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Report on the Experimental production of Dessert
Wines.
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of Concentrating a must
" Yuwao Ohara, Hideo Nonomura and Tadae Kushida.
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(#g1%) & 1 © #8 % (Concentration o
Ko #eg & =N 3 B oM = M
juice temp. time re-
used(1) ( C) quired(min)
A 25.8 93-94 660
B-1 25.8 96-97 210
B-2 25.8 96--97 130
B-% 25.8 96 100
c-1 34.0 96 105
C-2 41.0 96 140
R B OE e & il
Brix. TiAoa) Cblorb)
Y R B
A 51.0 1.46 16 5.1 C
B-1 30.5 1.46 16 5.5 0
B-2 30.5 1.46 17 4.0 0O
B-3 31.5 1.46 10 4.1 1
C-1 736.2 1.72 1 4.7 O
C-2 48.0 1.87 1 6.1 O
a) Total acids as tartaric acid

b)in a Lovibond titometer, with
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3/8 inch cell.
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(Analysis of the Wines obtained)
B B HE A BERE B B S5m SERED
sp.gr. Ale. Bx. R.8.%) 0.4, v.aP) p.p.c) o
vol g per 100 m
A 0.995 17.1 4.0 0.593 1.455 0.121 1.305 3.25
B-1 0.995 16.6 4.0 0.441 1.457 0.120 1.308 5.22
B-2 0.995 17.2 4.2 0.303 1.448 0.111 1.268 5.23
B-3 0.996 17.2 4.4 0.237 1.46% 0.1%5 1.205 5.22
C-1 1.060 11.0 19.% 14.210 1.710 0.178 1.480 3,10
C-2 1.116 7.1 31.1 27.100 1.837 0.18% 1.610 %.16
& B & HE & B
Colord) Clarity Flavor
Y R B
A 11 2.7 - clear good
B-1 -7 2.7 - clear + good
B-2 7 3.2 0.7 clear
B-3 5 2.2 0.7 dull
C-1 12 4.2 0.4 dul -
C-2 20 5.1 - dull -
a) Reducing sugars as glucose. b) Volatile acids asg
acetic acid. c¢) Fixed acids as tartaric acid.
d) in a Lovibond Tintometer, wi W 3/8 inch cell.
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(drying of the grape in the sun)’
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