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SUMMARY

I. Title

Preparation of the tea using the standardized wine was evaporated under reduced

pressure and concentrated manner

II. Purpose and Necessity of the Research

Wine i1s composed of water, alcohol, and sugar, with its over 600 substances
affecting taste, aroma, and colors. Procyanidin, resveratrol and anthocyanin, which
are components of various organic acids and tannins, are of high value in
dietetics. However, due to alcoholic ingredients, wine is not potable for children,
and harmful for adults as well when heavily drunken. Therefore, it deserves

attention to invent a method to distil alcohol out of wine.

To partially distil alcohol and improve aroma, the general method of heating has
been used for several cases, such as Vin Chaud in France, and Gliih Wein in
Germany. However, most wine products are being provided through instant
cooking method, for which new development is necessary by means of

improvement in process.

IM. Goals and Outputs of the Research

Production and commercialization of wine tea by means of reduced pressure
distillation and concentration methods : production and commercialization have

been completed

Production fo brandy using vaporized alcoholic contents after reduced pressure

distillation : test production completed
Improvement of sensuousness through the adjustment of spices injected, and
production of wine tea customized to the Korean consumers : production

completed

Development of wine tea production methods for improved functionality using



various fruits such as apple, persimmon, and pear

IV. Contents and Results of the Research

- Investigation of conditions for pressure reduction and distillation of wine tea, and

finalization of standardized pressure reduction and distillation methods : completed

- Improvement in sensuousness of wine tea through an adjustment of spices used for

wine tea : improvement achieved

- Development and diversification/sophistication of wine tea packing methods:

standing pouch and bottle used

- Commercialization of wine tea : completed

V. Research project achievements and plans for application

- By taking advantage of research outputs, we have accomplished the following
outcomes: 2 case of commercialization, creation of 2 jobs, 5 cases of media release
including newspaper and professional magazines, participation in 2 exhibitions,

domestic and international

- We plan to launch another project for new products using the outputs of this

research
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