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%H73 52— 25 Niagara, Ontario, Seneca JiNZDMOH T 1 2Bl & LT Cold pressing ¢ k>l

B3N, ZOBLEHIET 272D T 23 v E VBB ANLGNY, %7z Concord L hME SN o2 — = %M

DEEL DD ORBEELT, TOREEAEELDZHED SLWEIN TG, ’
2 B o

I. 7FUREORR: va—2DBERE L U THENZBICH DA AFRERSEE S L TRD 4 HiE
(Table 1D 2EOFBUTHEL Iz, ¢

I. 8s&Hs=E

A ERRTORE: HEIE T Ko 2RSS ke RIS 2 VT RO I X DEEL I,

(1) Hot pressing®: Concord 7N Muscat Bailey A @ 2 BFEiTHL Tid, OB »ERUEHE? KREL
1B, BRBNRL, FEHRT) MNCEREOMBOYBEZHIHT 2720, W60°CTIONM, IS %50,
U2 BERUER (7 52 20 XD TIR#A%ZFTDIz (Table D),

(2; Cold pressing® : Red millenium FoNEMED 2 SR L) & FiRE, 5B, B, WS, 2R
DY B 260°CiT TIOSRMMAAE 217V, [EHELIZ 2B Z O 20 %E X ) onFEcBER LR & A,
WA XD TliE 221z (Table 1,

Table 1. Varieties of the grape used and stemming and pressing records.

Weight of Wemhetd Expressed | Expressed
Variety of grape Vintage grapes stge;)angzt;d Jjuice per cent
(kg) Ckg) D) lkgd
(C)> Concord IX’55, Kitakoma 33.5 32.4 15.0 46.1
(BA) Muscat bailey A IX’55, Isawa , 30.0 29.1 15.42 52.9
(RM) Red millenium IX’55, Kitakoma 35.0 33.5 12.1» 36.1
(K) Koshu IX’55, Katsunuma 32.8 31.2 12.5m 40.1
a) by hot-pressing b) by cold-pressing
B, Sa—RX (&) ofiE Table 2. Preparation of the grape juices.
£ f TR Amounts Sugar Amounts
?‘]‘;anTaliz <2b0;;ff j',l’ jl‘ ?’ izi Juice u(sle)d Io;e:t}t{;l}gxr;ge a(lti{gge()i Dilution® obtzéilged
2O ELE R fTh 3R, C-1 3.4 _ — — 3.4
MRS T2 — 2 28EL C-2 1.7 — 0.80 152 5.4
RALED & DICSTL TREFEHIE U C-3 3.6 | Cation exch. — — 3.5
TREER Y — £ %0.15%8, 1+ C-4 0.6 | Cation exch. 0.40 1:3 2.5
LR MBI 2AE T & DITHL BA-1 6.4 — - - 6.4
)3 DHA %0.002%8D &L, BA-2 25 — 0.65 1:1 5.6
RAROREO KMo, - BAS | 2 ) Cation exch | — I
Te2e A4 o o BT o T B ?{;41 gz | Cation exch. 0.58 1:3 ii
B 4 o IR Amberlite IR~ P, | _ 066 | 101 5.6
1202/, £0500ml%&)=F  pyrg | 18 | Cation exch. - — 1.7
VB A L RBEECHRURE rva 1.8 | Cation exch. | 0.80 | 1:2 5.6
Byt 2 B L7z (Table 2), K-1 5.4 | — — — 5.4
C. B¥toAtE K-2 1.8 — 0.72 I 52 5.6
k& DB BT DN TIRAE K-3 1.8 Cation exch. — —_ 1.7
BB R R3S 4 @ & L CTressler® K-4 1.8 Cation exch. 0.72 1:2 5.6

LILEoTHI 5N TWBEBIID
WTHHRIFOM.

a) Juice: water.
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(1) BookE, WEDROTER: Bk s,
(2) TR Abbé EFTEHT X bkORT Lo TRD 12, ;
100—1.S.

ISR (S8 8/100ml=JETENT X BRI (ER 96 x L]

{HL LS. =RAHEE RS

B8) AAEEETEZD: FEH00mUTEE ZINA THRE LY, RGBSR 2w, FRRL O,

(4) WEEMREROPH: FEREIZEERIC L YpHIZ % 5 2 BiipH » — 2 —ic X hHIEL T2,

G) %> =rROEFHE: ARI0mITERK 11 RO A > 7 oK 20ml % g, Em~r 5o Bh VR L
HWFEEEITZ D E THEL, FICERRHOmMI% FHERFRIC TMBE L 12k DWW CRTEE & At LT~ > U B
7Y THEL, COEPL &2 =2 ROBROBILCEL B~ > ¥ By Y Oomlfie EH LU,

