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Report on the Experimental Production of Dessert Wines

Prat 10. Sherry (7) Experiments with the Addition of a
Condensed Juice in Comparison with the Fermentation of
Three Flor-type Yeasts

By Yuwao OuarA, Moto-o Kacami and Hideo NoNOMURA
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TABLE
AT F OB The Grapes used

X5 7 FyaE 2 L K Iy ANVEE w B B OE o
' p
Sign Grapes R.S.a) QOe.?) TAS QY
gl gl
K Koshu 159.0 71 8.1 88 3.0
D Delaware 148.5 67 9.2 73 —

a) Reducing sugars at glucose, b) Degree Oechslé,

c) Total acids as tartaric acid, d) Index of maturity ; Oex10/T.A.

2. # H B B

91U—@@ﬂtLfﬁ%hfbém®3§ﬁ%ﬁﬁbt%ﬁnﬁﬁt,%2%@%6
TH7E L7-, LopDER & (/52)'%) XIS KB DO b D% S. fermentati (Saito)
Lodder et v. Rij & L, POBAECLELAE W © LS. oviformis Osterwalder
& LTEFIL S. beticus race v Marcilla BREIZFEDFZLINTWABR, ELDT FYiF
MAZEI NS Z K VBELPCKFET S, beticus Bk S. oviformis DL L X T
5 SMW%MMSﬁylU—@%E@%ﬁ&Lf%ﬁﬁ%%hfbé@f%%%%%ﬁ
&LTmemm6®ﬁﬁm&Bbhﬁ%ﬂ%h%@btii®%%%%btth%
D kmbSmﬁ(#6iﬁkiﬁ%ﬁ§§ﬂ§ﬂﬁﬁﬁﬁﬁéﬂfbh%@f§>V &
DD 2 R F B2 7 ) Fr=F7 k%0 Dr. J.C.B. CASTOR FOFr7 b Dr. N.
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TaBLE II
BEAE R The Strains of Flor-type Yeasts
B # 4 Name of strain . .- i H i Sourcg
Sherry Yeast “Jerez-5”" CRUESs——F.A.T. AY2-7
Saccharomyces fermentati C.B.S.-412
Saccharomyces beticus SCHANDERL—U, C. D. No. 519

F.A. T, Faculty of Agriculture, University of Tokyo ; C.B.S.,“Centralbureau voor Schim-
melcultures” at Baarn ; Yeast Division in the “Laboratorium voor Microbiologie” at Delft
3'H. C.D,, The University of California, Davis.




T b VA v ORBREKE 21
> el W A BR-H B
1. @Rt (DC) : -
Delaware 150kg *MiE, Wi L8 EFE LCRibx 800 §fc, TORiT 72 Zh—
o—B&E/8y bEALTR BB A CEEY L, EADOK 272 Alb 19.3] x CHHE
L, ORI 24 (KS:0;) ZFEmL (80, & LT 150ppm) TEFME &
DEBCAE Lz, ' R

2. JEHERT (KF) :
FINE 112.5kg X AVEERCHE - CRHE, Bk LcobBLEEL, Bb i Rif
i (589.40) #2 H ) EFmLiz (SO, 70ppm & LT) '

3. BEE

FRoBERET (DC) RUEHRET (KF) % TaBLe Il w3 & 5 &G
U, HeRRELT -7 (EE30°) FRoBBY T iRl LR Lwi, RHEE
BT, EEIERTV, JcEmERT (FNB cEHEBEEY, H0M L0777 23
CHE LEES b FEY e, &c0BEfEORECBIEL, FEERCZE (Flor)
DRBERET B EALF >~ 0.002ppm KO/ b7 v B AV 7 4 0.1ppm 2R
(&=

TasLE III
BEOFEEL  Preparation of the Musts

RIS BE ® R W OHE [, B o2 2
Must  Material®) Amount Total  Sugar added Yeast used”) Biotin Ca-Pa)
I 1 kg ppm

