BEVERAGE COVPOSI TI ON CONTAI NI NG PERSI MMON VI NEGAR BACKGROUND OF THE

| NVENTI ON 1. Field of the invention The present invention relates to a
beverage. 2. Background Art Vinegar was first prepared by accidental
conversion of wine during its storage and is one of the first seasoning
‘materials prepared and used by man. Therlefore, it can be considered that
vinegar has a history fromancient tinmes |ike wne which my be regarded as
the origin of vinegar. Traditionally, vinegar has been wi dely used for the
pur pose of sterglhdl g I j For
exanpl e, Hi ppoMﬂMﬁiﬁrmﬁgﬁlﬁhﬁdqﬁﬂm@ ence,
suggested that vinegar be used for sterilizing the wound site after bl ood
sucking therapy. It is al SPERSIMMON (VINEGARhe Roman Enpire, nmany
nobl es, including Ceopatra, had frequently taken vinegar for health and
beauty. In addition, foods preserved with vinegar and stored for |ong

periods, have served as an 2 inmportant source of nutritional elenents
for man. BACKGROUND OF THE INVENTION
1. Field of the invention

The present invention relates to a beverage.

2. Background Art

Vinegar was first prepared by accidental conversion of wine during its .
storage and is one of the first seasoning materials prepared and used by man.
Therefore, it can be considered that vinegar has a history from ancient times

like wine which may be regarded as the origin of vinegar.

Traditionally, vinegar has been widely ﬁsed for the purpose of sterilization,
health and beauty as well as seasoning. For example, Hippocrates,
considered the father of western medical science, suggested that vinegar be
used for sterilizing the wound site after blood sucking therapy. It is also
known that in the age of the Roman Empire, many nobles, including
Cleopatra, had frequently taken vinegar for health and beauty. In addition,

foods preserved with vinegar and stored for long periods, have served as an



Therefore, it is considered that vinegar has played an inportant role in
ancient diets. In Korea, it is believed that vinegar has been used since
the Shilla period. However, in view of the fact that old Chi nese books have
recorded the use of vinegar in a cooking nethod of tangle in the Koryo
period and a book on Chinese nedicine dgring the Koryo period has recorded
the use of vinegar for the purpose of nedicine, it is presuned that vinegar

has been gﬁﬁhbw@’lgf‘ﬂiu@ﬁﬁﬁnupgﬁtﬁ@ﬁtstm mdhpose of food and nedicine
since the aggﬁo Koryo. Vi negar has sone useful physiological effects.

Firstly, organic acids present in vinegar, for exanple, citric acid, acetic
acid, etc., deconpose lactic acid, the originator of fatigue, to water and
carbon di oxi de through the citric acid pathway and therefore, vinegar

sti mul at F ' ' driter | e nore
snoot h. ?P%%l??ﬁ%vl:tﬁéggﬁl Sis(?égg @gg%%%%afsegls re %Irll revent sfﬂhl h
arteriosclerosis. Fourthly, vinegar stinulates the consunption of

nutriti orencienbdietices in a |iving body to induce the deconposition of
excessi ve sugar and gl ycogen. 3 In addition, vinegar pronotes digestion
of food, inproves the state of :

In Korea, it is believed that vinegar has been used since the Shilla period.
However, in view of the fact that old Chinese books have recorded the use
of vinegar in a cooking method of tangle in the Koryo period and a book on
Chinese medicine during the Koryo period has recorded the use of vinegar
for the purpose of medicine, it is presumed that vinegar has been practically
and widely used for the purpose of food and medicine since the age of

Koryo.

Vinegar has some useful physiological effects. Firstly, organic acids present
in vinegar, for example, citric acid, acetic acid, etc., decompose lactic acid,
the originator of fatigue, to water and carbon dioxide through the citric acid
pathway and therefore, vinegar stimulates the relief of fatigue. Secondly,
vinegar makes the muscle more smooth. Thirdly, vinegar stablizes blood
pressure and prevents arteriosclerosis. Fourthly, vinegar stimulates the
consumption of nutritional substances in a living body to induce the

decomposition of excessive sugar and glycogen.



