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Studies on the Deacidification of Japanese Grape Musts and Wines

Part 3. Chemical Changes in the Constituents of Deacidified

Wine in the Process of Pasteurization and Aging
By Tadae Kusaipa and Chiaki MARUYAMA
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* For abbreviations see TABLE III of the preceeding paper.
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TaBLE |
R T FUBEO SRR
Analyses of tke Wmes used (after Eight Mom‘hs Stomge)

TKe KB W t4x RE KRB WRM SSR EAER P

H
Wine Sp.Gr. Alc. Ex R.S T.A. V —X T N P.N. ¥ Deacidification
7 il V017 "/ g /)er l mg 1 ;

K-0 0.9962 11.9 3.3 6.3 8.6 0.5 184 4 2.94 control
K-1 0.9953 11.9 3.1 5.2 6.4 0.4 200 6 3.27 with CaCO,
K-2 0.9949 12.3 3.0 4.9 5.1 0.4 188 9 3.80 # K,CO,
K-3 0.9962 11.8 3.3 6.2 7.5 0.3 192 6 3.12 e

K.-tartrate
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TaBLE II

WEEDHI 7 OSSR Analyses of the Wines at the Perviod of
Boz‘tlmg (after One Year Stomge in Hogshead)

X5 @f" IF R FoNEr e FRFRER pH %‘ﬁ%@@&tﬁ Orgamc " _a"c‘irdsd)

Wine Ex T.A. V.A. L+S
vol. % g per 1

K-0 12.5 2.8 8.3 0.5 3.12 ++4 ++ +

K-1 12.6 2.2 4.5 0.6 3.61 - — +++

K-2 12.5 2.2 3.3 0.7 4,12 -+ — +4++

K-3 12.5 2.6 7.5 05 3.18 ++ 4+ 3

a) Chromatographic identification (see Fig.l) : T, Tartaric ; M, Malic ; L, Lactic; S,
Succinic acid. For other abbreviations see TABLE I.
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Fig.l. Chromatographic Identificaion of Tart—
aric (T), Malic(M), Lactic(L), and Succinic
(S) acid of the wines at the Period of Bott-
ling. n-Butanol-formic acid-water (5:2 :5)
chromatograms developed with BCG (dur-
ation of test, hr. ; temp., C). S,Standard.
For wine No. see TABLE I,
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MEEDZ S H HEIFE Lic 7 FuBEOSITERE (AR 14E8 #H)
Analyses of the Bottled Wines after Eight Months Storage

X7 Rt TFR N R

MR SZFE BEEE

Wine Alc. Ex R.5. T, V. A, T.N. P.N. ok
vol. % g per ! mgll

K-0 12,2 2.4 3.2 82 0.6 291 8 3.13

K-1 12.2 2.0 2l 4.9 120 282 12 3.62

K-2 12,3 2.0 B, 1 3T 1,1 315 19 4.12

K-3 12,2 2.4 2.6 7.4 0.6 268 10 3.25

* For abbreviations see TABLE I.
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Fig.2. Changes in Total Acids (A), pH (B), Extracts (C), Reducing sugars (D), Total
Nitrogen (E), and Proteinus Nitrogen (F) of the Wines during Storage.——, Untreated
CONtrol ; «=ses», Pasteurized ; s, Polyphosphate (Calgon FG) added and Pasteurized.
For wine No. see TABLE I. ‘
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Fig.3. Effect of Must Treatments on the Absorption Spectra of the Wines after storage

for Eight Months in Bottle. K, Untreated ; KP, Pasteurized after bottling ; KC, The

same treatment as KP except for the addition of polyphosphate(Calgon FG).
For wine No.see TABLE I.
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TaBLE IV
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Analyses of the Bottled and Pasteurized Wines after Eight Months Storage
X7 ichi IF2 FRpE R iR 422X EBEER -
P
Wine Ale. Ex R.S. AL V.A. LN, P.N. ‘
{
vol. % g per l mg]/l ‘
KP-0 12.3 2.4 3.6 8.1 0.5 292 8 3.14
KP-1 12.3 2.1 2.8 4.3 0.5 295 13 3.66 ‘
KP-2 12.2 2.0 1.2 3.0 0.5 317 19 4.17
KP-3 12.2 2.3 2.9 7.1 0.4 271 10 3.28

* For abbreviations see TABLE I.
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3) RYBEERMOBE TABLEV X )R VEHEE (Hvor) HRIMOER, $HICT + 2 LBENMN |
%<, PHMEL, BREXR VDLW L ERADLNS,
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Analyses of the Bottled and Pasteurized Wines after Eight Months Storage ‘ ‘
with Polyphosphate

X4 ki IF 2R RYE we ERE 22X ERER - A

Wine Alc. Ex R.S. T.A. V.A. TN P, N; g |
vol. % g per 7 mg/l

KC-0 12.2 3.0 3.8 8.6 0.5 287 8 3.20

KC-1 12,3 2.7 2.8 4.8 0.5 281 11 3.68

KC-2 12.2 2.4 1.3 3.3 0.6 309 17 4,18

KC-3 12.2 249 3.0 TF 0.4 267 10 3.32

a) “Calgon FG” added at the rate of 0.3g per 100 ml,
* For abbreviations see TABLE 1.
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