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Report on the Thermal Treatment of Alcoholic Beverages

Part 2. On the Length of the Prefermentation on Skins of
the Baking-Sherry Material Wine
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OTsuka, *and Hiroshi Masupa
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X 5 A% v i ¥ i W e ok 20 & A Color
Sign  Ona) Baked Alc. R.ST.A V.A, V.E. Ad. T.T.CM. T. R Y W

Skins forb)

days days wvolos g  perl mgll N.KMnOy ml.l
0 1226 3.5 6.7 0.5 151 18 5.90 2.60:0 3.30 0.5 1.2 1.1
K-0 0 {30 —_ - — — 285 40 — — — 1.1 2.4 0.%
160 12.6 3.9 5.9 0.5 243 52 3.82 1.60 2.22 1.1 2.4 0,1
0 12.5 1.0 6.3 0.4 106 25 10.36 6.90: 3.4¢7 0.9 2.1 —=
K-1 ’30 —_ = — — 250 49 — — = 2.7 T2 0%
60 12.4 1.2 5.8 0.4 229 57 725, 4:13 2:62 2.2 5.8 0:l
0 12.6 0.9 6.1 0.4 173 20 10.45 5.68 4.77 1.0 2.0 —
K-2 2 {30 _ = — — 215 42 = —_ = 2.1 5.5 0.1
60 12:6 1.I 5.5 0.4 1563 54 7.35 4.43 2.92 1.9 4.8 0.1
I 0 12:6 1.1 6.4 0.3 1200 22 14,79 939 5.42 1.4 3.0 0.1
K-3 3 ]30 — = — — 243 51 — — — 3.1 9.5 0.1
160 126 1.2 8.7 053 151 73 8.86 6.29. 2.57 2.8 93 0.1
(0 12,0 0.6 6.6 0.3 102 15 17.52 11.97 5.55 1.5 3.0 0.1
K-4 4 iBO —_ = — — 201 48 — — — 3.316.0 0.1
60 11.8 0.9 5.9 0.3 232 60 9.26 6.65 .2.62 3.0.10.1 0.1

a) During prefermentation, b) At 60°C (intermitted by night) in bottle.
For abbreviations see TABLE II of the previous paper.
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