Senkrixo Thy L, BERER 55

P

( J.Inst. Enol. Vitic. Yamanashi Univ. 17 55~58 1982 )
/=t
xR A Tr b Ly BERER

Wil #35 - FE IEE - "Rk FH

Effect of Skin Contact on “Chardonnay” Wine Quality

Yosumine Yamakawa, Masanor: Moriva, and HipeNort ANAMIZU

The effect of skin contact time on Chardonnay must and wine com-
positions and wine sensory impressions was investigated with five
different skin contact time periods (0,3,6,12,and 24 h). As the skin
contact time increased, pH, total phenol, tint, and ash increased in
musts and wines, and conversely total acid and tartaric acid contents
decreased in them.

The sensory impressions of aftertastes of the Chardonnay wines
made with five skin contact time periods were as follows. An increase
in aroma and fruity flavor was observed in the wine with 6-hour-con-
tact time. This wine was the best among the five wines. An increase
in skin flavor and taste, coarse taste,and complexes was observed in

the wines with 12-and 24-hour-contact time periods.
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Table 1. General analysis of “Chardonnay” musts made with five skin
contact time periods.
Skin contact time(h) 0 3 6 12 24
Specific gravity 1.072 1.072 1.073 1.074 1.070
pH 3.51 3.58 3.59 3.60 3.67
Brix (%) 16.8 16.8 16.8 16.8 16.8
, Total acid (g/100ml) 0.870 0.812 0.812 0.793 0.712
: Reducing sugar (%) 16.5 16.3 16.2 16.3 15.8
Brix/Acid 19.3 20.7 20.7 21.2 20.7
Total phenol (ppm) 460 485 500 570 580
Ash (mg/100ml) 415 400 409 435 467
Reducing sugars by HPLC analysis
Glucose (%) 8.09 8.09 7.91 8.00 7.92
Fructose (%) 8.30 8.25 8.13 8.16 8.02
Glucose/Fructose 0.97 0.98 0.97 0.98 0.99
Organic acids by HPLC analysis
Tartaric (%) 0.645 0.640 0.634 0.671 0.574
Malic (%) 0.561  0.557  0.557  0.579  0.547
Tartaric/Malic 1.15 1.15 1.14 1.16 1.05
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Table 2 General analysis of “Chardonnay” wines made with five skin

contact time periods.

Skin contact time (h) 0 3 6 12 24
Specific gravity 0.993 0.994 0.994 0.994 0.994
Alcohol content(vol.%)  12.7 12.6 12.7 12.5 12.3
Extract (g/100ml) 2.65 2.89 2.91 2.84 2.78
pH 3.29 3.31 3.31 3.39 3.39
Total acid (g/100ml) 0.821 0.821 0.813 0.806 0.772
Volatile acid (g/100ml) 0.024 0.024 0.024 0.027 0.024
Tint (OD=420nm) 0.123 0.141 0.139 0.142 0.157
Total phenol (ppm) 351 352 383 436 447
Ash (mg/100m]) 223 210. 218 263 244
Organic acids by HPLC analysis .

Tartaric (g/100ml) 0.207 0.200 0.193 0.186 0.177
Malic (n) 0.393 0.393 0.407 0.420 0.420
Lactic (n) 0.027 0.027 0.030 0.035 0.020
Succinic (n) 0.407 0.407 0.407 0.407 0.413
Acetic (n) 0.027  0.027  0.027  0.030  0.020
Total (as tartaric) 1.061 1.054 1.064 1.078 1.050
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