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A Comparative Study on the Manufacturing Processes of Red Wine
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Dept of Home Economics, Han Sung College

=ABSTRACT =

A study was conducted to examine the physical and chemical changes of wines fermented

from three different varieties by three different methods. The products were evaluated by
twenty subjects on color, aroma, and taste.

The results were as follows;

1) The moisture contents of those varieties were ranged from 90. 70 to 90.82% The Brix
sugar and sugar contents were in order of Muscat Bailey A)Alden)Cambell Early. The
titratable acidity was higher in Muscat Bailey A and Alden than in Cambell Early while
PH of Cambell Early was higher than those of the two others.

2) The specific gravities of the products were slightly decreased as the fermentation prog-
ressed.

3) The yeast-fermentation showed the higher degree of alcoholic contents compared to the
natural fermentations. of the natural fermentations, the washed-natural fermentation res-
ulted in the lower alcoholic contents than unwashed one.

4) The PH’s were also higher in the yeast-fermentation products than in the natural ferm-
entation groups. The difference, however, was smaller as the fermentation progressed
further.

5) The total ester coutents of the yeast fermentation group were slightly higher at the
beginning of the fermentation than those of the natural fermentation products and the
contents were increased during the fermentation in overall. \

6) Twenty panel menbers judged the ripe wine products and the order of preference was

Alden)Muscat Baliey A)Cabell Early.

They preferred the yeast-fermentation wine to the natural fermentation products.
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Table 1. Chemical composition of tree varieties of grape

Content .
\\\ "v(’z;t:;r SEX%SY Ti%gig}?le (d}:gr;)e(e) pH Maturity
Varieties ~
Campbell Early 90. 82 14.2 0. 62 12.2 3.85 latter part of August
Muscat Bailey A 90.70 17.8 0.73 15.8 3.65 middle part of September
Alden 90.75 14.5 0.72 13.2 3.64 latter part of August

Table 2. Physical and chemical changes in the course of fermenation of campbell early

Degree
. Total Total
Measuring time Experimental conditions Spec.lalr of algo- pH acid ester
gravity holic %) %)
content 0 (%
After main fer- 1. Yeast inoculated fermentation 0. 998 13.23 3.62 0. 750 0.236
mentation 2. non-washed natural fermentation 0. 996 10.76 3.38 0.765 0.23)
3. washed natural fermentation 0.994 10. 46 3.40 0.768 0.222
After post ferm- 1. Yeast inoculated fermentation 0. 995 13.56 3.46 0.744 0.245
entation 2. non washed natural fermentation 0,993 12,03 3.30 0.758 0,242
3. wassed natural fermation 0. 992 11.93 3.392 0. 760 0.237
Final production 1. Yeast inoculated fermentation 0. 954 13. 63 3.357 0.693 0.255
2. non-washed natural fermentation 0,992 13.03 3.30 0.702 0.250
3. washed natural fermentation 0.990 12. 92 3.28 0.710 0.243
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Table 3. Physical and chemical changes in the course of fermentation of muscat bailey A.

Special (gegfce:_ Total Total
Measuing time Experimental conditions ) 'gf:vity " olic PH . ?‘;% . ?so/te)r
content ° °
- After fmain 1. Yeast inoculatéd fermentation 0. 992 14.03 3.64 0.724 0.258
-fermentation . 2, non washed natural fermentation 0. 997 “11.58 3.55 0.738 0.254
3, washed ‘natural fermentation 0..995 11.04 3.50 0.749 0.242
After post 1. Yeast inoculited fermentation 9. 899 14.42 3.54 0.765 . 0.256
fermentation 2. non washed natural ferment&tivn - 0,994 12.87 3.40 0.770 0.260
3, washed natural fermentatlon ~ 0,983 12. 42 3.42 0.773 0. 251
Final production 1. Yeast inoculated fermentation 0. 987 14.62 3.52 0.738 0. 263
2.- non washed fermeéntation 0. 992 13.92 3.38 0.723 0. 262
3. washed fermentation 0. 990 13.43 '3.38 0.730 0°258
Table 4. Physical and chemical changes in the course of fermentation of alden
Special -l?eg::_ Total Total
Measured time Experimental conditions pecia.  Of ax pH acid ester
gravity holic (%) (%)
' content ¢ °
After main 1. Yeast inoculated fermentation 0. 993 13.82 3.65 0.738 0. 258
fermentation 2. non washed natural fermentation 0,995 11.32 3.50 0.749 0.248
3. washed natural fermentation 0.992 10.98 3.48 0.748 0.254
After post 1. Yeast ionculated fermentation 0.996 ° 14. 04 3.45 0.773 0.264
fermentation 2. non washed natural fermentatlon 0.993 12.53 3.42 0.778 0. 260
' 3, washed natural fermentation 0. 990 11.92 3.40 0.780 0.263
Final production 1. Yeast inoculated fermentation 0. 990 14,54 3,44 0.740 0. 268.
2. non washed natural fermetitetion 0.990 13.98 3.41 0.728 0.262
3. washed natural fermentation 0.897 12.42 3.37 0.740 0. 265
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Table 5. Results of sensory evaluation

Experimental conditions Varieties Color Aroma Taste k Total
Yeast inoculated Campbell Early 3.5 3.0 3.8 10.3
fermentation Muscat Bailey A 4.0 4.3 4.0 12.3

Alden 4.3 4.4 4. 13.1
Non washed natural Campbell Early 3.2 3.3 2.9 9.4
fermentation Muscat Bailey A 3.3 3.2 3.0 9.5

Alden 3.0 3.2 3.2 9.5
Washed natural Campbell Early 2.0 2. 1.0 6.2
fermentation Muscat Bailey 2.3 2. 2.0 6.5

Alden 2.3 2. 2.3 6.0

+The numbers are mean of remarks calculated by 20
were 5 for excellent, 4 for good, 3 for suitable, 2 for bad, and 1 for the worst respectively.

panels for each different group. The given poins
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