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" Experiments with a pectic enzyme “‘Sclase” in white winemaking.
- By Yuwao OHARA, Tadae Kusuipa and Hideo NoNOMURA

(Received, May 10, 1955)

It has been‘possxble to state, that the clarification of white wmé was hastened. and improved
on flavor in addition of small doses of ‘‘Sclase’” (0.01%), but in large doses (over 0.0522) the .
acidity and roughness were increased.
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) ~ Table 1. Preparation of the Musts
No. Juice  Sugar. Sclase Final volume . Percent of
: . of the musts Sclase
A1 - 21 2.9kg otg 30.741 © 0,047 g/100m!
$2 24 2.4 2.7 25.44.  0.058
| 3 M 24 13.3¢ 25. 44 0.100
B 1 25 2.5 0 26.50 0.000
_ 2 24 2.4 S 2.7 25.44  0.011
3 24 2.4 - 13.3 25.44 0.052 .

* 50 g‘ (about 0.052) of Sciase were already used in the‘vprefermentation
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" Table 2. Fermentation Records ;
Date =~ 21 22 23 24 25 26 27 - 28 29 30 3t 1 2 3 4 SIXI.M
_temp;_ ‘20 24 28 28.520 19 19.7 18.518 18 18 17 18 18 17 17°C
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: C _ Table 3 Analys;s of the Wines - : C e e
No. = sp.gr. pH Al EX R.S®» T.A® V. A@ F.Asy MeOH SC:

; vol. % _ grams . perl ’ . o
A 1 0991 3.50 1376 229 0.98 810 035 767  — 35
E 2. 0,990 3.48 14.20 20.0 0.55 820 0.2 7.8  —  —.
B 3 0,990 3.47 1412 1.4 073 833 0.32 794  —  —
g% B 1 09001 349 1442 229 0.67° 815 0.38 7.67 ~ 3.2
: E"é 2 0.991 3.54 14.33 235 101 810 0.37 7.64 - -
3 0.990 3.44 14.28 2.0 1.06 818 0.38 7.72 - =
A1 09917 — 1346 230 115 7.55 0.41 7.04 3.8  —
2E > 09916 - — 13.95 241 194 7.56 0.39 7.00 474  —
98 3 09915 — 13.61 229 1.64 7.8 043 7.28 565 —
‘ég B 1 09916 — 1288 211 1.47 716 0.5 653 1.1 = —
2 2 0.9915 — 12.65 20.4 1.16 7.51 0.43 6.98 429  —
.8 3 09911 — 1302 204 115 7.3 0.3 691 506 —

a) . Reducing sugar as giucose 'b) Total acids as Tartaric acid ;
¢) Volatile acids as Acetic acid ; d) Fixed acids ‘as Tartarxc acid.

T able 4. Organoleptic Examination

No. Ambount of “Clarity ‘Tasting "~ Color® - :
“Sclase added Rgting (remark) Rating (remark) "R Y R +,Y RY -
A1 0.05% 3 (almost clear) 4 ggf;?’gﬁg‘;§ 1.6 2.8 4.4 0.57
2 0.06 2 (duld) 2 (agreable) 1.6 26 42 0.62
3 0.10 1 (bright) 3 (pungent) . 1.2 1.8 3.0 0.62
B 1 0.60 4 (cloudy) 2 (agreable) 1.5 2.5 4.0 0.60
2 0.01 2 (dull) 1 (distinctive) 1.3 2.3 3.6 0.57
3 0.05 . 2 (clear) 3 (pungent) 1.2 22 34 0.60.
a) in a Lovibond tintometer, with 3/8 inch cell. ’
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