donsti pation and hel ps the production of bile juice and adrenocorti cal

hor nones. Such actions of vinegar are closely related to diabetes nellitus.
Further, vinegar increases the affinity of henogl obin for oxygen and is

al so effective in the secretion of waste materials in the body, maintenance
of weak al kal i ne physical constitution @&d beauty of skin. Vinegar mainly
conprises at |east 60 kinds of organis acids including acetic acid, citric
acid, succine acid, tartaric acid, etc. In Table 1, other general
constituents of typical vinegars are described [see, table of food

constituents, .the Training Institute of | mrovenent of ral nutrition, the
O fice ofIfR@déltl%v‘élInGBﬁ%%F?n@giﬁlgesmm ggggeailmééﬂ%?% ¢skdeiluent s of

vi negar Ki nds Brewed vinegar Apple vinegar Rice vinegar Water (%

92. 2 constipag%éﬂ%%g l?q%)s the €iﬁo@u&’ﬁ@i’le‘(bi“%ﬂ%juice and adrenge&tical

0.1 0
Car bohydrate (% 0.3 ) 2.6 5.0, _Ashes (O/(i_
0.1 hormones.2 Such actions of vinegay azp closely related to diabetes mellitus. 2

2
Further, vinegar increases the affinity of hemoglobin for oxygen and is also

effective in the secretion of waste materials in the body, maintenance of

weak alkaline physical constitution and beauty of skin.

Vinegar mainly comprises at least 60 kinds of organis acids including acetic
acid, citric acid, succine acid, tartaric acid, etc. In Table 1, other general

constituents of typical vinegars are described [see, table of food constituents,
the Training Institute of Improvement of Rmal nutrition, the Office of Rural

Development, 1991].



P (m) - 6 4 Na (ng)

5 50 290 K (nm) 74 55
6 Additionally, nmany people frequently drink high-grade vinegar such as
per si nmon vi negar, whole-rice vinegar, grape vinegar, etc., as a health
food. Particularly, persimon vinegar i ¥ one of the health foods, which is
prepared by spontaneous aging of pollution-free natural persinmmon and
fernentation for one yedFable hnG@,nemlcmmtltuﬁgEI 9fﬁmgm'or the prevention
of diseases in adults. Since persimmon vinegar is abundant in mnerals and

vari ous f"ar‘.m ae+a5—petrpt-af—t ottt rreger—ant—cpntars—a—t+arg
quantity |of “UiNan rKimdy | Browedceinegaent Appleovinegar { Ricepdnsgaron| it is
nor e advc %ﬁﬂ%n heal { h. Al t hough vi pegar has been|regarded as bgi ng
useful fd As L aned 5 abole it could nbt be used for
pur poses |ty{8fet @)seasom hg of Hoad, for exan’pg;l as t‘g drigéigng be\erage,
due to it - ORG-S -a—aH e TS Re—pr-esent-
i nvent or ed to fevel opa beverhge cogppsiti oi of vigxpgar syitable
for peopﬁ m\f&ﬂ/\(@m +hat—v-Regar—uset—er—heat-th—ef—be- H

Fat (%) 0 0 0

Carbohydrate (%) 03 2.6 5.0

Ashes (%) 0.1 0.2 0.7

Ca (mg) - 2 2

P (mg) - 6 4

Na (mg) 5 50 290

K (mg) 74 55 6

Additionally, many people frequently drink high-grade vinegar such as
persimmon vinegar, whole-rice vinegar, grape vinegar, etc., as a health food.
Particularly, persimmon vinegar is one of the health foods, which is prepared
by spontaneous aging of pollution-free natural persimmon and fermentation
for one year or more, and is largely used for the prevention of diseases in
adults. Since persimmon vinegar is abundant in minerals and various
organic acids perculiar to fruit vinegar and contains a large quantity of
vitamins and tannin components originated from persimmon, it is more

advantageous to health.

