD. | A THOFRBET T
BT, YT RUT 04%R1ENEEL., B4 —%
T 0%IZiz>7z. —F. BAEOREIIYIT RY
TIREEBITIZIZER LN, B —R TIIREES
BTORDIIBD SNAho /2, BFEEIX. BH.
U OBIIR#MIT 20, #EHa

AL - 5% % - KEHR - REHE_—

OB EEMERBERVES L TWSZEHEX
5% (N
BEFOR) 7 /) =V TP HIVHEEENE
3. AMEOREMIIC TSI AREND D EEZI N
(3, 4, 5. HERFHLVEROBRRICY> TEN
BONFEENDS, YRTRIRHORY 7/ —)b
SRIE. EX—xRBHo® 2 BThoknt, BEH
DL IEF—FROFNKEL ., B RBT 7T DB
FETIIEDEMNK 3~4 FITJRMN o7z (Table 3). 2
BEORMERHB CTHETS L, HiiEROEN TS
AFIRBEODDHBRY T ) —IVOBILNKEWN
W Thol. TIVHIVHERER. BEEPICY<T
RYTIOTNETFTTEHERETH- 20, EF—
FOGEIEFBRECETL, BCTIRAF VIR
BTHELLEBEITETNELL /2. ZOHREM
5. VYT RumsBEINEZT A > EXH—IZiE.
Ed—xZ2REBELEBEERKRESERD. BB
FEORY 7/ —)ViEREIn T, BEEYD
HEEDEFERRTICH SR WIEENES Z 0%
EWZR B, wii. YT RIBRHIZER. 72827

Table 2 Changes in the concentration of various acids in V. coignetiae and Pione grape musts
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Table 3 Total phenol content and free radical scavenging activity of V.
coignetiae and Pione grape musts and their wine vinegars
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* Shown as catechin equivalent.
¥ Sample volume (mL) needed to decrease the given amount of DPPH to below

* Means are separated with DMRT (p < 0.05, n=4).
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Fig.2 Absorbance of prepared wine vinegars and two imported products. The samples were
diluted with phosphate buffer (pH=3.0) so that they have the same OD,, value before

the absorbance measurement.
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