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Studies on Phosphate in Grape Juice

Ken-ichi OTSUKA

This investigation was undertaken to study the amounts of phosphate in
various grapes and wines.

Results of analysis indicated that the phesphate content in juice should
varied according to the differences of vineyards and the age of tree and
it was recugnized that in some juice (Sample B1~12), only about 5094 of the

phosphate in juice could found in wine,
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Table 1 Varmt:es of Grape.: and Wmes studied

b

No. Abbr. Varieties of Grapes Place (?323) Sugar® w’;’*’s St‘:f‘ed
A1 MA Muscat Bailey A ' Shiozaki Oct. 10  14.9 120.0 a barrel
A2 M Mills : Cw ¢ Sept. 19 16.2 # ]
A3 M Merlot Ichimiya n 20 13.8 n u
A4 BQ Black Quaen oy - . Zemkoji .. o 25 4.3, # "
A5 CR  Chasselas Rose ' Fujimi  # 3 IR "
A6 CD ChasselasDoré =~ « 4 0 124 «# u
A7 RM Red Millennium =~ Shiozaki' = Oct. 10 16.2 4 v
A8 KS Koshyu Sanjaku Katsunuma Sept. 19 11.2 ] i
_B1.  ME: Muscat Engel = Zenkoji =« .12 134 1 17.6 . a flask
B2 MR Muscat Riby I w oo ',16 7 5.8 4.
B3 NM—GQ NeoMuscat x Golden Queen '3 v ;} ) 16 9 w9./5‘ . cl
"By K-NM KoshywxNeo Muscat = o oy w1270 14w
Bs Bao KxME, B2io- = v ow oo oiw 15 0150 0ilin0i6 T Wi
.B.6 K-MA KxMuscat of A@g;ran@ria, w o# .26 ..18.2° 0,5, 4. o
B7 B4 KSxME, Bey u 4 15 149 1.0
Bs Bs u Bs6 v @« @ 17.3 0.8 '3
B9 B4i4 u B414 . DI PR 16.2 1.1 4
Blo B4  KSxItalia, B4 w @ 26 11.9 2.0 o«
Bir.  B6 om0 B6 o g 01500 2.3 £
Bi2 B4 o B4 " w w140 - 5.2 E
w

Bu' U4  Uehara No. 4 P ¢ 15 19.6 4.3

a) Sugar content m jmce as glucose (g per loocc)
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Table 2. Phosphate Content in Grape Juice and Wine

P205 in Juice (g per 1) P:0; in Wine (g per 1)
No. Granes > - .

Ortho Total Ortho Total
A MA 0.253 — 0.197% —
A 2 MI 0.32] 0.311 0. 180* -
A3 M 0.289 0.309 0.285% -
A4 BQ 0.438 0.465 0.465% —
A s CR U.348 0.447 0.370*% —
A6 CF 0.311 0.412 0.284 —
A7 RM 0.311 — 0.23] —
A g KS 0.234 0.249 0.106 —
B i ME 0.668 0.952 0.408 0.423
B 2 MR 0.472 0.535 06.339 —
B 3 NM-GQ 0.604 0.632 — -
B o4 K-NM 0.493 0.452 0.247 o
B s B210 0.656 0.751 —_ -
B s K-MA 0.740 - - -
B 7 B49 0.650 0.728 0.346 0.369
B R Bse 0.994 1.003% — —
Bo B4i4 0.655 0.700 0.38] —
Bio B4 0.506 — 0.588 €.399
B Bs 0.650 — 0.425 0.454
Biz B4 0.53) 0.596 0.277 0.285
Bi3 U4 0.615 — 0.713*%

* : Red Wine
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