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Studies on the Flavor Improvement of Pomace Brandy

By Hiroyuki Muraxki, Noritaka SHijo, and Seiji Tapa

Chlorophyllin and its derivatives were applied for the flavor
improvement of pomace brandy, and good results were obtained by
the use of the optimum amount of chlorophyllin. Less amount of
chlorophyliin had only insufficient effects, and more amount of it
gave off-odors to the brandy. It is desirable, therefore, to find the
right amount to be used by a preliminary test. H i

The use of unstable derivatives, such as pheophorbide, is conveni- fl 31
ent for the extinction of the green color. It is also successful to add |-
chlorophyliin to “singling ’’, the green color of which is removed
by the second distillation.

The treatment did not cause almost any change in the ordinary
constituents, but caused a decrease of ultraviolet absorption in the
region of 220~280 mu. The degree of this decrease may be related
to the flavor improvement of the brandy.

The effects of the ultraviolet radiation add the removal of O, to
the action of chlorophyllin were examined organoleptically and spec-
trophotometrically, and some results were obtained. It was found that
the storage of the treated and untreated pomace brandies caused
some changes in the ultraviolet absorption spectra.
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Table 1 [Z/RLCHBY 7 HD 7T Iv 5 — 248 L7 No. 1, 2, 6 0 3 SIx4BFZRT
DFES, No. 3, 4, 5, 7 04 K3 3HDOEERIC L 28ETHY, No. 6 (FEAMED)
EHRWCTIEWT RS S VB SR T AT 1~ 2B EN L D Th Do
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Tl Cu-Chlorophyllin Na #f (LUF Cph &BSED) # AV, ZTOFHEE AT 7~
T IMA THMBI Y, LREE Lo, &MWL T Cph 25k<o

IKFERCN LT Cph 26T 28541 pH % S HIARICHHEE L 7o\ LR L 7023,
TIvF =3 0% DT a =k 5L DT, 4.5~5.5 © pH =0 % & TH5H5EE
T 5o HBILEDKEMZ TV, BERLAEOHEELY & 50 Cph OFEMEIZDWT
FBRIZER DY ThH Do
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g3 svsF—w7rnEn 0, 0.01, 0.03, 0.05, 0.1, 0.5, 1.0g// o Cph ThLE
L, ZORESELFFHATE 5 412 X 2WEZIT - THEL 2o

Z0iER Table 1 1278 L 728V C, Cph DY 7RG CIEE L MICEROER
EhicZ ez 2D Cph BEETIEENRRCHRMIZ 7oL 3B BN BA
FOEE L TEFRRENADSL Y, ENVRELDOEFELD0 Ll Coh {2 B D
GAEIFIRATSTHY, EBZOGAIMEITHEI D2, FEOECn - cR
BEAfESN D0 ZORINT LI RRBETIZIRA, BPORALLEEZEZ D700
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Table 1. Score of the Sensory Test of Pomace Brandies treated
with Chlorophyllin

Sar?f.le Goape® 4 0.01 (S}(l)l;rothIg%s(g/D 0.1 0.5 1.0
1 K 2 1 1 2 2 2 3
2 K 3 3 2 2 2 3 3
3 K 3 2 2 2 3 3 3
4 D 3 3 2 2 2 3 3
5 K 3 2 2 2 3 3 3
6 K 2 2 2 2 2 3 3
4 K 3 3 3 3 3 3 3

* K, Kosyu; D, Delaware

2. WERT S v 5 — DLHHE

WIS T v F — 2 HEIZ L - THPT LIckRE Tabie 2 ([ZBIR LY T (Sample
No. 1), JLEIZ k - T L WBRIZFED DT\ o THEEREED & RIS 1 & R
LT3y, ZoFERIEFEEEOENC Clorophyllin @ Na #1iz & - THME W TEHE LK
D oteb D E BN bo HOMODESDEIbE, FRERFOREIALT LA TR &
ERTIE, FROELIBZIEE .