6) BRDROZOEMEE: AIHD & AROHET L 3. ‘

% 2

REBITHEALUIEEY F o Q& T Concord BELKDE TRICHENTOIZN, 44 RBUETZCE
iT& b, ZTOBEXKRCERO—IMBWEREINHOTE LU, UL UIMOSTETIZRLED § D3I d
BLSIVRRE R BT IRMEZBELIIONA 4 U T B Ltk b, £ORRERBREINAED pHOD
EFINB LI DOTERDURINZ T EHRBD SN,

DOACHBITHT DUV THMR L TA 3 & REHEE A 1E TRESSLERY & 3 BNTV B &= — 2OHNEMTE Y
DITHET 28 DTHOTA 4 PRS2 T LI LD TR UMERE 2 UM OMNEIZHE S h7-(Table
3. WMEBERZBFLXOME L WVFEECEETH DT E OLIRICERRET 2 5 DTH DT o /BRE=600D
HEPES JWNWX I THS, FicpHY MEOBR MO ERICH T 2 BHMEONE S UTEETH H GAUSED
L AHEL TWANIL 4 F o 3C il %175 € it k> T pH 2 EFRUDBERK RO BRICFHES» 513 &
PRIz, I2HBIK RONE DEFED A 4 L MBI & DR URRIR & U TED 2035 IREY D EHFED
ETFS2REMD 5.

Table 3. Chemical analyses of the grape juices treated with the ion exchanger

Juice S.S. ‘ LS. ! R.S. ‘ Suc. T.S. Acid pH ' T.C. ‘ Ash ‘ Alk.

Grams per 100ml g/l ml N Acid/l
C-1 13.94 0.11 12.78 0.05 12.83 1.11 3.05 131 2.76 26.80
C-3 18.79 0.06 12.47 0.05 12.52 1.38 2.50 1.08 0.23 2.46
BA-1 16.15 0.08 15.03 0.05 15.08 0.83 3.11 1.19 2.61 23.40
BA-3 15.11 0.04 1475 0.04 14.79 1.09 2.50 0.91 0.13 1.45
RM-1 17: 77 0.13 16.50 0.03 16.53 0.75 3.21 0.12 3.38 27.60
RM-3 16.09 0.02 16.18 0.01 - 16.19 0.88 2.56 0.05 0.13 0.98
K-1 16.09 0.11 15.01 0.11 15.12 0.73 3.40 0.71 21 20.90
K-3 15.86 0.03 14.90 0.10 15.00 0.91 2.31 0.41 0.18 1.99

S.S.: Soluble solids, I.S.: Insoluble solids, R.S.: Reducing sugar, Suc.: Sucrose, T.S.: Total sugar
after inversion, Acid: Total acid as tartaric, T.C.: Tannin and coloring matter, Ash: Total ash,
Alk.: Alkalinity of ash

= 51
v~ - va—2DFEEE LT Concord, Muscat Bailey A, Red millenium FygNEIMFEED 4 FisH 2 £205,
A4 IR DIGRIC & D v 2 — 2 25IEL, T DOHEEE 2T 2R, Concord 1T Tid A A v 2L
T3 LRI HADTTOMBDOREZIET IRIH, ORI TIR—RICSHEOB EICEIRETH HKR
RIS TR T N /G2,
BOICHEARRECH UABM 2RO o1/ NREBRCEREL T, IRATRRO-FRERE =8 X
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1) fn#gsE: Ak, 34, 511 (1956), 2) PEDERSON, C.S., ROBINSON, W.B. and SHAULIS, N. J.: Farm,
Res., 19, 2 (1953), 3) ANSON: Western Canner and Packer, 43, 39, 42 (1953), 4) TRESSER, D.K.
and JOSLYN, M.S.: Fruit and Vegetable Juice Production, The Avi. Publ. Co. Inc., New York (1954),
5) WHITE, E.D.: Food. Icd., 22, 1719 (1950), 6) Official Methods of Analysis of the A.O.A.C., 7 th
ed., Washington (1950), 7) GAUSE, R.H.: US. Pat. 2,500, 171 (Mar. 14, 1950),
CHRF3l, 7, 73%3#)




Reprinted from
The Journal of Fermentation Technology.
Vol. 34, No. 11

On the Ion-exchange Treatment for Fruit Juices (II)
On the Application to the Grape Juice Preparation

Motoo Kacam1i (Research Institute of Ferment., Yamanashi Univ.)

The studies were made on the experimental production of the grape juices from various
grapes.

Concord and Muscat Bailey A grape juices were prepared by hot-pressing, and Red
Millenium and Koshu grape juices were prepared by blending hot-pressed and cold-pressed
uices.

: The Concord yields a rich musky flavored juice, but a single passage through a cation-
exchange resin conferred a considerable loss of its volatile flavor.

Although the Muscat Bailey A, Red Millenium and Koshu yield juices of unusual flavor,
their flavor may be improved by lowering the pH value by treatment with a cation exchanger.
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