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Studies on White Wine Making by Means of the Prefermentation on Skins

Part 1. On the Method of Crushing

By Tadae KusmipA and Chiaki MARUYAMA
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TABLE 1 REEFEOREM: L %5| Pressing and Racking Records of the Fermented Musts

BB % R77-w FE w0 Bl
Lot * Method of Pectinase Must Pomace New wine Lees
crushing (Sclase) pressed a)  obtained racked b) otained
g. mi. g. mi. mi.
by hands — a0 1160 5« 400 1080 70
B 10 sec. ©) — 1270 330 1170 100
BP 10 sec. © 0.3 1350 250 1250 100
C 60 sec. ©) . — 1300 270 1180 120

a) Date: 28-XI-56 ; b) Date: 30-XII-56 ; c¢) Waring blender.
* 1.5 kg. of grapes, 30 mf. of starter, 0.5 g of K;S;0; and 80 mi. of alcohol are used
for preparation of each musts respectively.

5. VEWEDOSHT

P B 2 ERRC AR RE L. SWHEL, ERIESLEEtT =%
IR A — ) v ZEFCHlY, pH kA7 <EM pH 2R AV, AZRTI e
AT A Fv=vROEER A O A C BeXh, BBREBROSHILS U & A
B FArm~ T 2ED BRA LI,

EERRAE R L B

LR OIREE:, Waring Blender A L7zb 0 (B, C) EL L KMEHMBADRA
THEEIBEN L - T i, FERREL EORSd ARANCILE L A EE2EIRD LR
M oite '

FIHEEOIRT LR T L, LOHSIT L SBRELICD DR ERD » T, EHE
LTI 7x o TN O 12D, ZOHBIRFATH D, LarL, TasLe I iR L o
CELSBRELIch DIz Y, EHERONEN X SHEMONED E o 7enn@BZd 540 5 1
Blender < 10 MR L7=d D (B)x 60 BRI L7cd @ (C) & OIEZE T Figay s
&<, WEHEMOBEOEDEE 10 BEAETRD 525, <277 —ZxEA Lic b O
(BP) iifhodiso@h ), REROBESNENED LNl

BB EROEROSHHEE (Taste 1) € LAUSEEDKARD S O (A) HEES S
, BES AL, pH 3BV, Zhir ¥y BEREOFE B HHESHmsOaRIcEE
W BT CHEROFTRLF U Th B, Blender ¢ 10 I L 72d @ (B) 13608
MEDL D (C) & VSN SR-OR pH pMEWC 2, BUORAZ T —¥EER LSO
(BP) 3B BRI <Y, pH »MEVZ L p3EH SN 52, ORI EREOSTC
Lo TRECHERT 2 ) v TRLEARSE S WD THS 2 LRDLN %,

BB, EOKSOED 5 X HEADMER Y Lish - 70T, Blender tHzk%
B THSA A DRI LB\ 0 £ 5 v a e B & L i Hikernds o Teo BIEIERD




B7Yyiliore vEEEIC OV T 49
R D\ T BIE B 2 B hi% B, R

TABLE I EEEMED D H#EE Analyses of the Wines Obtained

RS & #F B W =xx B B AWBR  LEF 2o aF

Wina Date Ale. Ex. pH T.A.® M®) TO L4+S® C) A HT.N.9) T.C.%»

wlw ml. of 0.1 N NaOH/100 . mg/l.

A - Nov. ’56* 12.2 — 3.41 69 — = — — —_ - =
" Feb. ’57¥* < -2 o341 66 27.6. 3.5 5.7 55 3.1 .— —
Jun.’57%¥¥ 12,6 1.9.3.48 57 9.8 27.5 12.9 3.2 5.6 247 670

B Nov.’56 12:0" — "3.28 79 - — - — L TETTEag Slan voe
" Feb. ’57 -+ = .'33 7 311 33.3 58 58 2.2 — =
Jun. ’57 12.2 1.8 3.31 76 28.4 31.0 5.5 3.0 6.0 184 860

BP  Nov.’56 ) et Bl 80 e e iR T T o =
Feb. ’57 — — 3.33-79 320 335, 57 5.8 3.0 — —
Jun. ’57 1.9 1.6 3.30 76 27.0 33.0 6.4 5.4 6.0 155 560

C Nov. ’56 1200 — 3,30 78 @ — — = Lm0
Feb. ’57 — " 3.3 77 310 33.0 58 55 2.0 — —

Jun. 57 12.1 1.7 3.41 62 7.0 29.317.6 4.9 2.8198 560

a) Total acidity ; b) Malic acid; c¢) Total tartraric acid ; d) Lactic and Succinic
acid ; e) Citric acid; f) Acetic acid ; g) Total nitrogen ; h) Tannin and coloring
matters.

* At the date of pressing, **¥ After 3 months of storage, *** After clarification.
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