Table 2. Analysis of a Pomace Brandy Treated with Chlorophyllin

Chlorophyllin  Alcohol Acids®> Esters?’ Aldehyde® Methanol Fusel oil Furfural

g/l vol. % g/t
0 51..7 0. 037 0.125 0.232 0.490 1.795 0.010
0.1 52.1 0.017 0.124 0.222 0.457 1. 863 0. 008

a) as acetic; b) as ethyl acetate; c¢) as acetaldehyde.
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HrEoLE2, 210~350mu DRI OWCTBRAELRL o HIETEERSE
Est QB 5050, RETFEMGE LP2B12LY, ®E 0mm T o700 BEEL LTIE, B
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Tk o THEBEHELIDDThSo
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OBRIEHEREEZRL7=DIE No. 3 O 1EDAT, findd NT@NZED L -iEiir R L 72

Cph MUEHZ Y —fRiz 220~280 mpu DEICR CTERIENRS T 22 e nTBoHbR S
2%, 2o Coh OHBBECHRTHRLFLL, Zhiv Cph %L THA7%L T
SEIEEIRE Vo FHCEBRED Coh CTHHEY 5 &, H2EHAITIENE L VY L EIEEHR
M2 > TRELRDZ k%%v,gthimEmuﬁ%k%<ﬁbh6®m2%~%0
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ZD¥ER L Table 1 (Sample No. 1, 3) & 2WEEL TAaBE, BEEDHL LT
Y DIEFEEHEOREEREDL TSN TV B I LAEDLN Do ZHIIMORELHZ OV T LT
AEBINTR 2B ETH T, HHNEENT v F—DRmEVHET 52—y
BAMEEEERTOIDEEZTINVTEHA 0 2 LT A2 — A DMBERELIZERY,
TS vF — OMIPISERRN EE S AFETH 57500, TRTCOBEIT OV THRER L FH
BEOBENBEILD LT\ WEIN IR e BOBEEE BRE OERELFEICHET 212134 < DR
BT L EbN b IERZDOEDOMFULEDLHTAH7 L, LI MIT SISAKYAN B P
Aa=% 7 OFEHERPHIEL T, 280mu FHEEOREKSIZRT 2B EEKE, 2=+
v 7 DEE L EFEODTTEZ T B, AREROFKHRE T Cph MEIZL - T 280mu
DB K L T2 T iso
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1) Chlorophyllin OEEHEEI : qmm&é%;?étw,_hkﬁﬁbtiifmm
75/T—®@ebfm$ﬁéf%of,%ﬁ%u@%fa%%ﬁﬁéo%@5Mkmﬁiﬁfﬁo
72& 51T, BT X - T HoRESRIZ Cph %k T 22 LAk A, REMEE LTEx2E
BRIy 7F—ICH L TECEBYESET Z b3, 5577, BRI 5 LT oo — B8y
BPHESDOT, BELWHEREIZEL T2 T2 THEIED Cph BREELRA T, T OHRHES
T o720

a. JEEGE : Cph 3 KEERICR T T A VHETERREL, BRMETIITRA E5REIlRT 5. £
BT A3 — VEHRTRTE T A VEETIER L, BT 50 Ledi> TZhbDOBRICR Tk
PH »ERSICHEET 52212k Y, Cph 2RS¥ THRL Z e HIkS. LA LTIy F—idkeT
a2 =L DEIETH D0, TOBEET AN Y ETYERETOHSOBREY R L, pH Dk
IZd »T Cph 2WEE €5 Z LIFHBERA o720

b, BEEE WEAE L TR E HC208HETH - T, EBERD & 5 IR0 WER 2 v
¥ Cph DWGFELILZT 7 v 7 —DERIBPLTLE 50 T 7V T —OFRIIFELLL S
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Fig, 1. Effect of the Chlorophyllin Treatment on the Ultraviolet Absorption Spectra
of Pomace Brandies.
Curve: (1), (2, 8, @, (), 0, 0.01, 0.03, 0.1, 1.0g/l Cph. used respectively.
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d. 4%% : Cu-Chlorophyllin 1322358 TE { &% R2%5, Mg-Chlorophyllin, 3%\ 3&E
F %187 70\~ Pheophorbide |3 REE T, MHIHAT & » THRL, FBEK- THROL RS0
BETEE T 7y 7 — DEBIH L, MEOHF T b\ Lal> TARRER Chlorophyliin
BEAE 5 2 AR, IR RBEL T, BRLCIIREL THREFTIX
s =B DR Chlorophyllin OB # #8572, Pheophorbide # f\u~T3 2
S TS X » TINS5 2 LA b, 703 L GRS HR & BI%E L
¥ =7, Cu-Chlorophyllin » REEDZALERARE Nize fIAEY Cu-Chlorophyllin & REKR
BTES e, BRLTESIAREL THEERARESNBEZ btV &, FRROBM
WTF v P A — & TIPSR NY, 77 vTF—OEE L TE E@MDARVDDTH 270
T DFHED, PRERAEER L R DMENRRELEXI DN Do
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2) WIBICEY HEER : Cph OEREE, TFRIBRIND L T OMNOREABEN 2 BE+
B7=8), Bk No. 1 #F\y, Cph 0.039/0 OWEATIAT, WEEH LEME TORME 0 R, 3r%
B, 10855, 1H, 28, 3H, 7TH:LAEERIOWT, BEDHELERENCHEL R 0k
B, 0, RO SEEODDADLTNIEY, HObDIIKEN ) 2720 Licnt > THEEE, 108
BT UERBESTHTH > T ThE EOBBIERICAL THE LRV EBbh 2,