A (be 2} 182 o082 Jeress 0.2 0.1

B (K€ 284 1828 082 Sfememtai 0002 0.1

c (B8 128} 1828 o082 Sbeticus 0.002 0.1

D KF 180 18.0 5.10  S.beticus 0.002 0.1

a) KF, Fresh juice of K (TABLEI), SO, 70ppm added ; DC, A condensed syrup made from D
(TABLE I), SO, 150ppm added ; b) Not only as starter but also inoculated with the pellicle
which previously has been prepared in a flaske, at the period of racking; ¢} Ca-Pa,
Calcium panthotanate added for stimulating the film formation.
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—SHBICELRAY LTI 10 # B TEIFE Lob 1958 4 7 Aic Flor OiRE%
2% LFECHE 1 EHOMMTET, FoEE s 2 #ES LR LI 1960 49 Hick 2

BB O34 EfE LS DZE{bx BRRE L1,
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EEEERO KK ORREE TABLE IV 05 L=k 5ic, S.fermentati oz
RO D55, Jerez-5 & S.beticus LHET S L Jerez-5 NP REBE KT
\olboﬁ:o

2. K458 E _

HEL )~ DS HriEEix TaBLE IV Casan< @iERT (DC) %EMLT
@%Lt%@(AJ&C)uhfh%%@%bﬂﬁéﬁtofmmw@f%%®:af&
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TABLE IV |
KR O RBEES TR Analysis of the Wines after Storage ”
Wine : A B C D
Date:  VIs8 X% ViTss X0 V55 R'60 VIrss |
i 1 Alc.vol. % 13,7 18.3 12,2 11.9 13.3 H2.0 146 ‘
I & =z Ex g/100ml 1.3 1I.1 18,5 93.6 .12:8° 18.8 77
ia 6 T.A.a@)g/l 140 13.8 13,5 3.4 188 13.5 7.9
# x B V.A.2 0.88  1.28 0.85 1.08 0.92 1.22 (.87
T~ HE R B non V.A.9)y 12.9 12.2 12.4 121 12.7 12.0 6.8
Bxzxs5sn T.E.dyy 6.5 5.9 5.5 6.0 6.2 6.5 1.8
HRIz7L V.E.& 0.6 0.3 05 03 0.5 0.3 0.5
TNFE K Ald. rimg/l 7.9 112 41 100 38 83 50
K Vo Ash g/l 1.90 1.83 1.87 1.52 1.91 1.63 1.69
@A7rHnY g Alk. 9meq . 6.0 540  16.00 5.4 6.0 5.1 5.7
% —N T.N.mg/l 112 100 109 89 110 103 103
T3 /BE—N NH,-N#) /1 68 87 70 73 73 76 75
gk Fe " 7 7 11 9 8 6 2
$R Cu 7" 25 22 28 21 28 24 16
pH 2.4 3.02 2.6 301 24 305 3.2
e & flor +4++ + +4- g

a) Total acids as tartaric, b) Volatile acids as acetic, ¢) Non-volatile acid as tartaric,
d) Total esters as ethylacetate, e) Volatile esters as ethylacetate, f) Aldehydes as ace-
taldehyde, g) Alkalinity of ash, h) Total nitrogen, i) Amino nitrogen.

For sign of wine see TABLE T

) 7LFEF >z ) —BEOEREEBOERC: Y TLFE FOERIhBZLichsL 3R
MARCILLA & (’36)D) 3 20~310mg/l CRUESS & (’38)%) J% 7% FORNACHON (’53)® 1 T&EE500
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0 RA T BETH B A B C R R 3T d 23N LT % o CRIR DT R E D i B 24 Tl
hofeZ LRI RS,

) TI/EBER T/ EERABONESIL L CHEBOHCAMICL b0 LELLRLH
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DT NG Y ERERD S\ Jerez-5 R KL 751,
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MRS B 2 1T 5 1o,
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taliiE R BB Th - 1o,
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T 5 LEIEDFRRRE N,
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24

Jerez-5 23 BV K LR T A oML S. fermentati H3FH E\ .

