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Experiments with the Addition of Orange Juice to the Must

in White Wine Making

By Yuwao OHaArRA and Moto-o Kacamr
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TABLE 1 #3AKX/ Vinification Records

. Fresh juice Shgar. K,S,05 Starter
X Gy Koshu  Orange Total added as S0, (0C-2)
k. : 17 £ kg. ttm %
I F B EmEO) 90 30 120 173 100 2
%t fE(KK) 110 . 110 . 12.9 100 2
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TABLE TI #l3 L7 Fo@oa# Analyses of

the Wines Obtained

KO KK | KO - KK
Alcohol vol.%  12.7 12.8 | Tartaric acid g/} 2.30  2.74
Ex 2/100mi 2.0 2.2 | Citric acid p 3.83  0.69
R. S. (as glucose) g/ 0.81 0.84 Malic acid . 7" 1.79 1.87.
T. A. (as tartaric) » 10.36.  67.35 | Lactic acid 1 0.45  0.04
V. A. (as acetic) s 0.41  0.46 | Succinic acid  # 0.91  0.95
~Non V. A. (as tartaric) » 9.44 6.73 | Acetic acid " 0.47 0.49
T.E. (as diethyl tartrate) /7 1.61 1.05 Total-N mg/i 123:5°° 101:3
V.E. (as ethyl acetate) » 0.14 0.11 NH,-N " 81.5 78.0
Non V.E. C nv ) n 1.44 0.92 | Total-Fe " 9.5 5:0
Aldehyde (as aceto-) mg/F 22 29 Eegr++ 1 9.5 3.0
Ash g/ 171 1.59 | Cu ” 18.5  20.0
Slaliny %f?fgo it 590  3.70 | Ca " 176.2  182.2
Yellow 0.7 0.8 Mg " 126.2  106.7
Color* {
Red 0.7 0.8 pH " 2.8 2.8

* In a Lovibond Tintometer with 0.5 cm. cell.
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