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Studies on the Applicatition of Honey to Alcoholic Beverages

Part 1. The Preliminary Experiment on the Application
of Honey to Port-Wine

By Tadae KusHipa, Ooki NakavamMA and Hiroko KoIKE

As to the preliminary studies on a use of honey as an ingredient of port wine,
seven kinds of dry wine were produced from the musts (Muscat Bailey A and
Koshu variety used) to which four kinds of honey (horse-chesnut, lotus, rape and
refined) ”plum liquor”, and cane sugar were added separately to bring the total
sugars of each must to 26 per cent.

Some analytical and taste testing examinations were made on the wines obtained
after eight months storage.

The results are summarized as follows.

1) Addition of honeys broughts no significant differences in chemical composition
of the wines were noted.

2) A honey-like flavor was detectable by organoleptic taste testing with some
wines even after the sugars had been almost fermented.

3) The most distinet residual flavor was noted with a wine of rape-honey, horse-
chesnut-honey the next.

4) Residual flavor of honey brings neither so unpleasant nor very favourable
characters to the wines obtained. ’
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7 Fo ik 1960 4EEE L BUEE 1FE» Muscat Bailey A #E i & 0t LBLE RS EEE o B 78
A7z (TaBLE Do Wb 40kg #RBEHRL, BEGECEEL, giBRE L
R a i EORFCANTERCHR ML, 60°C 2 10 SEEF L CBRELEN
B LDDOBEE Lic, BIE IR 23.3], B 2. 1kg, FEHH 12.4kg, BME
SR 2171, BEE 1.7kg, FEEM 14.7kg %81, b EH 200 Fou ALK
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TaBLE I

R BHOSKTRER  Analysis of the Must used

Muscat Bailey A Koshu
B EE Refractometer Reading 1727 : 16. 9°
B o Reducing Sugars as Glucose ' 160.2 g/! - 145.1 g/l
w Total Acids as Tartaric 5.0 /- 6.0 #
B R E® Volatile Acids as Acetic 0.3 # 0.3
4@ % . Total Nitrogen 0.235 7 0.201 1
" pH ' 3.4 ' 3.1
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IV, @8 X ¢ Pollen Analysis 12k » T3 VIEEHER Lico
FFIY b F (B OEDI Y, REZEORENRD D,
B LF3IW:Lyrofinl Y, FHREK L, ,
C FTHIRIV:FZADIEDIY, BRIKLC VY TCEDRERESFRE S
D FELIV: BROLHMEI VEHRL, REALMEZTHBL, BER@ELCD, Tl
THREERE LTHL BT W5,
E B HHORCHSHOLL LY, IVKBLT, HOERLIELE, SRBICETSEIEY,
IVORSEERORSORIT2ELs L EL b,
' TaBLE II
BEANF 2 VB L OMEO SR Analysis of the Honeys and Plum Liquor used

>

& Al B B K 5 BIEE BIOE K B ERR 42K
Honey Sp. Gr. Moist. R.R.® R.5.» T.A.9 V.A.&T.N.o 0

a % ' g per kg mg%
A. b F Hose-chesnut 1.402  23.49 80.4 687.8 1.87 0.63 22.5 3.7
B. L ¥4 Lotus 1.402 22.69 81.0 7325 1.2T 0.66 28.4 2.6
C.7> # % Rape 1.393 17.85 78,6  758.9 1,43 0.78 34.8 3.5
D.k % Refined 1.405 21,37 81.9 778.8 0.37 0.90 14.2 5.0
E.# ¥ Plum liquor 1.155 67.60 34.2  319.9 15.97 1.12 33.7 3.1

a) Refractometer reading, b) Reducing sugars as glucose, c¢) Tolal acids as
tartaric, d) Volatile acids as acetic, e) Total nitrogen.