Although vinegar has been regarded as being useful for health, as mentioned



lI'argely and frequently taken. As a result, the inventors have invented a
beverage conposition containing vinegar which is suitable for drinking.
Consi dering that the kinds and amounts of supplenments added to the beverage
conposition vary depending on the kind of vinegar used therein, the present
i nvention uses persimon vinegar which i>s particularly useful for the human
body. Accordingly, the invention provides a functional health beverage
conposi t iaboveyrit @ould matdre nsed for puepases than thesseasoming wft food, fovvi des a
beverage conposition containing persi mon vinegar, a sweetening agent and a

souring agent., The Lnvention still furfhe r.oVi . s sition
cont ai ni WBIeP@SSﬂ}fﬂ/og y'i(%'cg ?’e{ﬁgepé#“& fﬂﬂ@tﬁ ?#%Sg’ﬁw%%@g %%) %& I ght
of one or nore 6 sweetening agent selected fromthe group consisting of
hi gh frucflgesugorn syrup, crystalline fructose, sugar, oligosaccharide

gl ucose, honey and starch syrup; and 0.01 to 1% by wei ght of one or nore
souring agent selected fromthe group consisting of anhydrous citric acid,
hydrated citric acid and vitamn C, with respect to the total weight of the
conposition. The foregoing has outlined some of the nore pertinent features

of the Thus, the present inventors have wished to develop a beverage composition

of vinegar suitable for people's taste so that vinegar useful for health can be
largely and frequently taken. As a result, the inventors have invented a
beverage composition containing vinegar which is suitable for drinking.
Considering that the kinds and amounts of supplements added to the
beverage composition vary depending on the kind of vinegar used therein,
the present invention uses persimmon vinegar which is particularly useful for

the human body.

Accordingly, the invention provides a functional health beverage composition

containing persimmon vinegar.

The invention further provides a beverage composition containing persimmon

vinegar, a sweetening agent and a souring agent.

The invention still further provides a beverage composition containing 0.5 to

8.0% by weight of persimmon vinegar; 10 to 20% by weight of one or more



present invention. These features should be construed to be nerely
illustrative of sone of the nore pertinent features and applications of the
i nvention. Many ot her beneficial results can be obtai ned by applying the

di scl osed invention in a different manner or nodifying the invention within
t he scope of the disclosure. Accordingly other features and a nore

t horough under standi ng of the invention nmay be obtained by referring to the
di scl osurswedtening agenh selectexd fidm dhet grouipecensipingfoft high fruetosecoref i ned
by the clains. DISCLCSURE OF | NVENTI ON The present invention relates to a.
functional health ver conp05|t|o cont i ersi n V|ne

It he coEHB: EREABig Racpes Bheary 0ebRtcards shfcoiey Hohey, A Sfarch
per si nmon vi negar is 0 5 to 8.0% by wei ght, preferably 2.0to 5 0% by

wei ght, wiyiripf aade.01t to 1B Byotnalightbfloneodr hivrecsuursg taigent stlectéd feomunt

of. persi mon vinegar is |lower than 0.5% by wei ght, the taste and flavour

uni que tQq, persi mon C t be ohtain ersi n V|negar i s
in excesdh§ fgré"m/&%?s‘ﬁﬁpg fagﬁﬁgmeﬁ’ﬁﬂ ﬁph@'&’f&ﬁq q‘&“ﬂ?‘ﬂ to drink
due to an excessively strong sour taste and pungency.

vitamin C, with respect to the total weight of the composition.

The foregoing has outlined some of the more pertinent features of the
present invention. These features should be construed to be merely
illustrative of some of the more pertinent features and applications of the
invention. Many other beneficial results can be obtained by applying the
disclosed invention in a different manner or modifying the invention within
the scope of the disclosure. Accordingly, other features and a more
thorough understanding of the invention may be obtained by referring to the
disclosure of invention, in addition to the scope of the invention defined by

the claims.
DISCLOSURE OF INVENTION

The present invention relates to a functional health beverage composition

containing persimmon vinegar.



