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Experiments with the Addition of Tomato Puree to
the Must in White Wine Making

By Hiroshi Masuba, Hiroyuki Muraki, Haruko WATANABE,
and Mieko WaDpa

To improve flavor and taste of white wine, tomato puree (Bx. 11.5°) was
tentatively added to a must in the amount of 10 and 25 per cent. The following
results were obtained by this addition :

1) The fermentation of the musts become rapid and vigorous.

2) Some difficulties were caused in the clarity and the color of the wines, but
these difficulties may be left out of consideration when the amount added was
below 10 per cent.

3) The wines increased in titrable acidity and decreased in volatile acids, but
PH became higher,

4) The wines both increased in total nitrogen and amino nitrogen.

5) A superior wine with rich body was obtained with the addition of 10 per
cent, but with 25 per cent, unsatisfied results were obtained,
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. Grape Tomato

E JC ¥ (Reducing sugars as glUCOSE) - -w--rseeeerrrmmnnnnnnns 145 67 g/l

TEME (Titrable acidity) N, NaQH -:ccoceeveeermomennnieenns 89.6 243.8ml/l
& % #F (Total nitrogen) «---+----- R RS S R R s S e e 0,32 3.29g/1
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TABLE I
A FiER X 0@  Vinification Practices

X4 EH Fresh Juice WO B & SO,2) 5| Racking
Must TFY fz @ £t Sugar Starter L& P
No. Grape Tomato Total Added Wine Lees
/ ! I kg l ppm { l
K-0 18.0 s 18.0 2. 34 0.2 100 17.8 1.6
K-10 9.0 0.9 9.9 1. 34 (18} 100 8.5 2.2
K-25 7.4 1.8 8.8 1. 25 0.1 100 5.9 3.6

a) Tomato purée, Bx.11.5°.
b) Additions were made immédiately after crushing of grape with KyS:0;
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TaBLE 1T
RBEEOSWESR  Analyses of the Wines Obtained

Wine : K-0 K-10 K-25
73— Ale (vol. 2 14.7 14.0 14.2
- 4 & Sp. gr. 0. 999 0. 992 0.993
z * = Ex. (g/dD 4.78 2.57 2.84
® @ T. A.® (N-NaOH ml/I) 82. 10 89. 05 97. 00
m % ® V.A (g/D 0.49 0.30 0.26
w27 V. E. 9). Cir) 0.21 0.18 0.21
B & R.S.a (nr) 24.17 2.76 2.46
7o F e ¥ Ald 9 (mg/D) 6.17 12.14 8.34
" & Color” {R 0.2 0.4 0.5
i 0.5 1. 1 1.4
T R S A (N-KMnOy ml/I) 3.85 3.50 4.58
& 2% % Total N (mg/D) 90. 1 140.1 180.7
73 8%EE NH-N (1) 57 71 80
pH 3.12 3.25 3.50

a) Total titrable acidity, b) Volatile acids as aceti'c, c¢) Volatile esters as
ethylacetate, d) Reducing sugars as glucose, f) Ina Lovibond tintometer,
with 10 mm cell; R, red ; Y, Yellow, g) Total tannins.
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