3. A

Muscat Bailey A &, FME, WIFhdEF 200 @25 ) (KS:0) # SO, & L
<€ 100ppm DENZ E AL, 74 LT TaBLe Il OFESEC I vEL Nz CRERART2H
8L, WERd 2 2 AT, 7 FoERER 0C-2 0EYE 0.2% FORM
L, MERA M L CRiE CBEE X ¥, Muscat Baily A iz 9 H28H, FHNEIX10H27
BIcfA A7,

TasLe I
BEERRTDFESL  Preparation of the Musts for Fermentatzon
1253\ Must* FoBHE Lot 1Y Foftiging Amelioration
l g
M-1 (K-1) 3 b F Horse chesnut (A) 400
M-2 (K-2) 3 L 5 Lotus (B) 400
M-3 (K-3) 3 F 2 % Rape (C) 400
M-4 (K-4) 3 bt #HlL Refined (D) 400
M-5 (K-5) 2 i3 b3 Plum liquor (E) 1155%)
M-6 (K-6) 3 w b Cane sugar 300
M-7 (K-7) 3 755 L None =

* Prepared by pressing the crushed grapes of preheated (60°C for 10 min.) Muscat
Bailey A (M) or Koshu (K) variety. a) Equivarent to 1 liter.
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1. HBEBEOSITEERE
10 # ABFEZROSRBIEOSHTEEE TaBLE IV O@EY €, MKEXHEMLLEbO, &
Bk LOCHBEOEABIKE VL, FLBEMT Lsvw I v ERNLed ok, BBoEsn
RRRKEV, M-7 LM M-6 (b3 CEREDEREZ R LT\ 5, FOMo AT
EAHTEDO E»BIE, KREREENZDOLRALV, i, M-3 8L K-3 i, b3
RN LBETLHENR - TV 5B,
TaBLE IV

AEBEO SRR (104 AFED
Analysis of the Wines after Ten Months Storage

%

KAoKE ®BE —+zx BILE BB HERBR 2% f@/—tx & i
color
Wine Sp.Gr. Ale. Ex. R.S. T.A. V.A. T.N. 7'} E. pH R Y
vol. % g/l mg/l

M-1 0.9961 12.4 3.16 0.0 4.1 0.5 229 611 4.0 22.0 22.5
M-2 0.9937 14.2 4.52 0.0 4.8 0.6 298 335 3.9 20.2 24.6
M-3 0.9939 12.3 2.56 0.3 4.4 0.6 265 498 4.0 23.1 30.0
M-4 0.9968 13.3 3.53 0.0 3.8 0.6 243 300 4.0 21.5 29.4
M-5 0.9985 13.4 4.07 0.0 10.2 0.4 259 562 3.5 30.8 33.2
M-6 0.9912 13.7 2.25 0.0 5.6 0.8 238 478 0.0 3.5 37.4
M-7 0.9942 8.4 1.48 0.0 4.6 1.6 241 549 3.9 35.2 38,0
K-1 0.9908 14.3 2.30 0.0 6.2 0.5 245 436 2.1 68.2 87.4
K-2 0.9923 13.3 2.30 0.0 6.1 0.6 224 569 2.1 71,3 90.7
K-3 0.9982 12.7 3.60 0.1 6.0 0.6 230 621 3.2 72.3 9%0
K-4 0.9958 13.4 3.36° 0.0 549 0.7 245 585 32 76.9 92.5
K-5 1.0020 13.1 4.86 0.0 13.2 0.7 242 601 32 63.2 91.2
K-6 0.9994 14.4 1.94 0.0 5.8 0.5 266 436 3.1 98.3 88:3
K-7 0.9940 8.3 0.0 6.0 0.3 259 488 3.1 74.5 90.9

a) Total esters as ethylacetate. For other abbreviations see TABLE II.
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TaBLE V
AEEOF X EGE Taste Testing of the Wines Obtained

2,

Aroma Taste
“Panel Score* Panel . Score*
Wine OPQRSTUVWXYZ A—C OPQRSTUVWXYZ A—C

il
i

M-1 BBBBABBBACCSB 0 BBBBABABABAB 4
M-2 BBBBBBBBBBCC -2 AABBBABCBAAA 5
M-3 AAAAAABAAAAB 10 CCBBAABBCBBC =2
M-4 BBBBCCBBBCCC -4 BBBBCCABABAB il
K-1 BBBCABBBBCCB -2 CCBCACBBBACC -4
K-2 BBACBCACBCCC -4 BBBCBBBCBACB =2
K-3 ABABBAABAAAB 3 BBBCBBBABBAA 2
K4 BCCCBCBBCBBB 5 AACBBABCBBBC 0
K-6 CC BCCCCBCC -10 BBABBABBBBAA 4
K-2 CCCECBECEBBCCEC -9 BBABBBBCBACB 0

)

C
C

A, B, C, signifies good, normal and poor resepectively,
* Score (A-C) of wine M-1: (A) 2~ (C) 2=0, for example.
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