The conposition of the present invention additionally contains a sweetening
agent. For this purpose, one or nore sweetening agent selected fromthe
group consisting of high fructose corn syrup, crystalline fructose, sugar,
ol i gosacchari de, glucose, honey and starch syrup can be used in a suitable
amount . Al though the ampbunt of sweetenilg agent can be sel ected dependi ng
on individual taste, it is generally suitable to add the sweeteni ng agent
in an anﬂnnthmboﬂpds&tidﬂ%fm%wpr’egbnt inveritiombthe sifitable hfotmt ofi ght, with
respect to the total weight of the conmposition. In addition, the beverage
conposi ti f e Nt A RVENLI ng a_sui table edi pl ouring
agggt. F&f&ﬁﬁ*‘g{(&lyﬁg ) lgng'%ofo Wg’ @ﬁw?&gg‘%alﬁ%f@gyipe@ gr(&‘h hydr ous
citric acid, hydrated citric acid and ascorbic acid 8 (vitamin C) can be
pr ef er ablweigltg with zespedtabl theatorahweighhof ghe @ompsoditionedi bl e souring
agent may be used. Al though the anount of souring agent can be sel ected
dependi ng on individual taste, it is generally suitable to add the souring
agent in an anmount of 0.01 to 1% by weight, preferably 0.04 to 0.2% by
weight, with respect to the total weight of the conposition. In the

coNposi  I1g1the farhBanP LRI MG viriiarii§ 1BHRRSHARYO. 590y WAEhY | HE0Ate

conponent, for exanple, one or nore Vvinegars selected fromthe "group

and flavour unique to persimmon vinegar cannot be obtained, and if
persimmon vinegar is in excess of 8.0% by weight, the beverage composition

is difficult to drink due to an excessively strong sour taste and pungency.

The composition of the present invention additionally contains a sweetening
agent. For this purpose, one or more sweetening agent selected from the
group consisting of high fructose corn syrup, crystalline fructose, sugar,
oligosaccharide, glucose, honey and starch syrup can be used in a suitable
amount. Although the amount of sweetening agent can be selected

- depending on individual taste, it is generally suitable to add the sweetening
agent in an amount of 10 to 20% by weight, preferably 12 to 15% by

weight, with respect to the total weight of the composition.

In addition, the beverage composition of the present invention contains a
suitable edible souring agent. For this purpose, one or more souring agent

selected from anhydrous citric acid, hydrated citric acid and ascorbic acid



consisting of rice vinegar, grape vinegar, apple vinegar, whole-rice
vinegar, malt vinegar and vinegar nmade fromresidue left after wine iIs

drai ned, can be additionally conbined. Further, any edible additives
conventionally used in the beverage conposition can also be added to the
conposition of the present invention. Tige beverage conposition of persinmon
vi negar as conbi ned above can be manufactured in the product form according

to a cony&fitaneiaC)redinbe preferabkpmged inby saitabld aamhumralthiougluany other
tenperature, filing in a suitable container, sealing and then cooling. The

present inyention wll be nore specifi ly jlLustrated hy the follow ng
Pl cs. SHB SaHring: ageTd PaY s Baet: < Bhalieh e HBouBE 4k touting genbt he
9 present invention is not limted to these exanples in any nanner.

Prepar at i g Eéaé@écﬁéd%?&idiﬁg%h ddivededlERie, it i $ehef4lly stiffaBlets addshed
with water, and then frésh persi mon having nd brui'se was sel ected.

Sel ected persimon was filled in a f nt er d then, allowed,to
spont anedh€| SOUTERgagent dn an AmauRd Qi% raoasé YM&I%EIPY@MY&Q‘} t®hen,
the fernmented persinmmon was filtered to obtain the filtrate, which was then

subj ect e Ho;, 13- WA ghE WA AlspeEt #5thé 5123 WEIEHE of the composition.

In the composition of the present invention, if necessary, any other vinegar
component, for example, one or more vinegars selected from the group
consisting of rice vinegar, grape vinegar, apple vinegar, whole-rice vinegar,
malt vinegar and vinegar made from residue left after wine is drained, can
be additionally combined. Further, any edible additives conventionally used
in the beverage composition can also be added to the composition of the

present invention.

The beverage composition of persimmon vinegar as combined above can be
manufactured in the product form according to a conventional manner, for
example, by sterilization at high temperature, filing in a suitable container,

sealing and then cooling.

