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Aging Conditions of Citrus Brandy Made from Citrus unshiu Produced in Cheju

Koh, Jeong-sam . Koh, Nam-Kwon - Kang, Soon-sun- Oh, Hyun-do

Summary

In order to produce citrus brandy made from Citrus unshiu produced in Cheju, aging
conditions of citrus fine spirit with dipping oak chip were investigated. Citrus fine
spirit prepared with simple distillation of citrus wine was adjusted to 43° and 60°
alcohol concentration, and then three pieces of oak chip(1X1X3cm)was added to 300
nf citrus fine spirit. The contents of methanol, aldehyde, fusel oil and ester were
0.1369/100mf, 4.07mg/100mf, 18.35mg/100mé and 27.03mg/100m¢ respectively. The
absorbance at 500nm of citrus fine spirit was increased with high alcohol
concentration and high temperature. Color extraction from oak chip was mainly
affected on temperature, and the effect of UV irradiation was not appeared.
Compared with commercial Scotch whisky, citrus brandy adjusted to pH 4.1 and aged

at 45C for 6 month was good in sensory evaluation.
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Table 1. Chemical analysis of citrus fine
spirt*
Density 0.916
pH 2.70
Total acid(9/100m8) 0. 045
Methanol (¢/100m#) 0.136
Aldehyde (¢/100n8) 4.07
Fusel oil (9/100m¢) 18.35
Ester (¢/100m) 27.03

Ethanol concentration in fine spirit was

60v/v%.
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Table 2. Temperature effect on aging of citrus brandy*

Ethanol Conc. Aging

Aging time (Month)

(v/v%) temperature
(C) 1 2 3 4 5 6
60 Room temp. 0.03 0.04 0.05 0.08 0.10 0.11
60 30 0.11 0.12 0.13 0.15 0.15 0.16
60 45 0.14 0.15 0.18 0.23 0.32 0. 34
43 30 0.09 0.10 0.10 0.11 0.12 0.12
43 45 0.14 0.17 0.21 0.25 0.30 0.33
* Absorbance at 500nm
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Table 3. pH effect on aging of citrus brandy*®

Aging Aging time (Month)

temperature pH

() 1 2 3 4 5 6
30 4.1 0.10 0.11 0.13 0.15 0.15 0.16
30 5.1 0.09 0.12 0.14 0.16 0.16 0.17
45 2.7 0.16 0.18 0.20 0.29 0.32 0.34
45 3.5 0.14 0.17 0.24 0.31 0.34 0. 40
45 4.1 0.19 0.34 0.43 0.52 0.60 0.63
45 5.1 0.18 0.24 0.32 0.32 0.45 0.50

* Absorbance at 500nm
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Table 4. Sensory evaluation of citrus brandy

Color Flavor Taste
Sample* AS500
mean SD mean SD mean SD
1 1.67 0.73 2.71 1.01 2.90 0.99 0.32
2 37 0.56 3.43 1.12 3. 14 0. 96 0.54
3 4.00 0.95 3.62 0.81 3.10 1.18 0.62
4 4.05 0.92 3.95 1.02 39 0.94 0.32

* Citrus fine spirit of 60° alcohol concentration was aging at room temperature for 6 month
with dipping oak chip, and then diluted to 43° alcohol concentration. Samples were prepared
as follows respectively; 1) Diluted citrus brandy, 2) Diluted and blended citrus brandy with

addition of caramel! pigment, 3) Diluted and blended citrus brandy with addition of caramel
pigment and fresh citrus fine spirit, 4) Commercial Scotch whisky aged for 12 years.

Panel score with 22 panelists is experssed as follows: good: 5, fair: {4,

Poor : 2, and bad:l.
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