CLUZELAZEEERF, No.7, Nov.1960]

7 KU REBOMBSLEEZRIC DL T
(18 BHEAEL-RHO4ARR

i H 54 &
(FBAn354F 8 H24 H 3ZHE)

The Effect of Thermal Treatments of Musts on the Quality of Wines
Part 1. Experimental Fermentation of the Must

Treated with High Temperature

By Tadae KusHIDA
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Fig.1.Loss in weight of the Musts by the Elimination

of ‘Carbon Dioxide during the whole Period of Fermen-
" tation'at Room Temperature. For Must No.see TABLEI
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TABLE I
HEEOSTES. Analyses of the Heated Musts after Sugaring
X455 R wOE " OB B Organic Acids
pH

Lot ne) as Tv) T») Me) Cd) Se) A7) Othere)
g/l g per 7 ml
K-0 22.8 5.4 3.30 5.22  1.50 0.26  0.08  0.04 4.44
K-1 23.0 5.4 3.34 — — = — — —
K-2 22.8 5.9 3.38 — — — — - —
K-3 21.8 3.0 3.17 4.95 1.21 0.38 0.19 0.46 15,50

a) Refractometer reading, b) Tartaric acid, ¢) Malic acid, d) Citric acid, e) Succinic
acid, f) Acetic acid, g) ml of N NaOH per litre of sample.
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TaBLE II
ABEEDOIHTHER  Analyses of the Wines after Six Months Storage

Ky B B B 32 & B H%% 7B 5 B & e
P
wine Sp. Gr. Alc. Ex T.A.e) V. A R.S.) R Ya) Lees

vol% g per l g
K-0 0.9877 13.6 1.3 5.6 0.6 0.9 3:23 0.6 0.9 70
K-1 0.9881 13.5 1.5 5o 0.4 0.8 3.26 0.6 0.9 73
K-2 0.9916 13.3 2.2 6.5 0.7 5.2 35

23 5.2 28.0 174

a) Total acids as tartaric acid, b) Volatile acids as acetic acid, ¢ Reducing sugars as
glucose, d) In a Lovibond Tintometer with 10 mm cell; R, red; Y, vellow.
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