The preSent invention will be more specifically illustrated by the following

examples. However, it should be understood that the technical scope of the



natural conditions for 6 nonths or nore to obtain the desired persinmon

vi negar. The obtai ned persi mon vinegar was used in the foll ow ng Exanpl es
1to 5 Exanples 1 to 5 The conmponents were conbined in the ration
described in the followng Table 2 to prepare 1000m of the desired
conposition. Thereafter, the prepared c@mposition of persinmmon vinegar was
sterilized at 95[err]C for about 30 seconds by neans of a heat exchanger
and fill gstesentinbAfitiore & nofhimited toathese dxanples ihheny nearest. down to
prepare the finished beverage 10 conposition of persimobn vinegar
according to the present invention. Table 2. Conbination ratio of beverage
conposition (% Exanple No. Exanpl e Exanpl e Exanpl e Exanpl e Exanpl e

Cpnst i tuent 1 2 3 4 _ _ 5 Per si nmon

vi negar Prépdration Exdmple: Preparation 6f persimmbrdvinépgrd fructose

12.0 . . . . odrumc cltrate 0.02 0.02
0.02 0.02 0.02 Vitanmin C 0.02 0.02 0.02 0.02
0.02

Persimmon was washed with water, and then fresh persimmon having no
bruise was selected. Selected persimmon was filled in a fermenter and then
allowed to spontaneously ferment for 6 months or more under natural
conditions. Then, the fermented persimmon was filtered to obtain the
filtrate, which was then subjected to second fermentation and aging under
natural conditions for 6 months or more to obtain the desired persimmon
vinegar. The obtained persimmon vinegar was used in the following

Examples 1 to 5.

Examples 1 to 5

The components were combined in the ration described in the following
Table 2 to prepare 1000ml of the desired composition. Thereafter, the
prepared composition of persimmon vinegar was sterilized at 95°C for about

30 seconds by means of a heat exchanger and filled in a 190ml can.

The can was sealed and then cooled down to prepare the finished beverage



Anhydrous citric  0.10 0.08 0.04 - 0.02 0.01 acid Fruit

fl avour 0.1 0.1 0.1 0.1 0.1 Purified water
87. 26 86. 28 84. 82 82. 84 79. 85 Tot al 100 100
100 100 100 Exanple 6: Sensory Test To identify the taste of the

conposi tion of the present invention th&0beverage conpositions prepared in
Exanples 1 to 5 above were subjected to a sensory test with 25 trained
exam ner scompositivmgftpersithinon vinegat aceasdingtp tise present inventionhe
standard described in Table 3. The results are described in Table 4. Table

3. Standard of sensory test Estimated Result 5 Very

good (Very strong) 4 Good (Strong) 3

Ordinary (Suitable) 2 - Bad (Wak) 1

Very bad (Very weTgpld2biCorbiretion ratdd cfchbeverage composition (%)

Example No.
Example | Example | Example | Example | Example

Constituent 1 2 3 4 5
Persimmon vinegar 0.5 1.5 3.0 50 8.0
Liquid fructose 12.0 12.0 12.0 12.0 12.0
Sodium citrate 0.02 0.02 0.02 0.02 0.02
Vitamin C 0.02 0.02 0.02 0.02 0.02
Anhydrous citric 0.10 0.08 | 0.04 0.02 0.01
acid
Fruit flavour 0.1 0.1 0.1 0.1 0.1
Purified water 87.26 86.28 84.82 82.84 79.85
Total 100 100 100 100 100

Example 6: Sensory Test

To identify the taste of the composition of the present invention the beverage
compositions prepared in Examples 1 to 5 above were subjected to a sensory

test with 25 trained examiners, according to a five scored measuﬁng method



\ihol e Strengt h of Preference of taste souring taste

souring taste Exanple 1 - 3.9 3.0 4.0
Exanpl e 2 4.1 3.3 4.4 Exanple 3

4.2 3.7 _ 4.6 Exanple 4 4.0

3.9 4.3 Exanple 5 18.0 4.2

3.9 As can be seen fromthe result described in Table 4, the conposition of
t he presamdémthenstandard dgscribed ini Eablef 3 wibhe residtsarerdescribed éncEabile
souring taste, and the strength of souring taste is strong in proportion to
t he amobunj of vinegar. 12 Exanple 7: Assay for functionality of the
bever age Ttonposition containing persinmon vinegar The functionality of the
beverage conposition containing persi mon vinegar according to the present

invention was exam ned w t HTible 3.o8tariard ©f sursory 4dst n Exanpl e 3 above. In
this test, a comercial ionic beverage (sugar 4.0483%

i somal t ogligosaccharide 30 glucose 2% anhydrous citric acid 0 24% sodi um
citrate (.075% vitamn C 0.(05% sodi um chl pgideated Result
5 Very good (Very strong)
4 Good (Strong)
3 Ordinary (Suitable)
2 Bad (Weak)
1 Very bad (Very weak)
Table 4. Result of sensory test
Whole Strength of Preference of
taste souring taste souring taste
Example 1 3.9 3.0 4.0
Example 2 4.1 33 4.4
Example 3 4.2 3.7 4.6
Example 4 40 3.9 4.3
Example 5§ 3.0 4.2 3.9

