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Studies on the Low Alcoholic Beverages

Part 2. Experimental Production of Soft Table
Wines from natural Grape Musts

By Tadae KUSHIDA, Ooki NAKAYAMA and Hiroko KOIKE

A soft table wines of about six per cent sugars and six per cent alcohol con-
tents were prepared from grape musts of Koshu variety without amelioration.
Fermentation was arrested by chilling and centrifuging or pasteurization before the
sugar was reduced to six per cent and stored with or without adding the preserva-
tives.  After about eight months storage, chemical and organoleptic testings were
carried out.

Both pasteurization at 65°C for 10 minutes and all preservatives tested, i.e.
salicylic acid (0.25 g/I), p-oxybutylbenzoate (0.25 g//), potassium metabisulfite (0.2
g/l), sodium dehydroacetate (0.05 g/l) and diethylpyrocarbonate (0.05, 0.1 and 0.2
g/l), were satisfactory in preventing undesirable changes during storage. Results
of the organoleptic taste testing shows that most women but not men prefer the

present low alcoholic sweet table wines.
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JEYTEVEE  Refractometer Reading ~— - 17.2

I Reducing Sugars as Glucose g/l -+ 165.0
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TABLE I

FEEA DM Treatment of the Fermenting Must

X 4 [ S B5 Al
Must Treatment Addition of Antiseptics®

Control None None

G-0 None

CA1 Diethyl pyrocarbonate 0.05 g/l
C-2 7 0.1 7
C-3 7 0.2 #
C-4 Centrifuged after Salicylic acid 0.25 7
C-5 chilling at 6~7°C P-Hydroxybutylbenzoate 0.25 7
-6 Potassium metabisulfite (MK) 0.20 #
C-7 Sodium dehydroacetate (DHA)  0.05 #
C-8 Sodium sorbate (8S) 0.05 »
P-0 None

P-1 ' Diethyl pyrocarbonate 0.05 »
P2 Pasteurized for ” 01 »
P-3 10 min. at 65°C P G2
P-4 Salicylic acid 0.25 7

a) MK, DHA and SS were added as aqueous solution, others as alcoholic solution.
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SAREE DO HMTIEE Analysis of the Wines Obtained

X5 HE Tl =2 i B8 HRp fax 2 4259% PH  Absorbance

TV
Wine Sp.Gr. Ale. Ex R.S. T.A®» V.Ao T.E®O T.N.® 430myp 530mp
Vol . 9 g per i mg/l
Musts not ameliorated
Cont. 0.9956 8.65 2,01 1.0 4.9 0.4 309 262 2.4 0,072 0,021
C-0 0.9959 8.62 2.03 1.4 4.7 0.4 298 231 2.5 0,070 0.025
C~=1 1.0240 4.80 8.01 57.8 4.6 0.4 246 236 2.5 0.084 0.020
Cr2 1.0243 5.70 8.40 58.3 5.0 0.3 245 225 2.8 0.094 0.027
G-3 1.0245 5.55 8.40 64.2 4.9 0.4 237 238 2.6 0.091 0,022
C-4 1.0269 5.70 9.05 66.2 4.4 0.3 268 241 2.8 0.072 0.011
C-5 1.0235 4,88 7.89 56.3 4.8 0.4 284 228 ’2.7 0.112 0.038
C-6 1.0232 5.63 8.08 64.8 4.8 0.4 277 226 2.8 0.052 0.024
C=7 1.0230 5.48 8.42 59.3 4.7 0.3 281 234 2.8 0.101 0.020
C-8 10229 5.60 8.39 58.6 4.8 0.8 279 230 2.8 0.095 0.026
P-0 1.0238 6.17 8.40 65.2 5.8 0.3 290 233 2.8 0.108 0.049
P-1 1.0262 &.26 8.67 61.3 4.4 0.4 227 242 3.0 0.114 0.049
P=D 1.0260 5,39 8,51 61.4 4.6 0.4 235 226 3.0 0,105 0.050
P-3 1.0276 578 9.18 59.8 4.5 0.3 302 240 3.0 0.136 0.058
P-4 1.0275 4.88 8.92 66.2 4.4 0.4 260 231 2.9 0.074 0.032
Musts sugared up to 26%
Cont. 0.9902 14.29 2.17 7.4 6,7 0.4 268 245 2.9 0.113 0.096
C-0 0.9914 13.82 2.80 8.7 6.5 0.4 258 243 3.0 0.105 0.084
C-1 1.0352 9.57 12.43 10.01 4.7 0.4 251 236 3.2 0.121 0.078
P=0 1,0369 8.89 12469 96.1 4.4 0.4 228 241 3.2 "0.116 0.069
P-1 1.0371 9:07 18.01 90.7 4.5 0.4 229 238 3.1 0.108 0.051
a) Réducing sugars as glucose. b) Total acids as tartaric.
c¢) Volatile acids as acetic. d) Total esters as ethylacetate,

e) Total nitrogen,
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Tase I
HABEOF| XELERE  Taste Testing of the Wines Obtained
Male Female
A B C D E &3 F 6 H I J g

Musts not ameliorated

C-0 3 4 3 3 4 17 2 3 3 5 4 17
C-1 3 2 2 2 3 12 4 4 3 4 2 i[7
c-2 2 3 2 1 2 10 3 3 4 3 3 16
C-3 4 2 1 3 3 13 2 4 3 4 5 18
C-4 2 3 2 2 2 1 4 3 5 2 3 17
C-5 3 1 2 4 4 14 3 4 4 4 4 19
C-6 2 4 1 2 2 " 3 2 2 ) 4 16
C=7 1 2 2 1 4 10 4 2 3 4 3 16
Cc-8 2 3 3 3 2 13 5 4 4 3 2 18
P-0 2 1 1 3 2 9 4 3 4 3 2 16
P-1 1 3 1 1 3 9 5 4 3 4 2 18
P=2 2 2 2 3 2 11 3 3 5 2 3 16
P-=8 2 1 1 2 2 8 4 3 4 4 2 18
P-4 3 2 2 1 3 1 3 4 3 4 4 18
Musts sugared up to 26%

C-0 5 4 4 5 4 22 3 2 2 3 5 15
G 4 5 4 5 5 23 3 4 2 4 3 16
P-0 4 4 3 3 4 18 3 2 3 2 4 14
£l 4 3 5 4 3 19 3 4 3 3 2 15
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