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Report on the Thermal Treatment of Alcoholic Beverages
Part 1. Certain Factors Influencing the Effect of Treatment
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Analysis of the Material Wine used and the Wines Obtained
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Material Baked 5. a) v o) ) e) R 9) 1) R Y W
Amount at R.S. T.A. V. A. V.E. Ald. T« ¥: CM. T;

°Cuwol. % g per I mgll N. KMnO, ml/!

Wine used — 16.0 0.8 6.6 0.4 245 10 -3.39 6.68 313 3265 2.7 3.6:0,1
— — 60 15.4 0.5 5.9 0.4 218 47 3.58 4.68 1.91 2.78 1.6 3.2 0.1
— — 40 — 0.5 — — 137 25 3.38 6.85 4.34 2.52 1.83.20.1

Cu** 20ppm 60 16.0 0.6 6.0 0.3 232 42 3.53 5.64 3,04 260 1.53.2 0.1

Fe** 20ppm 60 16.2 0.6 6.0 0.3 109 34 3.52 5.38 2:.34 3.041.63.30.1

Mn*t 20# 60 16.0 0,7 5.9 0.4 215 39 3.58 5.46 2.95 2.52 1.53.2 0.1

Sucrose 1225 60 14.8 125.7 5.7 0.4 194 66 3.35 5,29 278 2.52 1.6 3.60.1

AcH® 750ppm 60 16,0 0.7 6.0 0.4 197 549% 3.49 581 2,60 3.21 1.53.40.1

“Amix”®) 1000/, 60 16.0 0.6 6.0 0.4 232 54 3.60 5.81 3.21 2.601.73.30.1

a) Reducing sugars as glucose, b) Total acids as tartaric, c) Volatile acids as acetic,
d) Volatile esters as ethylacetate, e) Aldehydes as acetaldehvde, f) Total tannins,

g) Coloring matters, i) In a Lovibond tintometer, with 5mm cell ; R, red ; Y, vellow ;
W, white, j) Acetaldehyde, k) A commercial product of amino acids. 783, before treatment
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Fig.1. Ultraviolet Absorption Spectra of the

Thermally Treated Wines. 1, before treat-
ment : 2, 60° C.with no addition ; 3,60° C.with
Fe**; 4,60° C. with Mn** ; 5,60°C. withs
ucrose ; 6,40°C. with no addition.
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TaBLE III
HEREDFIRIC KT B WEEO S Analysis of the Wines Baked Before and
After Blending of Equal Volume and Strength of Alcohol (TaBrLe 1)

mpvaE e 2 fem B HEE TAT  25Y ex £Y @m Color

T B F = v
Baked* Ale. R.S. T.A. V.A. V.E. Ald. TT, CM T. B ¥ W
. vol. 2% g perl mg/l N.KMnO, mi/l
%&ﬁmgwA trace 2.8 0.2 123 38 3.60 3.21 1.39 1.82 0.9 1.7 0.1
ﬁg&m:wi trace 3.0 0.2 137 39 3.50 3.30 1.39 1.91 0.9 1.6 0.2

* Baked for 60 days at 60°C (intermitted by night) in bottle.
For abbreviations see TABLE II.
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