5. MUEEHRICN T A0SO E

Chlorophyll, Chlorophyllin, # %\ 3ZDFEEKDEDHEEROBRIZI OV TIR
EEEL ATV, THCHEL BT REEMEL L TER, BIRMNR, ROHEO
SHRD 2BRHEEL, TOMELRET LT

1) EHERHOEE #3875y 5~ No. 1 #/Hv, Cph # 0, 0.01, 0.03, 0.1
g/1 DEIBEEZEIRE Lk, EbICRIHRY RS L, JBRIEROMMABEL T,
MRDOWBE LTI RENTIZ=FEBE 15W /MBI Yy, JEiED HIRE & TOERE
Wem, WEDEX 1lem & L, L o2HL1zo

WET T v F —IZOWTEROKBSRE LY REC & - TEEFCHELE 25, Cph
RO 7 7 v F — CEIHRE R L 02 TOENSIRIEL THMART L 82 2 LA
=ohbh, Liostlo T Cph &R & 2EAbE A REMERICNT 2 gz
EEREETH - 70 L L Cph DEBEIMEVEHAICOWTL, FIMRT X - THREHES
EBOLNAERMAELE DN

F PSR R N T 2 T Fig. 2 1R L 7MY © (Fig. 2: Curve-1, V)
SENSRERSNC & » T Cph B L DIA-BRERD2ES Z &, Cph BEAV/INE WH S
(Fig.2, 0.01g/l) & Cph 2k 2WSLEERRANE 5 SHOFRMHRIHT L - TEIZFEF LS
thZE, LhL I545MoREEZNL 2 EEE RN 2 - THERICANS Z &, Cph #
EAEED FIZEWEE (Fig. 2, 0.03g/D) 12 Cph 12k » TR T NEBRKENRINR
ko Thzo TS PBEIEXNBZ LA ODN Do b LERIXELXDIT Cph OFEH
D— oD L E 2 BebiF, ORI Coh RT3 H/MADRERIIEEZRT LD
LE2 B ENHEES,.

