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Quality characteristics of Koshu white wine tested by chromatographic profile
analysis.

CHIEKO YONEYAMA and TADAE KUSHIDA

In order to find the quality characteristics of Koshu white wine the procedure

of chromatographic profile analysis was examined.

The best resolution of the UV absorption profile of the white wine was obtain-
ed by the Sephadex G-10 column chromatography, and 8 varieties of white wines

were tested by this method.

From the profiles the characteristics of Koshu white wine were found as fol-

lows : 1.

among all samples and protein content was the least.

The first peak (protein-tannin complexes and peptides) was the smallest

2. The peaks 2, 3, and 4 (

nucleic acid related compounds) wer smaller than those of Europian and American
wines and nearly equal to those of varieties crossed with the Koshu variety. 3.
The peak 7 (cinnamate derivatives) was the largest among all samples, and either

p-coumaroyl-tartaric acid and caffeoyl-tartarie acid was contained over the threshold

value of bitterness and astringency.
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Table 1.  General compositions of white wines tested.
Wi Alc. Ex. T.AY  V.A?®  Rs? u
mes (Vol%)  (e/8)  (g/0)  (g/8)  (g/0) P
Koshu 12.9 25.5 6.1 0.78. 1.28 3.38
Delaware 12.7 22.9 7.2 0.37 2.16 3.12
Riesling 134 21.3 5.8 0.78 1.10 3.38
Semillon 13.3 18.5 5.7 0.97 1.85 3.45
Chardonnay 12.6 33.8 5.3 0.54 1.74 3.82
Sauvignon Blanc 12.8 25.0 5.1 0.67 2.03 3.56
Riesling Lion 13.1 24.7 4.0 0.41 4.86 3.37
Suntory Blanc 13.4 25.8 4.7 0.28 1.93 3.78
1) Total acids as tartaric acid. 10 ¢
2) Volatile acids as acetic acid. ' Tl
3) Reducing sugars as glucose. R Hephalex
b G-10
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Table 2. General properties and main substances of each peak.

Peak 1 Peak 2 Peak 3 Peak 4 Peak 5 Peak 6 Peak 7

A max. (nm) 280 255 260 260 268 278 315,325
Color reaction

Ninhydrin + + - _ _ _ _

Ferric chloride + - _ " _ i 4

Vanillin chloride + = = _ _ _ _

Diphenylamine-aniline + e — _ _ _

Protein- Nucleic acid Nucteic acid
Main substances tannin related related Adenine Xanthine Tyrosol Cinnamates
peptides substances sudstances

ERERRUER LEWRAIA>DTO7 740  HHEEATA >~
D777 ANER3ICRLE. 25D TR 7T 4

1. HE—2FRCRINIZERS HMER 74> NVERELT, FNEATS Co#eEz N0
DEE— 7 D—IREEER I ZFN L LHEI NI IRD=ZETH-o7%. A E1E—7pho 5k s
Maek2IRLE, E=7Nolit, =~ F) B, NXTEbHTUNIWIE. B2, 3, 4¥—713,
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UV absorption profiles of white wines tested.
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Table 3. Contents of cinnamates of white wines tested.
cis- trans- trans-

Wines Total cinnamates contaric acid contaric acid ceftaric acid

(ppm) (ppm) (ppm) (ppm)
Koshu 154 25 26 103
Delaware 52 8 8 32
Riesling 32 5 5 22
Semillon 30 4 4 22
Chardonnay 39 5 6 28
Sauvignon Blanc 36 8 7 21
Riesling Lion 75 21 12 42
Suntory Blanc 66 18 11 37
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