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Tasting Quality of Vitis coignetiae Wine Vinegar for Use as Beverage
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Wine vinegar produced from Vitis coignetiae grape berries possesses a pleasant fruity taste and aroma as well as a
beautiful dark red-purple color. For commercial use as beverage, the wine vinegar was mixed with ¥ coignetiae berry juice or
with 4-fold concentrated juice (conc. juice) at six different ratios. The wine vinegar-juice mixtures were tasted and rated by
Japanese and Chinese consumers totaling 189 and 45 persons, respectively. The highest evaluation was given to the 1:3 wine
vinegar-juice mixture and the 1:1 wine vinegar-conc. juice mixture by both Japanese and Chinese consumers. There was no
significant difference in gender and generation evaluations, although men under 30 years old found the 2:1 wine vinegar-conc.
juice mixture unacceptable because of its sourness, whereas most women of every generation found it to be tasty or acceptable.
Taste evaluation of each sample wine vinegar by Chinese consumers was similar to that by Japanese consumers, although a
slightly lower preference for V. coignetiae taste was detected among Chinese consumers.
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Fig. 1. Distribution of taste evatuation of six samples of Vitis coignetiae wine
vinegarby 170 persons. -C means 4-fold concentrated juice. The tasting
panel consisted of 98 men and 72 women. - , Unacceptable; [N,
unsavory, , acceptable; [] , tasty. Values presented above each
column indicate the average score of the taste when scored as 1, 2, 3, and
4, respectively. Vatues followed by different letters indicate significantly
difference by DMT, p<0.05.
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Table 1. TSS, acidity, and pigment concentrations of six samples of Viris
coignetiae wine vinegar mixed with original juice.

¥4 Y X
(Vir?ealgrgxglfuice) (gii) H (mg/%o mL) Dsxo
1:3 11.4 2.7 2.61 1.56
1:2 10.5 27 3.06 1.62
1:1 8.9 2.8 3.86 1.76
2:1 6.9 29 5.01 1.96
1:1-C 32.7 2.7 4.56 3.65
2:1-C 23.4 27 5.02 287

* -C means 4-times concentrated juice.
¥ As acetic acid equivalent.
* Each sample was diluted with 3-times volume of water.
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Fig. 2. Distribution of taste evaluation of Vitis coigretiae wine vinegars tested by 98 men and 72 women.
For definition of bars, symbols and -C, refer to Fig. 1. Values above each column are means of
scores, separated by DMRT, p=0.05.
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Fig 3. Distribution of taste evaluation of Fifis coignetiae wine vinegar by 98 men from various age
groups. For definition of bars, symbols and -C, refer to Fig, 1.
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Fig. 4. Distribution of taste evaluation of Vifis coignetiae wine vinegar by 72 women from various
age groups. For definition of bars, symbols and -C, refer to Fig, 1.
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Fig 5. Distribution of taste evaluation of Vifis coignetiae wine vinegar by Chinese men and

women. For definition of bars, symbols and -C, refer to Fig. 1. Values above each column are
means of scores, separated by DMRT, p=0.05.
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