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Studies on the Low Alcoholic Beverages

Part 1. Experimental Production of Soft Table
Wines from slightly Sugared Grape Musts

By Tadae KUSHIDA, Ooki NAKAYAMA and Hiroko KOIKE

Two procedures of arresting the fermentation when the must has fermented
to the point (7 per cent residual sugars) were compared, that of centrifuging the
chilled (6~7°C) musts, and that of pasteurizing for 10 minutes at 60°C. After
storage for a year, effect of various antiseptics on the chemical and organoleptic
quality of soft table wines obtained were examined.

Residual sugars of the pasteurized wines were not decreased, but of the
centrifuged wines, especially of the wines without antiseptics were somewhat
decreased. All antiseptics used, i. e. salicylic acid, paraoxybutylbenzoate, potassium
metabisulfite, sodium dehydroacetate and sodium sorbate, were satisfactory in
preventing undesirable changes during the storage, except sorbate which accerelated
browning of the pasteurized wines, and potassium metabisulfite which somewhat

decolorized the red wines.
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Tasre 1
BERBIT W5 8L Analysis of the Musts Used

Must
Muscat Bailey A Koshi
At )% Refractometer Reading 18.0 18.7
JC8E Reducing Sugars as Glucose g/l 168.2 170.8
# ® Total Acids as Tartaric 7 4,8 5.9
It #ZE Specific Gravity 1.0800 1.0810
pH 3.6 3.32
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Tasee I
FBE R I Treatinent of the Fermenting Must

VTS Ui S b5 K Al
Must Treatment Antiseptics®)
Control None None
C-0 None ¢/l
G~ S A a.25
C-2 Centrifuged after chilling POB 0.25
C-3 for a week at 6~7°C. K2820;5 0.20
C-4 DHA 0.05
C=5 SS 0.05
P-0 None
P-1 S A 0.25
P-2 Pasteurized for 10 min. POB 0.25
P=3 at 65°C, K2S:04 0.20
P-4 DHA 0.05
P=5 S S 0.05

a) SA, Salicylic ;;xcid; POB, P-Hydroxybutylbenzoate ; K2S2:0s5, Potassium
metabisulfite ; DHA, Sodium dehydroacetate ; SS, Sodium sorbate.
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Tase
.J\.W@V)’}’ﬁﬁﬁ?* Arlalysu of the Wines Obtauzcd after Storage for 12 Months

K 2l MO c52 6 4% MEm *; T tw% opy Absorbance
Wine Sp.Gr. Alc. Ex R. S ")T A.D V ASOT.E.OT . N,® 430mpy 530m/z
- Vol % g per / mgfl

Muscat Builey A variety

Cont. 0.9927 9.5 1.4 1.0 7.2 0.6 623 234 3.29 0.72 0.71
C-0  0.9918 9.4 1.5 1.2 6.8 0.7 641 229 3.30 0,79 0.6%
C-i 1.0066 8.3 4.7 33.8 6.9 0.8 537 231 3.32 1.03 1.00
C-2  1.0068 8.2 4.7 34.0 6.9 0.9 591 251 3.28 0.97 0.98
C-3  1.0063 8.4 4.6 32.9 7.1 0.8 582 236  3.31 0.64 0.69
C-4  1.0064 8.3 4.5 33.2 7:2 1.1 579 258  3.30 0.92 0.94
C-5  1.0061 8.3 4.5 31.8 7 1.0 625 240  3.30 0.91 0.96
P-0  1.0205 6.8 7.8 64.1 6.6 0.9 631 218 3.39 0.58 0.64
P-1 1.0206 6.8 7.8 63.8 6.7 0.8 549 247 3.40 0.85 1.10
P-2  1.0201 6.9 7.7 62.9 6.6 0.9 602 233 3.41 0.96 1.04
P-3  1.0203 6.8 7.7 63.5 6.5 0.7 566 249 3.32 0.77 0.92
P-4 1.0202 6.9 7.7 63.0 6.6 0.6 585 256  3.28 0.98 1.02
P-5  1.0211 6.7 7.9 64.7 6.8 0.9 587 244 3.40 0.96 1.05
Koshu variery

Cont. 0.9916 10.0 1.3 1.1 5.7 0.6 523 228 2.89 0.21 0.30
C-0 0.9933 9.8 1.4 1.7 5.8 0.7 571 216 3.01  0.20 0.89
C-1 1.0102 7.8 5.4 42.5 5.9 0.9 539 237 2.90 0.22 0.80
C-2  1.0105 7.8 5.5 43.1 5.6 0.6 585 241 3,00 0.23 0.49
C-3  1.0126 7.5 5.9 47.6 5.8 1.0 526 255  2.85 0.12 0.80
C-4  1.0121 7.7 5.6 44.2 6.1 0.7 524 246 2.90 0.21 0.85
C-5 1.0115 7.6 5.7 45.0 5.4 0.6 540 239 2.95 0.22 0.69
P-0  1.0219 6.5 8.0 68.4 55 0.9 534 230 3.05 0.17 0.48
P=1 1.0212 6.6 7.9 67.5 5.3 0.8 583 222 3.10 0.16 0.53
P-2  1.0207 6.6 7.8 66.3 5.3 0.7 594 242 3,14 015 0.50
P-3  1.0219 6.5 8.0 68.0 5.9 0.9 572 249 3.00 0.12 0.30
P-4 1.0218 6.5 8.0 67.9 6.1 1.0 557 238 2.96 0.14 0.49
P-5  1.0206 6.7 7.8 65.8 6.0 0.8 545 229 3.06 0.16 1.05

a) Qeducmg Sugars as glucose. b) Total dCldS as tartanc
¢) Volatile acids as acetic. d) Total esters as ethylacetate.
e) Total nitrogen.
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Tape N
SUADT| X ERE Taste Testing of the Wines Obtained

- Papel

B Male i Female —.. Total  Ranking
= B C D E F G H T ] Score

Muscat Bailey A variety

Cc-0 4 5 2 1 1 | 1 2 2 1 20 5
c-3 A3 2 4 3 2. 2 3 3 4 2 28 3
c-5 3 4 4 3 3 3 4 3 2 2 31 )
P-0 2 | 1 2 | 3 | ! 1 | 14 6
P-3 4 4 3 3 3 2 4 3 3 3 32 |
P-5 3 5 2 1 2 1 3 3 3 2 25 4
Koshu variety

c-0 2 1 | 1 1 1 ! 1 1 i 1 8
c1 3 4 3 3 4 4 3 4 3 3 34 5
G-3 4 3 3 4 3 3 3 3 4 3 33 6
C-5 4 4 3 3 3 3 3 3 4 2 32 7
p-0 4 4 2 2 1 5 4 5 5 5 37 4
P-1 4 5 4 5 5 4 5 2 5 3 42 1
P-3 5 4 5 3 5 3 5 3 4 3 40 3
P-5 4 5 3 4 4 4 5 4 4 4 4 2
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