(5)

v, ROEIEBEC > THBINBPTHETEHL ), RBEOSNER CIIEREL
7 /BIFBERERINENLTCWADT, ChbDENOEROELTHETSAZ

N, mxsE, B xR

T AT DERREEX 3 BRETRA EERRDONT, HRE, T/, 2B/ +

7 G~ 0 (vl A

(6) HBEOHEHEZ bZECANEABESOR T Jerez-5 2H{HdE

Do

Th
Ry, FERCBDENCERER, SKRATEBCEHL, Ik, Iﬂ%‘ﬁ§‘3~‘ﬂ3 IR LB
REEZBAOHBWC I 530 THSZ LG LCHELYRLES,

1)

2)
3)
4)
5)

6)

8)
95

10)

1)

12)

X Mk :

NERE, BaRER, EEHEH: TV 74 v oREBERE FH2H vz ) -
B (eD1) Bitoim#Eis L BEOX AR 2w, (LEKREHR, 2,15
(1955)

KIFR—, REE_, HEE:@AL 6 Y=V —E (tn4) REOATL
HCIRIZOWT, W, 51, 786 (1956)

NERE, BFaRER, BHEF: AL GB3H v )@ (T02) NEABEER
1 OERRE, B, 51, 696 (1956)

NERE, WHEE, FAREXR ALEE:AE GESH) vV —E (T06)
Rty vy FERNFEEE, (LBLKFEER, 4, 35 (1957)

ProsTosserpow, N. N. and R. AFRIKIAN : Jerezwein in Armenien. Wein
u. Rebe, 5,389 (1933)

ProsTosserpow, N.N. : Zur Geschichte des Studiums der Solerz-Mikroorg—
anismen, Das Weinland, 6, 72 (1934)

MARCILLA, J. et al. : Contributional estudio de las levaduras que forman
velo sobre ciertos vinos de elevado grado alcoolico. An. del Centro de
Invest Vinicolas, 1, 1-230 (1936) Madrid

ScHANDERL, H. : Untersuchungen iiber sogenannte Jerez-Hefen. Wein u.
Rebe, 18,16 (1936)

FornacHON, J.C.M. : The accumulation of acetaldehvde by suspensions of
veasts. Australian ]. Biol, Sci., 6,222 (1953)

CasToOR, J. C. B.and T.E. ARCHER : Nutrient requirements for growth of
the sherry flor yeast, Saccharomyces beticus. Appl. Microbiol., 5, 56
(1957)

AMERINE, M. A. : Acetaldehyde formation in submerged cultures of Sacch-
aromyces beticus. Ibid., 6,160 (1958)

LoDDER, J. and N. J. W. KREGER-VAN Ri1j: The Yeasts, A taxonomic study.
North Holland Pub. Co., Amsterdam (1952)




13)

14)

15)

16)

FHFE~ 1+ v 4 v ORBERE 25
RiBEREAU-GAYON, J. et E.PEYNAUD : Analyse et controle des vines. Poly-

technique Ch. Beranger, Paris (1951)

AurT, R.G., E.Huxpson and A. G. R. WHITEHOUSE : Determination of
copper in hops and beers, J. Inst. Brew.,61,39 (1935)

Cruess, W. V. and A. PopGorny : Destruction of volatile acidity of wine
bv film yeast. Fruit Prod.]., 17, 4 (1937)

Crugss, W. V., C. A. WeasT and R. GILILLAND : Summary of practical
investigations on film yeast. Ibid.17, 251 ; 299 (1938)

Cruess, W.V. : Investigations of the flor sherry process. Calif. Expt. Sta.
Bull., 410,3 (1948)

ScuaxperL, H. : Die chemischen Vorgarunge im oxydativen Stadium der
Weinhefe. Die Mikrobiologie des Weines, E. Ulmer, Stuttgart, 89,s.
(1939)




	20210422140615
	20210422140641
	20210422140708
	20210422140729
	20210422140750
	20210422140809
	20210422140832
	20210422140851
	20210422140914
	20210422140935
	20210422140955
	20210422141015
	20210422141034
	20210422141058
	20210422141119
	20210422141138
	20210422141159
	20210422141218
	20210422141237
	20210422141256
	20210422141316
	20210422141336
	20210422141410
	20210422141430
	20210422141449
	20210422141509
	20210422141530
	20210422141552
	20210422141611
	20210422141630
	20210422141648
	20210422141710
	20210422141730
	20210422141749
	20210422141808
	20210422141826
	20210422141846
	20210422141905
	20210422141936
	20210422141953
	20210422142013
	20210422142032
	20210422142051
	20210422142110
	20210422142131
	20210422142149
	20210422142231
	20210422142252
	20210422142313
	20210422142332



