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' Uﬁliz’ati_oh of Yeast Cells in Wiﬁe-Making

Part 2. Mechamcal Dlsmtegrat1on of Yeast Cells in
Wme Lees with Decompression Rupture for
' Improvmg the Quality of Table Wines

By Hiroshi MASUDA and Hiroyubki MURAKI

The lees whxch settled after fermentatxon of whlte wine. prepared from thel
grape (Kosyil vanety) must were diluted with one-fourth volume of wine, sulfited
by 10() ppm of sulfur d10x1de ‘and put in a s:.amless s;eel vessel (autoc a\(e) with
an excess of dry ice.

The refngerated lees were thawed (up to 15°C) under carbon dxomde pressure
_of 61 to.63 kg/cms2, 1en the lees were suddenly ejected through a nozzle (dia. 3
“ ). with the resulp that the yeast (Saccharonryces cerevisiae Hansén, OC-2) cells:
“became ruptured, and the supernatant was centrifuged. :

The results -of analyses showed th’lt considerable amounts of mtrooenous and
phosphorlc compoundq ongmated in the cells were dissolved in the supernatant,
which was found to be effective to improve the quahtles of table wines. The addi-
tion of. lhe supernatant to the normal table wine in a ratio between 10 and 60 per
cent by volume gave wine of a rich dody and a fine mellowness.

 After the treatments, the 'yeast cells in the lees readily suffered enzymic
degradat'ion,an‘d the addition of a hy_drolytic enzymes (Takadiastase) eased off the
release of the h'itrOgehOus compounds from the cells and increased the yield of the

supernatant, ,
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Tapee I
Treatment of the Lees

) . Method of Mechanical - Amount . Amount of Super-~
Sign Lees . Geil-isintegrations 294%™ 4 44c4  natant Obtainede
TR :ml : . : : : ) ‘ L% ol

C 500 None ‘ None ; Nore 1370

E 50 None . - - . - Takadisstase 0.05 - 375 -

P 270 Decompression rupture None None 182
“PE 230 Decompression rupture - Takadiastase ~ 0.05 - 166

2) By. holdrng with dry ice in a closed vessel, followed by thawing under CO;
- pressure of 61 t0.63 kg/em?®, and then rupturmg by- e;ecung (50 ml/scc)
", through 'a nozzle.
b) Addition was mads before (E) and after (PE) the mechamcal cell
disiritegration. ) : )
c) The Iees were centrifuged for 10 min at 3, 000 r. p n,
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Taswe 1
Aualyses of the Wue Used and the Supernataz ts: ObtauzeJ

Wi Supernatant obtamed from®
inea

‘ lees t C E P PE
Aléohol ‘ L Vol.g s e e
Sugar-free extracts g/dl 185 - = _ -~
‘Reducing sugars o 0.82 P
Total acids g/ 6.45 = e
Volatile acids % - : L1107 = = — = .
"/Alc'},e,h)v'des v mg/i B b T e
Vo.]avtil‘e esters s ' 169 ) - == =
Total tannins " N:KMnO, mi/l 6.70 . - —_ = = =
Total nitrogen mg/l - Tz ' 214 219 242 258
Free NH:-N 7 g2 : 24 28 38 44
Peptide-N v o R S 23 25 35 34
NH;s-N o e 8 8 12 13
Amide-N e 8 . 0 a2
Proline-N , R PO S 125 125 127 128
Total phosphorus v 97 101 126 1547 170
Oitho-Phosphate-P 4 85 88 108 106 119

a)’ The white wine from which the lees were obtained.
b) Recentrifuged for 20 min at 15.000 ».p.m.
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Orgaroleptic Rarking of the Wu es
Added wze‘h the Supernatait afle/ Stm age for Two M’onths

Wine Supsrnatant : Rank”in‘g' ‘ Remarké

e Added S Remar

: 9% by volume .

o) None - 4 Tﬁin, rough

o} " 500 2! o S .
g 50 2 Rich body, round . -

P 50 1 Rich body, fine mellowness

PE. 0 3

Rich body
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