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Table 1. Drying and Pressing Records.

. Grape  Raisins Stemmed Pressed ;.4  Per cent to
used obtained raisins juice grape
kg kg ke 1 % . . =
Delaware 34.6 ¢ 234 22.6 8 35.4 23.1
Koshu 97.0 65.6 63.4 25 ™ 39.4 25.7 -

R4 A —ERRC 20~30 kiZzat random ISR L CROERIC S S5 (hlst) »8m(7
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Table 2. Increase in Sugars and Acids during Drying
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(1) #TOMR: ZRRORF XA v, bR Y L, BEHicKRiE L CHRIMEIC T2 R 5, B

Sugars(Brix) Total acids(g/l)

days . Delaware Koshu : Delaware Koshu
l' | 1 18.6 18.6 5.06 4.36
§ 1 2 - - : - —
:-‘ % 3 21.2 19.8 5.12 4.40
i 4 21.8 20.3 5.02 . 4.48
I R 5 24.6 . 21,0 5.62 5.06
i 6 26.4 22.3 : 5.50 5.11
'; E‘ 37 26.5 — 5.53 ‘ —
3 increased(2s) 42.5 19.9 9.3 16.6
1
1
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\ e : Table 3. Analyses of the Must and Sherry obtained. _
A Ngi Must wine .age Ale. - Ex. R.S.® - T.A» V.A» V.E© Ald® pH
b b days  Vol.2 g/100 ml alt : amfi
‘! iS5 7 Delaware 0 — - 29.2 5.53 0.45 — - 3.1
g - 20 15.4 = 0.31 4.88 0.26 35 5 3.1
1 | 120 15.2 4.2 0.25 4.21 0.34 53 . ' 9 3.32
(e 300 15.0 4.1 0.24 413 0.30 121 11 - 3.58
1y Koshu 0 - — 210 511 0.41 e 2 T 8
| {,p : : 20  12.8 — 032 506 0.5 — 5 3.2
i B : ‘ 70 12.9 3.8 0.18 = 0.49 2 3 3.26
; 270 12.4 2.5 0.23 5.54 0.34 70 15 3:38

£ e a)~e) rcf. p.26 (Table 1) : T
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1) The Production of Sherry. Harpers Wine & Spirit Gazette, pp.67 (1955)

2) CRUESS, W.V.: The Principle and Practice of Wine Making. pp. 219 (1947)

3) NE. RE, B ARPIESR, MG LFLREREER, 2, 19 (1955) y
74) JOSLYN, M. A. and AMERINE, M. A.: California Agr. Exp. Sta. Bull., 651, 30 (1941)

Report on the Experimental Production of Dessert Wine.

Part VI. Sherry (4). On the Artificial Drying of Grape.
By Ken-ich Otrsuka and Hiroshi MaAsupa

(Research Inst. of Fermentation, Yamanashi Univ.)
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H Y 7 4= TCARKI NI Baked sherry /% Cooked sherry i3 California sherry & %@bﬁm;_
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; '&;’CRUESSD X, BEOS FyiELRRCREY 77 w5 — CffiE L C Sherry material (B§L T
' Shermat LIFERBA, T TIEY =Y —FRNEE L TH<) RIED, WHBH, 60°C pystic 2 AL Em
BMUCHBL, HWAHT Tl 25 Th 5o MELTE Y ZMAK X VEShD, 3V 740 =%C
ERS F i@ LC, Palomino,” Thompson seedless, Malaga, Emperor 3% Flame Tokay &
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PR, BECTIED DL B LERERSh, RROBFAEFIFEREREIY = ) — BRI WHTEHS
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FTCEELIREADORES Fuynb ok 5 it Baked sherry 23 T& 2200MEAI D LiF, o
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7 P R RN, Delaware LIS Golden_Qvueen, Red Millennium % {38 L7zo &M T 4FF
SRR Lo ChBORAERE 1R,

Table 1. Analyses of the Initial Wines and Brandy used.
Wine Grape Vintage Alc. T.A.*» V.A.» V.E.¢ Ald.¢ R.S.® Fusel oil
: vol. % gl mgll gl gl
RM’54 Red Millennium 1954 14.2 7.44 0.99 104 6.2 6.1 —
GQ’53 Golden Queen 1953 15.4 5.55 ~ 0.65 -135 16.2 1.5 =

; D 53 Delaware ) 1952 13.8 4.14 0.26 150 67.2 1.4 _—
K53 Koshu 1953 14.2  6.60 0.38 117 368 1.2 =
K54 Koshu 1954 14.3 8.00 0.63 131 16.8 1.4 —
K ’55 Koshu _ 1955 15.6 6.88 0.72 73 5.2 14.5 —
K ’/55% Koshu 1955 15.9 6.74 0.72 52 v 5.5 24.4 —

= Brandy 1954 90.0 0.32 0.15 370 12.4 — 1.05 _

* Sweetened by a condensed grape -juice.
a) Total acids as tartaric, b) Volatile acids as acetic, ‘c) Volatile, esters as ethylacetate,
d) Aldehyde as acetaldehyde, e) Reducing sugars as glucose.
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(1) R=FVFHaORAEL
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'53) MMFSE T D, Red Millennium 7 (RM’54) J0* Golden Queen i (GQ /53) 1k v/ = V) — DA ‘ |
p:;tﬂ—éﬁiﬁxaf bhco BIFEFINEK /54, K55, K/65%)m7Ftiri L <, X{EEL Golden Queen g ‘ l
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Table 2. Changes in Constituents during Baking. | J
|