As can be seen from the result described in Table 4, the composition of the
present invention is good in view of whole taste and preference of souring
taste, and the strength of souring taste is strong in proportion to the amount

of vinegar.



0.062% potassium chloride 0.04% nagnesium chloride 0.006% cal cium

| actate 0.018% fruit flavour 0.1% purified water 90.3607% was used as
the control. For the test, each of the beverage conpositions of Exanple 3
and the control commercial ionic beverage was adm nistered to eight
university sportsnmen in an anount of 19081 before 30 mnutes fromthe

begi nni ng of exercise and just after exercise, respectively, and then the
bl ood corExamplei 7n Assdyidor dunctionahity uftliobeveragd sompusitionasur ed

bef ore exercise and after submaxi num exercise 75% (the exerci se which shows
75% oxygen -bsorotlon mnth respect to the maxi num oxygen absorption as
previ ous|$2THES IS -4l

Hercror oree A QW= i bes a recovery rate calculated fromthe
bl ood concentration of I act ic before and after exercise using the foll ow ng

equat i on, The dunstibaalityl 6f the insveragd 2oaepeyitibareimainihgFérsimibr vRea At

vei ns under the stabilization and recovery stage after rnaxi mum exercise.

the. bl oochdasdinis i Mhe dRLH KerenBOn s cxAaiSed WAt e COTRORREE tho
bl ood | actic acid concentration at submaxi num exercise 75% and C denotes
the bl oodylepatdd iR ExaAPIE SBAVE. Oln dhid 38 & Cont@e&ial ionic beverage
(sugar 4.0483%, isomaltooligosaccharide 3%, glucose 2%, anhydrous citric
acid 0.24%. sodium citrate 0.075%, vitamin C 0.05%, sodium chloride
0.062%, potassium chloride 0.04%, magnesium chloride 0.006%, calcium
lactate 0.018%, fruit flavour 0.1%, puriﬁed water 90.3607%) was used as the
control. For the test, each of the beverage compc;sitions of Example 3 and
the control commercial ionic beverage was administered to eight university
sportsmen in an amount of 190ml before 30 minutes from the beginning of
exercise and just after exercise, respectively, and then the blood
concentration of lactic acid and hematocrit value were measured before
exercise and after submaximum éxéfcise 75% (the exercise which shows
75% oxygen absorption with respect to the maximum oxygen absorption as
previously measured). Table 5 describes a recovery rate calculated from the
blood concentration of lactic before and after exercise using the following
equation, and Table 6 describes a change of hematocrit value in blood of

veins under the stabilization and recovery stage after maximum exercise.

Recovery rate(%) = (B-C)/(B-A) x 100



Table 5. Recovery rate of blood lactic acid concentration under recovery

stage after submaxi num exerci se. Type of 15 mn. recovery 30 mn.
recovery 60 mn. .recovery beverage Contr ol 52.98 50. 10
50.91 Example 3 62.77 60. 71 62.26 F val ue

1.21 2.98 3.14 TapBe 6. Change of hematocrit value in
venous bl ood during recovery stage under stabilization and subnmaxinmum

execi se Tithehbove Sqhition; A idehotes thié¢ bldod rlactii@ aﬂéid1 concenftiGhrund@ver age
exerci se recovery recovery Oontrol 46. 50

jﬁ ég = \gphgfz%tilo?ﬁ Elg_cgmet‘es the bl@(_)(g dactm acid cg_nggntratlon atos_lﬁ)lm%nggm be

seen fromthe result described in Table 5 the beverage conposition of

Exanpl e 3e>€efbi§a 75% dHdCdehBfavViieyblotdE]dtticPadiddcsdEarPitic iap 'i*eékf)véxga tic

acid, which is a fadtor of fatigue, than that of the 14 control pto
whi ch the comercial ionic beverage was adm ni stered,
stage.
Table 5. Recovery rate of blood lactic acid concentration
under recovery stage after submaximum exercise.
Type of 15 min. recovery | 30 min. recovery | 60 min. recovery
beverage '
Control 52.98 50.10 5091
Example 3 62.77 60.71 162.26
F value 1.21 298 3.14

