(ILUBLAFEREDT No. 12, Nov. 1965)

ANF ) w GBI T A SR
(Bo#m) vV ,NIwvHLoWT

ROl ok 8, /N B BA R
(FAFI404E 8 B27HRED)

Studies on the Application of Honey to
Alcoholic Beverages

Part 6. Experimental Production of Mead
from Buck-Wheat Honey

By Ooki NAKAYAMA and Hiroko KOIKE

A delicious mead was obtained by fermenting the diluted buck-wheat hcney
with wine yeast 0C-2. 500g// was preferable for dilution of the honey by tap water.

The mead obtained contains 11.5 vol. per cent of alcohol, 200 g/l of reducing
sugars and is a brown colonred clear liquour. It is quite stable on standing, even
if it is inoculated with various species of moulds, yeasts or bacteria. Residual
sugars of the mead can be lowered to 10 per cent by fermentation after enrichment

with yeast extract.
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Tape |
BEER Y N3 Y DONTRER Analysis of the Buck-wheat Honey Used
H = Specific Gravity T . 1.412
B/ o Reducing Sugars as Glucose 750 g/l
oy [izd Total Acids as Gluconic 8.03
HOX B Volatile Acids as Acetic 3.54 #
pH : 3.80
2. F ® = B
REED 2 4 7R b DI, ROSOEFAML TERE L DNz,
1) HFNEXR L0 Muscat Bailey ABED 7 F v REAI, 10% L0209 ZmL.,
OC_Z ﬁﬂf%ﬁg%%o
2) HEM#EP L0 Muscat Bailey A DB BIE2 7247 F VEIC 5 %% L 010%
BN %o
3) Y/IVIEE, AEERIOEEROKEML, 0C-2 BMETHEIE S,

DILED#ER, kB3 vDEE, HEHIVWEHEEEL 1), 2) OFEEXY /IO
BAETEY T, SRDOBERIED CTAAMTH ok, ZHIKKL, 3) DHEIHRE
VDBE L BNTREDOELNEL, BEDPERLTNTWZDT, Y/RIVDL%E
ML CHREI D HER LD L &L,
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V83 Y D—EEIHK 50°C D7kiEKE iz THEFER L, 7KEKT 400 ml L OE LT
500ml DIFET7 7 2 a2z AR, RBREDERFE 1AHD7 F vl OC2 2 EEL,
FEEREEL T25°C I EE LT,

FBA00mi Dy RIVDEIL 100 g 553502 %G, S0gBEXD 6L L,

(Tapee 1)
Tape IT
NF I VDTSR Preparation of Honey Solutions
X 2 v HRE " EHTEIRE
No. : Honey Used ‘ Refractometer Reading
g/400ml g/100ml

1 100 25 19.0

2 150 37.5 27.0

8 200 : 50.0 34.4

4 250 62.5 41.7

5 300 75.0 48.8

6 350 87.5 53.0
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HAREREY Tapee [ ©RT. I XIUE, WEOER L ORI AR T 4
HBILTWBAD, 7Va—BIOT A7 VOEZERARD 3D E AT UNRBD, FXx
BERED, COLDBRHEETHD, ZDLDIWNEFEOBERL, BLLHET, &
SCBERR DD, BREBILSFAML TS, ZNL D HT WK TIEERD, HBANXST
WEHBR2SEIZ D, FAFICZ L,

Tape I
SEEE D SHTHER Analysis of the Meads Obtained

X5 HE '7'_/]/ B OB B ERR ﬁ%;:::/z ok Absorbance® Taste-testing

No. Sp.Gr. Ale. R.S.» T.A® V.A® T,E® 430mp  530mpu ﬁi?]ng‘ Remarks
Volo; g/e mg/l

1 0.9998 9.48 16.3 4.24 2,65 412 3,75 0.50 1795 1 Unpleasant
2 1.0210 11.41 62.9 5.06 2.58 473 3.70 0.79 2.71 2 Bitter

3 1.0681 11.50 199.6 5.17 2,12 698 3.85 1.42 4.09 5 Delicious

4 1.1252 8.81 314.6 4.56 2,04 520 3.25 1.55 6.25 3 Too sweet
8 1.2052 4.23 544.3 5.20 1.49 476 3.90 2.45 7.10 2 Sweet only
6 1.1995 5.63 453.6 4.39 1.92 456 4.15 2.30 7.38 2 Sweet only

1

3’) 1,1590 0.00 375.0 4.03 1.77 481 3.80 1.72 5.42

a) Reducing sugars as glucose,
b) Total acids as gluconic.

