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Report on the Thermal Treatment
of Alcoholic Beverages

Part 6. Increasing Nitrogenous Compounds in Material Wine

By Hiroshi MASUDA and Hiroyuki MURAKI

In our previous papers, the authors have experimentally produced white wines
with addition of tomato purée to the must, and with prolonged keeping of wine
on sedimented yeasts.

In this paper, these wines, which have characteristic large amounts of
nitrogenous compounds, were experimentally baked at 60°C for 60 days, and the
analytical data and the score of organoleptic taste-testing for the resulting baked
wines were shown.

Increasing nitrogenous compounds in material wine by these methods to the
most adequate degree, was found to have a possibility to improve the quality of

the baked wine.
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Tapis 1
MBILE LIz P~ P = v—REAT FYEOSTRER
Analyses of the Baked White Wines made with the Addition
of Tomato Purée

Winew Thermal Ale, R.S. P V.A® Ald,? T.N.» NHs-N
treatment Ex, T.A.© V.E.® T.T.® NH,-N
Vol.% g/dl meq/l mg/l e 5,12/}?04 mg/l

T-0C None 16.5 4,13 2,53 74,8 0.30 171 32 2.82 89 7
T-0B Baked 16.5 4,39 2,33 71,3 0,33 187 55 2,77 88 6
T-10C None 16.5 2,58 0.21 79.0 0.23 113 &7 3,05 138 16
T-10B Baked 16.6 2,07 0.17 75,5 0.2] 131 79 2,87 136 15
T-25C None 17.2  2.84 0.23 86.3 0.25 97 39 4,19 282 44
T-25B Baked 16.6 2.58 0.20 84,8 0.24 123 96 3.74 278 46 14

VNN W =

a) Wines were made with addition of tomato purée to the must in a ratio of
09 for T-0; 109 for T-10; 25% for T-25. b) Reducing sugars as glucose,
¢) Total acids, d) Volatile acids. e) Volatile esters as ethylacetate,
f) Aldehydes as acetaldehyde, g) Total tannins, h) Total nitrogen
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Tape I
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Analyses of the Baked White Wines Kept on Sedimented
Yeasts for Prolonged Periods

Wiikiaa) Thermal Ale. Ex. R.S. T.A. V.A. V.E. Ald, T,N,NHZ_N Proline-N

treatment . NH,;-N
N——
Vol.% g/dl g/l mg/l

K-1C None 17,7 2.48 0.16 5,32 0,52 193 2 143 17 5 72
K-1B Baked 16,7 2.22 0.15 5,36 0.48 201 30 134 16 6 68
K-2C None 7.4 2,92 0,17 536 0.50 179 10 158 21 5 74
K-2B Baked 16.7 2.74 0.16 520 0.47 230 32 148 19 6 71
K-3C None 7.1 2,32 0.18 5.29 0.51 179 4 160 22 5 72
K-3B DBaked 16.6 2.45 0.16 5.01 0.51 193 29 157 20 6 71
K-4C None 17.1 2,32 0.17 5,18 0.48 172 6 161 23 6 72
K-4B Baked 16.7 2.22 0.16 5.01 0.53 204 31 160 21 8 71
K-5C None 16,9 2,27 0.18 5,28 0,46 149 3 161 23 6 73
K-5B Baked 16,9 2.27 0.16 5.31 0.49 168 29 156 22 7 72
K-6C None 16.9 2,27 0.18 5.37 0.47 168 2 162 23 6 74
K-6B Baked 17,1 2.58 0.16 5.17 0.54 204 33 152 22 8 70
K-7C None 16,7 2,22 0,18 5,39 0.45 204 3 159 24 7 73
K-7B Baked 16.5 2.18 0.16 5.25 0.48 227 26 153 22 9 69
K-8C None 17.7  2.74 0,19 539 0.49 156 4 165 24 6 73
K-8B Baked 17,4 2,40 0.17 5.25 0,50 246 30 155 22 8 70

a) The first racking was made one month after the fermentation for K-1;
two months for K-2; and so on,
For abbreviations see Tapre I .
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Organoleptic Taste-testing of the Baked White Wines

- Faoels Total .
Wine2 Ranking® Remarks
A B C D E F G °5¢

T-0B 2 2 1 3 1 3 2 14 2 Thin

T-10B 1 ] 2 1 2 1 1 9 1 Rich flavor and taste

T-25B 3 3 3 2 3 2 3 19 3 Sherry flavor, too
heavy, bitter taste

K-1B 1 2 3 3 3 2 3 17 3

K-2B 3 1 1 3 2 1 3 14 2

K-3B 1 1 1 1 1 1 1 7 1 Well balanced

K-4B 3 3 2 1 2 1 2 14 2

K-5B 1 2 2 2 3 2 1 13 2

K-6B 2 38 3 3 2 38 3 19 3

K-7B 2 1 2 2 1 3 2 13 2

K-8B 3 2 2 3 3 3 2 18 3

a) See Tapre I and II. b) Figures show the ranking of the wines in
each group for each panelist, ¢) In each group.
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