Table 6. Change of hematocrit value in venous blood during recovery
stage under stabilization and submaximum execise

Type of Stabilization Just after 30 min. 60 min.
beverage exercise recovery recovery
Control 44.63 46.50 44.13 44.13
Example 3 45.25 47.13 44.75 45.38
F value 0.54 0.39 0.29 0.87

As can be seen from the result described in Table 5, the beverage

composition of Example 3 exhibits a higher recovery rate of blood

concentration of lactic acid, which is a factor of fatigue, than that of the




throughout the recovery stage. Accordingly, it can be identified that the
recovery effect fromfatigue of the beverage conposition containing

per si nmon vi negar according to Exanple 3 is superior to that of the control
group. In addition, the change of hematocrit value with the conposition of
Exanple 3 is not significantly different4fromthat of the control group.
Therefore, it is determned that there is no difference between the water
absor pt i asbrtesl gesup to twhichothesomercial idific beaeeage waseadiministaréd; he
commercial ioniC beverage in the body. Fromthe results obtained inthe
above exanples, it .can be anticipated that {he beverage co sjtiqgn

cont ai ni r@f‘aﬁgb?%ﬂiﬁ VeGRFaY %'E'Sgr d&ﬁﬁoﬁlbgngltﬁe 15P§§§Pﬁ %Mggﬁlaﬁ aﬂ/er y
useful as a natural health beverage. 15 WHAT IS CLAIMED IS: 1. A
bever age b lelffitt TROTAFAL i L BN

vi negar ; %86?3%0% b;[/ wel g%ﬁgc}%b ggghgﬁbeﬁlﬁ?%@%%g@rﬁiﬂgn%oéﬁﬁlgg"ect ed from
the group consisting of high fructose corn syrup, crystalline fructose
sugar, ol persimmon viaegargrerarding fefixample 3tisrawmeriorse thatohthe centreds by
wei ght of one or nore souring agent selected fromthe group consisting of

anhydr ousg @iy | ¢n Hdditiolly #i&chdngé 't KerfGtdtrit value with the composition of

Example 3 is not significantly different from that of the control group.
Therefore, it is determined that there is no difference between the water
| absorption degrees of the composition of the present invention and the

commercial ionic beverage in the body.

From the results obtained in the above examples, it can be anticipated that
the beverage composition containing persimmon vinegar according to the

present invention is very useful as a natural health beverage.



and vitanmin C, with respect to the total weight of the conposition. 2.

The bever age conposition as defined in claim1, which containes 2.0 to 5.0%
by wei ght of persinmmon vinegar, 12 to 15% by wei ght of the sweeteni ng agent
and 0.04 to 0.2% by wei ght of the souring agent. 3. The beverage
conposition as-defined in claim1l1, which contains high fructose corn syrup
as the sweeteni ng agent. ' 15

WHAT IS CLAIMED IS :

1. A beverage composition contain'ir_lg 0.5 to 8.0% by weight of
persimmon vinegar; 10 to- 209 by weight of one or more sweetening
agent selected from the group consisting of high fructose corn syrup,
crystalline frﬁctose, sugar, oligosaccharide, glucose, honey and starch
syrup; and 0.01 to 1% by weight of one or more souring agent selected
from the group consisting of anhydrous citric acid, hydrated citric acid

and vitamin C, with respect to the total weight of the composition.

2. The beverage composition as defined in claim 1, which containes
2.0 to 5.0% by weight of persimmon vinegar, 12 to 15% by weight of

the sweetening agent and 0.04 to 0.2% by weight of the souring agent.

3. The beverage composition as defined in claim 1, which contains

high fructose corn syrup as the sweetening agent.

* [ L M H *