¢) Volatile acids as acetic.

d) Total esters as ethylacetate.
e) Absorbance of 1cm layer.

f) Before fermentation of No. 3.
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BOPEAFERE LT 2 DDAEEMNE L BB, O EDIX, FEEDHKGED DI
BEiaRFORZ, WEO LD, REEERFOFETHD, REZTHLDLELTUL, &
Wepisy, B3, vx3Iv, 73I/7BENEZLN, HERT L L TiX Inhibine 7 & 23% 2
N 5D, Inhibine (%< D F I Y DRI H B MEDT AT BHEMARFT, JEMEMET
¥ %, Inhibine |Z/MEL T\ /T 3 Y DR TAREICER I NS BEDBERRILKET
BBENIFL BB,

SN B DAEEMICOWTHRE T 578, No. 3D 3 YEABICE> CHEBL, 100ml %
D=F7 722 8K 80mLFO4EL, BADHSHEML, it Inhibine &% RiE
THDICMEA LI, BEEEEELT2°C 17 BREL, BEXHE L, EE&
LTk 7 F VBEER O-2 % 64mi DFEMNE 7 F v R c i LT 25°C C36RRT%IEL,
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Tape IV
v /33 V7B No. 3 D EEESR

Further Fermentation of Sweet Mead™ after Treatmenets

gNo.ﬁ = Trea%nent B Residz%l Suﬁrsﬂ
g/l
1 Enriched with 0.195 KH;POs 170
2 7 Micro-elements® 165
3 v 0.19% KHs PO+ and Micro-elementsb) 159
4 Vi 0.19% (NH4)2S04 167
5 7 0.1% (NH4):HPO, 150
é 7 2 9% Yeast extract 107
7 Boiling water bath for twenty minutes 167
8 Without treatments 180
9 Before fermentation 200
a) Mead No.3 of the preceding Taprk.
b) MgSOs 7H;0 0.03% ; NaCl, FeSOs « 7H,0, MnSO; « 5H,0 0.001% ; Cu

SO, - 5H:0, ZnSO0s « 2H;0, CoCl, «» 6H,0, Ammomium molybdate 0.0001%
c) as glucose after fermentation,
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Bf=x 2 >POS +NHA >POS +HELEA A4 ¥ > HELREA + ¥ =NHF =5HR
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B2 %284, £RLi7rva - vORETK1Tvwl % ik, 0C-2 1T
LBREL L TRERCETCELTCWS, 2F )Y ANIVEOBEENSL DX, &
LTIIREE, FTHEERRDORZICH LT bDET L%, {o TREEDHEME B
DR IITRA EFRED LEITEL, HICbo LEBTEDILDRIKERS %
I3 HUE L,
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BE7 Va2~ D7 F OB BERE I EEERAEELRT, vy, TR, 7
BN fp EDPRE I I M BIE 2 3 VBEIGRRENEEL LTV, 2255, No. 3
DY SIVEL, BHRTE25°C ClrARBLTOER LAk, £ZZTRELLER
RECSmI FOQEL, ROE) 1 A&EF>EELT, 25°C T3 2 AKELLY, &
FEL7cbDIX, O &EDLEEND 1,

Aspergillus orgzae, Asp. niger, Penicillium chrysogenum, Rhizopus nigricans,
Mucor javanicus, Candida krusei, Geotrichum candidum, Saccharomyces

cerevisiae, Leuconostoc mesenteroides, Lactobacillus plantarum
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1) BBIVEETH Y NI VEH4DEGTHRL, 7 F VilEER O0C-2 #HWTH
BXRcL A, BLO0midiz vy /33 Y508 ZETLEIRITHTobDn, FRILIC
BbTNicnF IVl oT,
2) ZOEXT va—n115vol 9%, BILHE 200 g/l, pH385 T, Mninbhik\WigEx
2L, BR2EBEBL T\,
3) ZOEERSARELTOHEREEL LW, FIER, BCEB- X AL ERRmML, B
REa BT LS R EE K109\ /e 5 F CTHRET 5,
4) O, Fa DHHE, B, EEEBEECERAREAEELTL, BIREE LRV,

WO ICHRA AT & 7o B 2 TR /R O — BB, N B B A Lo, B
ROBRICRH LI,
HMATFZEICBIE D DR 2 T ch D L 2T 5.
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