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Experiments with the Addition of Soy-bean Casein to the
Must in White Wine Making (Supplement to the last paper)

By Yuwao OHARA, Tadae KusHipa, Hideo NoNomURA, and Chiaki MARUYAMA
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lzfj\lEl: E Tff =% 2 @5 8% ¥R TaATelF zx7a Zvy=v pH JHMK
sp. gr Alc. Ex R.S.@® TADP V.A¢ Aldd V.E.e® T.T.N Ranking
vol.2% . g/100mi g/l g/l g/t g/l  N-KMnOymi/!
N-1 0.9897 12.7 2.2 0.11 6.38 0.41 0.09 0.30 17.5 3.30 h
N-2 0.9891 12.9 2.2 0.10 6.64 0.23 0.05 0.22 14.5 3.30 2
N-3 0.9894 13.2 2.3 0.12 6.66 0.27 0.08 0.26 14.5 3.30 2

a) Reducing sugars as glucose; b) Total acids as tartaric acid;
c) Volatile acids as acstic acid; d) Aldehyde as acstaldehyde;
e) Volatile esters as ethylacstate; ) Total tannin
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Table 3. Effect of Ammonium phosphate on the Constituents of Fermented Juices

® 5 ﬁ#MitECNﬁ)zHPCEQ ke EAlc.% IET: B %T.A.m ﬁvﬁ.@ e
ml 4 g Vol.oz  g/100m 9/t 9/t

1 300 0 — 133 5.5 6.5  0.61 —

2 300  1/20 — 129 5.7 6.8 054 3.28

3 300 1/6 — 133 5.5 7.7 0.55  3.19

4 300 1/6 2/3  13.1 5.5 7.5 055  3.28

5 300 1/3 — 13 5.5 82 054 319

* For abbreviations see Table 2,
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