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Experiments with a Soy-bean Meal in White Wine making
Yuwac Chara, Yoshimi Saito and Tadae Kushids
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a) Piltrate of the hydrolysate by Aspergillus.
| b) Piltrate of the hydralysate by tartaric acid.
iy ¢) Hydrolysate by hydrochloric acid.
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'l a) Reducing sugar as glucose:
b) Total acids as tartaric acid;
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| d) Fixed acids as tartaric acid;
e) Volatile esters as ethyl acetate.
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b) in a Lovibond tintometer,with 3/8 inch cell.
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