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Effects of maceration of fresh pulp on apple wine making
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Abstract

In brewing of apple wine, the effect of maceration of Ralls apple to apple juice quantity
and apple wine taste were studied.
The results are summerized as follow;
1. The yield of juice was increased by the maceration but maceration decreased acid
contents in juice by the action of the enzymes in apple tissues.
2. The quality of apple wine produced from maceration of fresh pulp was found to be equeal
or superior to those obtained from none-macereration treatment.

3. During fermentation period, no significant difference in mash components (alcohol

, ' sugar
content, acid, pH and color) existed among treatments.
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Table 1. Treatments of apple pulp.

Groups Treatments

Crushing—Comprassion—filtration—

Control fermentation
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Table 2. Design of apple wine mahing

Groups Material apple (kg) X;;igme ((l))f pressed Juice yield (%) Sugaring | Starter (1)
Control 3 2.10 70.0 13. 2->24° 0.1
A—1 3 2.35 78.3 13. 0—24° 0.1
A—2 3 2.41 80.0 13. 524° 0.1
A—s3 3 2.16 72.0 13. 524° 0.1
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Table 3. Compontents of apple

Items\(}roups IControl A—1| A—2| A—3
Speic gravity 1. 060 1.070 1. 067 1. 056
Brix reading 13.2 13.0 13.5 [13.5
Total acid (%) 0.61" 0.59 0.56 0.63
pH 3.8 3.6 3.6 |3.6
Clarity 0.30 0.04 0.04 0. 05
Color intensity 1.15 0.51 0.40 1 0.75
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Fig. 1 Changes in degree of Brix and alcohol
during fermentation.
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Fig. 2 Changes in the acid contents and pH
during fermentation.
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Fig. 3 Changes in color during fermentation.
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Total Score* Evaluation
Groups | of evalua- - -
tion Color Flavor l Taste
Control 14 good good -good
A—1 15 good good ( rdinary
A—2 14 ordinary] excellent good
A3 20 good poor [rrdinary

*panel:5, score:1 (excellent) ~5 (poor)
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