Baking period (days) 1 ’

\

|

3 Wine 0 11 22 36 64 o 11 2 3 64 :

' ’ Volatile esters (mg/l) Acetaldehyde(mg]l) ‘
RM’54 181 212 224 206 239 10 13 5 9 9 ,
GQ'53 150 18 192 208 309 17 22 22 21 21 T
D'53 . 152 228 268 306 211 55 6 68 65 65 l
K '53 ‘141 208 218 228 228 81 - 40 39 36 36 i
K '54 15 348 354 366 431 16 17 17 17 19 l
K/55 92 122 148 310 312 6 8 8 8 1 I
K /55% 8 154 212 300 346 6 8 9 100 1 Il

(b) RBESITRER: DHEZLE 2 ~ 3 RICRT WMEP OOV TiL HEITZHD, RO'GUYMOND [
DRED D Do KODRTIEFE=AT ARG 7 AT FIMADHEML, 27 AUETIRD LT 2, -
HH D ORERCIIEFE= 2 T VIR0 40 BALZZE UL $nL, LM% RM /53, D'53 11, K'53, K55% .~
IR, GQ /53, K'54, K'55 IZHIMNAMEce & & Tl —F v 27 % 2 9 A ClRd 70 TR H
b Db sH2, HEE LT HEITZ LofEROML IHs N LEFOHIT 280 lbhd, 745
e Fidfk ) BEZ T30, RM/54, GQ’/53, D’53, K'53 i3/A%n® 10 BALCHEMNLACEROER e
BDBh, o Dok 60 B CHIMAED bhic #iloind HiEoki4, D53, K563, GQ'53 RFH |
Thoteh, TRBIEWTRLREBEO7 AT e FERORE W L2ERSh b, ({41

Table 3. Changes in Color during Baking.
Baking Period (days)

0 11 22 %6 64 0 11 22 36 64 R ||
, Red® Yellow® |
RM’54 0.5 0.6 06 1.0 L4 09 09 10 20 3.1
GQ’s3 05 0.8 07 04 07 09 13 1.4 L2 10
D /53 0.4 06 07 07 07 09 L1 1.4 15 L6
K53 05 07 07 07 06 1.0 L2 1.3 L4 L2 |
K /54 1.0 1.5 2.5 3.2 4.8 1.7 3.0 6.0 9.0 9.7 5
K /55 06 1.7 45 50 38 08 80  — 100  20.8 |
K/s5¢ 6.7 27 46 56 36 0.8 9.4 =~ 127 182 |

a) In a Lovibond tintometer, with 1.0c¢m cell.

BEOHEIMNIZS 20BN bh b, . A
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(ii)_ RM 54, D'53 i 1,7~3 fi5, B 2~3,4 fETOREAORD L DEL,
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Ak (¢) PHHHE: 8509 b BB BT AR EXHE 4FCTR L. oh 51t California sherry @%Zjlg
i ED LWL TR L, BRERED <, EALSO=F SIS B DSHEEES R EBbhBe

: : Table 4. Analyses of the Baked Sherry, 6 Months Old.
‘Sherfy © sp.gr.’ Ale. Ex. R.S. - T.A. V.A. V.E. Al oH
N - . v0l.% g/ml ; gl mgll
. GQ’53 0.9945 19.2 4.59 3.42 3.59  .0.39 169 19 3.24
. D53 0.9941 °  18.0 4.12 3.35 3.77 0.19 202 55 3.48
PP 153 0.9959 19.6 5.00 3.37 5. 84 0.33 158 30 o
K /55% 0.9952 8.0 4.52 3.42 5.61 0.50 169 19 3.20

ek, AAOWBETEY =) ~BE7 42~ AGH 17 LLEC D TR Y, OANDTE BRI
S TR —AGERS LewEE bHBOT, B EOKBR I Delaware (D '53), M (K53,
K'55) D& 7 /b 2 — ABICEE DT TS~ % v T B ERE Tk, %
CHEORRTIE T A 2~ A FOEH (0 TF I VT —HRIIEOSWTT) NESBRTH5X5 ThHS
B, EOEIHLEDTEH DT, B5REFETWML AT LR D ENRDT, 7ra—i15h 1T~18 O
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Table 5. Analyses of the Baked Sherry, fortified by various amounts of a Brandy.

; \ . (Baked for one Month at 60~65°C) :
SMm. ‘Wine used Brandy added Alc. T.A. V.A. V.E. . -
mifl vol. % gl mgfl
1 K /53 19 16.8 6.30 0.34 146
2 K 753 33 17.4 . 614 0.35 174
3 K /53 a7 18.4 6.05 0.30 164
4 K '53 62 19.6 5.96 0.32 - 206.
5 D /53 45 18.0 5.3T - 121
6 D /53 60 19.0 5.18 0.16 118
7 D’ 53 74 19.8 5.15 0.16 125
8 D /53 90 21.0 '5.03 " 0.16 120
9 K /55% 38 18.0 6.26 - 0.60 174 -
.10 K /55% 52 19.2 6.08 0.61 180
1. K ’55% 67 20.6 6.00 0.57 195
12 K /55% 82 21.2 5.90 0.52 206
A ®
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(1951) .

5) GUYMON, J.E.: Am. J.Enol.,, 6, 36 (1955) :
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Report on the Experimental Production of Dessert Wine,

Part VII. Sherry (5) On the Baking Method.
By Ken-ich OTsukaA and Hiroshi Masupa

(Research Inst. of Fermentation, Yamanashi Univ.)
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