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Comparative Studies on the Amounts of SO,
used in Red Wine Making

By Yuwao Onara, Tadae Kusuina, Hideo Nonomura, and Chiaki MARUYAMA
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Table 1. The Amount of Sulfur Dioxide added to the Must

% 4 HdH L D R w8 [ E.
at Prefermentation After Sugaring Fermentation Period
SO, ppm SO, ppm for week
B—0 80 0 3
B—1 80 50 3
B—2 80 100 4
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#25E HWEDOSHT Table 2. Analysis of the Wines Obtained

B-0 B-2 B-3
Dec.’56  Jun.’57 Dec./56 Jun.’57 Dec.56  Jun.’57

HE Sp. er. — 0.9951 —  0.9961 —  0.9970
ks Alc. vol. % 12.8 12.8 12.5 12.6 12:2 12.2
% 2z Ex.g/100ml 3.0 2.95 3.5 3.19 3.8 3.31
fir & % Ex-F-R. S. 7 e 2.30 — 2.35 — 2.45
W5 RS, # 0.535 0.274 0.558 0.275 0. 649 0.306
amEe T. A, g/t 70 6.90 8.75 8.75 9.85 9.40
B V. A » — 0.57 — 0.47 — 0.89
AHEFEE: Fixed A, 7 — 6.19 — 8.16 — 8.29
#2510 V.E. 7 = 0.32 — 0.26 — 0.32
7Y%V v Glycerine 7 —- 6.6 — L) == 8.4
T a5 e ¥ Ald. mg/l — 3.4 — 3.5 —_ 5.2
mryv=yv T.T. — 28.0 - 29.0 — 30.5
JEEE-SOy ppm — 8 — 8 = 13
4-S0, 7 — 26 — 39 — 64
pH — 3.42 — 3.62 — 3.20
T Yetiow - % - % - %
EE[ERER 5 BRI 10 HE2RERE BERE 9

* For abbreviations see page 26.

a) In a Lovibond Tintometer with 0.5 cm cell.
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