2) EFEHRABHROEE : Coh OFEFICY ., THBEICHFET 2TURDRAEL TN 5 72
W, ERERoTESESmT T Coh MEEELI. AT 7 v 7 —Tid, Hbn LoHx
VANSTHEFET AT L THEET 5B H< o —FEBRECHY T 2515 &0 Cph
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(Curve-2) (ZHI/RL 72 & 5 IS b, Cpoh EAZhnb b T £ OFFERT A
F#uL Cph 12X » TED NERAERL ZHIET 2HEROH D Z L2FHLN Do LT
Do T, b URBERE L L TEL A5, EF7 xE#E Cph (ZH LEEMAZIHR
PEOL WS T EAHEED BREPERSATERLIEWS Z OB, B HHE
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BER(LVER L BItRT 5 L VWO HENESCE AN D, ZORER, HT v T - DBEHR
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TN T FVF - DFRIEPFEOBIEC L 2BMEEET, ILHTHRRINDIDO
T Do fit->T Coh MEEE I I2T T v F—IZDOWTh, MEERDOERE T, K
L - TEDERNED L 5 CRET B EREL T B UE D Do LBBEFRIC OV
Ti, BEEMRERETHHIZ LT, BRLBRIESA—2OERELEH 2R O2b D LEZ
BRTWBDT, b L Coh OEBAEBILEBEIERT 5 &+, —FEHKRE OBENEZ
SBhiFudiebicve IRHDEEREIT B0, Cph MEEZmz /oMy 7 v 7 —
%, BERFEZEL UHESRETH DA, heHEIINGEEISEBRCEHRREOE 2» b
=, SOEBRYRLT. R LEERLIE T v F 220w T, BRSDER, FE0
AR, TREHEBOBLLIRTT 2 Z e ARRZ L2 FRLT, 77 2=l
TS vF %, TOEBROIFRIE Lito Lol THIZHNT 5 EOR & 3£ HEN
HBic , TWandEhiswnl, BRI L -» TREMBRCETORIL v &£ 20 1B
7= (Fig. 2: Curve-3)o El%H 14D PGS & » T 210~240 mpu DO TIXEKIEED K
PRY, 240~250 mu ORI TIIIRDITE - TWBZ ENFRDDBNBo 210~240 mop 1ZH
I AERIEHUC L > TE LOTRALNZBRTH B, 240~250 mu iZRG AT,
Cph JLERZ k » TEAZMLEABETHY, Cph MBrinzicr 5 v —IZRTE, 0
WEXEHOBRIEZ Coh X - TP L, FEICL - TECERA T2 L WO R - T
WBo 210~240 mp DOWEIEEEEEFKIE Coh M7 5 v F —IZOWTHRE L & 5 IS A%,
BALRDRRLRI 2 HAHHH (Fig. 2, 0.03g/0)) /s 3 Cph MBI 245
Bad, BB 2BE0EREAERI N AR THHH, BIHR S 4RED D ONF
LSREWEBIEERL, 240~250 myu DBEENT/NEIR > THBZ ENEEENEY o

b DEBREREN S ENC & 2 BOEHROBL &L FROYE & OBIREE L IHEN S
Bz LIXR#ETH B3, Cph PEAROERIZT 7 v 7~ OfEHIcEsBlbe e < &
BIE T\ 2 &, SBEICEIMAE L BbN %o

= #

Chlorophyllin OAEREERE KT v 7 — OMERKICEAL, *OBEYELXE
WHIEERYER LES Z L 2RO BAERETIIHESTSTHY, FBELHTE
FEEOEI I VREREY EZ 52D T, EEICITHRARRT - CEEXIRETHZ LAEE
L\vo FMUBEORAKRED EMAbEZ T, BETEOIMIEIIN L TABEEITS 5,
B UWIEELEICE L TfF 5 #54121x Pheophorbide o k 5 e RZ@ishlik 2 AV 5 ©
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{S%%’:ﬁ L DERET B L RRD, 2w FEN—EE LT, Chlorophy-
CRT AN, EEFABROME, RUT IV —HBUC L 22(EL DR
i‘L, FEFDFER P BT

SR I o BA, BOE—AR, PR msE, RO EEEE - TR\ - =BZERT

, NERTSEECEL EALE L DT £ . 7nk, ABEERO—EIL RIS HE

Wb ERRL TUEHOBERLE Y,

JAFFRE, J.: Emploi du Carbon activé dans la Désodorisation des Eaux-
de-vie, Ann. Falsif., 21, €604 (1928).

jisakyaN, N. M., V. B. EvsTieNeev, and 1. A. Ecorov : Spsctrcphoto-
metric Characteristics of Wines and Cognacs. Biokhimiya, 13,
364 (1948); C. A., 42, 5069a(1948).

iABLET, MO4kis, SEER AT Az ~ADree 7 4 VL HIER

ZonWT, (1) Wy ovsy —D%R, Eip, 16, 231 (1957).




	20210423135738
	20210423135834
	20210423135855
	20210423135916
	20210423135935
	20210423135959
	20210423140044
	20210423140138
	20210423140159
	20210423140220
	20210423140256
	20210423140317
	20210423140339
	20210423140358
	20210423140420
	20210423140505
	20210423140555
	20210423140636
	20210423140838
	20210423140908
	20210423140936
	20210423141036
	20210423141107
	20210423141133
	20210423141205
	20210423141229
	20210423141252
	20210423141324
	20210423141354
	20210423141419
	20210423141445
	20210423141514
	20210423141543
	20210423141609
	20210423141710
	20210423141740
	20210423141946
	20210423142016
	20210423142134
	20210423142210
	20210423142231
	20210423142250
	20210423142311
	20210423142330
	20210423142349
	20210423142409



