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Table 1. Ion-exchange resins used in the treatment of grape juice by column method

Treatment Resin ) lExchangcr type ‘ Active group Behavior
A Amberlite TR-120 ‘ Cation { Sulforic Strongly acidic
B Amberlite IR-120 Cation Sulforic Strongly acidic
7 IRA-410 Anion Modified amine i basic
a Amberlite IRA-410 Anion Modified amine Strongly basic
" IR-120 Cation Sulforic I acidic
Amberlite TR-120 Cation Sulforic Strongly acidic
D 4 IRA-410 Anion Modified amine " basic
7 IR-120 Cation Sulforic 4 acidic
Amberlite TRA-140 Anion *Modified amine Strongly basic
E " IR-120 Cation Sulforic I acidic
I IRA-410 Anion Modified amine " basic
F Amberlite IR-120 Cation Sulforic Strongly acidic
1 IR-45 Anion Modified amine Weakly basic
G Amberlite IR-45 Anion Modified amine Weakly basic
" IR-120 Cation Sulforic Strongly acidic
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Table 2. Ton-exchange treatment and its effect on juice composition.

Juice | Total acid | Total |Alkalinity| g Constituents
as tartarid ash of ash Ca K | Cu | PO, ‘ N
Grams per 1 mg per 1
A 9.60 0.32 1.41% 2.17 5 503 6.5 335 | Trace
B 0.30 0.14 1.17 4.05 5 512 1.7 | Trace ”
o] 0.32 0.16 1.21 3.41 3 488 5.7 I "
D 0.43 0.13 0.86 3.19 1 337 2.3 " 7
E 0.14 0.13 1.17 3.24 4 485 1.8 I "
F 1.58 0.25 1.84 2.88 4 531 3.8 % "
G 4.73 0.17 1.37 2.36 3 497 5.8 " "
| nil 7.50 2.78 21.85 3.14 132 | 1,244 30.7 381 710

! * ml of N-Acid per 1
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Figure 1. Growth curve of a pure wine yeast Figure 2. Growth curve of the mixed microflora
(OC-2) in grape juice treated with ion in grape juice treated with ion exchangers.

exchangers.
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Table 3. The addition of salts to the grape
juice treated with ion exchangers.
; Constituents added to the juice
Juice A
Ca» | PO | s0 | c1o | N
N
ml per 1 E
A4 — —| 2,02 —| 70 2
21 — | 2,409 S I p
31 127 — — 225 — &
4 = — — [ 1,797 710 E"
B-1 125 — —_ 221 =
2 99 — — 175 —
3 60 — — 106 —
4 34 — — 60 = .
5 — | 2,409 - —| 710 ! ! ' .
6 — — | 2,029 _ 710 5 10 15 20
7 _ _ — | 1,797 710 Incubation period (days)
8 126 _ — | 2,020 710 Figure 3. Growth curve of the mixed microflora
9 123 780 656 851 710 - in treated juice after adding the salts.

a) as CaCly, b) as (NHL2HPO4, ¢ as (NHs WIRIL, EERENIRTROMIT L2 0% BEEL
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On the Ion-exchange Treatment for Fruit Juices (I)

Effects of the Ion-exchange Treatment on the Stability of Grape Juice (1)
Motoo KaGcamr (Research Institute of Ferment., Yamanashi Univ.)

It was indicated in the course of experiment on the deacidification of grape must with
ion exchange resins that such treated juices” would be insufficient to support the growth of
micro-organisms and therefore somewhat difficult to undergo fermentation. If this were so,
it would be of a considerable practical importance.

Grape juice was passed through a column of cation exchanger of strongly acid type to
remove cations or through both columns of the above cation exchanger and an anion ex-
changer of strongly or weakely basic type to desalt.

Observations were made, not only on the subsequent susceptibility to fermentation by a
pure wine yeast and the mixed microflora obtained from the untreated juice, but also on
the eTects of the addition of salts to cation-free juice. Fermentation was inhibited by removal
of cations only, and after incubation for a week the amount of growth in the juice supplemented
with the four salts (Table 3) was of the same order as in the untreated juice (Figure 3).
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