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Studies on the Deacidification of Japanese Grape Musts and Wines

Part 2. On the Chemical Deacidification of Grape Mashes

By Tadae KUSHIDA‘and- Chiaki MARUYAMA
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TABLE I fjAX %+ Vinification Practices
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Lot Crushed Industrial Starter Deacidification  So, Duration
grape glucose (0C-2) Reagent Amount added days
kg. kg. L g8  ppm

BQ-0 21.5 2.2 0.4(22%) — — 100 13

BQ-1 21.5 2.2 0.4(2%) CaCO;, 30 100 13

BQ-2 215 2.2 0.4(22%) CaCO, 60 100 13
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TABLE I EEEE D 5 Ana]yses of the Musts and ‘Wines during Celler Operations

IX % BH e W == S BB EBRE L22F EAREES
Date  Sp.Gr. Alc. Ex. T.S.2) T.A.e) V.A.@ T.N.e) Prot.-N7) pH

vof. % g/ mg/i
. S e

Must 3-X-56 — — — 141.1 15.9 — 508 .50 S
BQ-0 8-X-560). — 2.8 19.0 — 14.9 — — == —
21-X-56 — 11.4 4.8 8.54 13.7 — — — =

V-57 1.0007 11.5 4.2 7.63 12.0 0.44 173 3 2.69

BQ-1 8-X-56 — 4.3 16.2 — 13.1 — — S —
21-X-56 — 11.4 4.8 8.52 12.3 = — = —

V-57 1.0005 11.4 4.2 7.36 11.2 0.61 140 4 3.18

BQ-2 8-X-56 — 6.5 . 12.8 ' I~ 10.8 — =, = —
21-X-56 — 11.5 4.8 8.02 10.6 == — = —
v-57 1.0021 11.5 4.2 7.08 9.5 0.35 161 6 3.41

a) 4 days after the sta.t of the fermentation ; b) Total sugars as glucose; c¢) Total

acids as tartaric ; d) Volatile acids as acetic ; e) Total nitrogen ; f) = Protein-nitrogen.

Optical  density

400 500 600 700 800
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Fig. 1. Absorption Spectra of the Wines after Storage for Eight Months.
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TABLE I FI|&iERki#E Taste Testing of the Wines Obtained

Wine Panel Total score Ranking Remarkes

BQ-0 1 3 838 1 3 3 14 3 sour
S BQ-1. 3 2 2 2 2 2 13 2 tart

BQ-2 2 1 1 3 1 I 9 1 mild

2 %@@@%%ﬁ%*hloﬁﬁowi
v Tﬁ%kkﬁé%k&ﬁ%ﬁu%@@ﬁﬂr#xnb?»#m@o%nw(%fé)Mf
WEBBh5, BRRLICD OREOE/NEL gD, ML Tehith 162, 442 O
ﬁ&%mbtoitﬁ<@@Lt%Amu¥ﬁmﬁ@ﬁgwtoi@ofu6 SRRy PYIR

Do —lIR/EHFE I T 700 mp (FigE) sy, FRARC X228tz e
ﬁ/ E%&b 6%1:7'3:753 oo

3. HEEEOR & ‘

SHHRD & DHERRS S  THRIEDRE Th - O CRER L1 D OIHiH & b fifilin X2
5120 FRCHR S BRER L 7o DR\ SR 2 R Ule s PALL RIS aliias L 2s o 7o Black
Queeniy TEkH 7 F il e LCHARACITBRELLBE 6@Lm?6mﬁ1&5®f P&
BRIC X B ROWMANLIE £ A X R EED - R i & 7ods » 1o

¥, LEL6 At BAMRRC I, ARERDS T4 IHE L 7ehs - TehsF4E9 A
BTV AFAEZRCCrZ v <25 712 X 5EBERO SR TaBLe IV 7R3
B ThHBD, T LD LRSEBL T2 o7 FUiE (BQ-2) 120 v TR BIEEL
T, ARESPZ L EiL, BEZ6 AT BT AEL D LB LT, Wihd
Hxw T 7Ty 7FEEMTInbNIcZ ERDBL N5,

TABLE IV #HéfEEo /47 Organic acid Contents of the Wines, after Stox‘age for One Year

w O WA Vv o = 7, AT AR

Wine Total acids Tartaric ~ Malic S+L. ~ Acetic
as tartaric acid acid acid®) acid
g/k mi. of 0.01N NaOH /5mi.
BQ-0 11.85 28.5 32.5 10.5 6.6
BQ-1 11.25 22.6 31.5 1.3 8.3
BQ-2 6.60 8.0 0.6 28.3 5.0-

a) Succinic and Lactic acid.
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