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Abstract

Juices of Golden Queen, Neo-Muscat and Seibell-9110 were prepared with the addition of
S0.(100ppm) in must and juice, of SO,{100ppm) and pectinase (40mg,~ ) in must, respectively and
then 300mg, ! of Polyclar AT were added on different white wines from grape juices. Phenolics
content in grape juices and white wines were determined, and also changes of browning capacity
of white wines during the storage periods at 45°C were investigated by accelerated method.
Extraction of total phenol into grape juices was increased significantly in SO,-pectinase addition
lot and content of total phenol of Seibell-9110 juice was two or three times higher than the others.
Yield of grape juices was highest in SO,-pectinase addition lot. Ethanol content of white wines
were 11.4-12.0 v,/ v%, and total acid, fusel oil and methanol content of Neo-Muscat white wine
was lower than that of the other white wines, Total phenol content of white wines was
25-50% lower than that of grape juices and 50-80% lower in colour. Browning capacity of white
wines was decreased by 25-409% for 18 days at 45°C with addition of Polyclar AT, but Seibell-9110
white wine prepared from SO,-pectinase addition lot was not available commercially because of

severe browning.
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Table 1. Content of general components and phenolics in grape jvices prepared from different varieties, and color

and yield of the grape juices

Variety Goliden Queen Neo-Muscat Seibell-9110
Components 1+ 2 3 4 1 2 3 4 1 2 3 4
Brix 13.6 13.6 13.6 13.7 15.1 151 15.1 15.1 17.9 17.9 18.0 18.0

Sugar (w/v%) 11.2 11.2 11.2 11.2 12.8 12.9 12.9 12.8 15.0 15.0 15.2 15.2

Total acid

(9/100ml, 0.76 0.76 0.76 0.77 0.61 0.61 0.61 0.61 0.88 0.88 0.87 0.87
tartaric acid)

Volatile acid

(g/100ml, acetic 0.01 0.01 0.01 0.01 0.01 0.01 0.01 0.01 0.02 0.02 0.02 0.02
acid)

Free-SO, (mg/l) - 60 a7 45 - 62 83 60 - 38 38 37
Total-SO, (mg/l) - 85 76 84 - 99 91 92 - 114 102 109
pH 3.2 3.2 3.2 3.2 3.5 3.5 3.5 3.5 3.5 3.5 3.5 3.5
Total phenci (mg/l) 209 23 273 278 193 283 323 328 407 504 538 5§75
Non-fiavonoid 152 155 180 185 125 137 140 140 160 170 170 185
phenol (mg/l)

Flavonoid phenol 57 76 93 93 68 149 183 188 247 334 368 390
(mg/?)

Color 0.28 0.18 0.20 0.11 0.20 0.17 0.17 0.06 0.26 0.20 0.20 0.12

" Yield(%) 67.0 67.0 67.0 75.0 55.0 55.0 57.0 70.0 63.0 63.0 65.0 70.0

* 1; Lot of untreatment; 2, Lot of SO, treatment after pressing; 3, Lot of SO, treatment before pressing; 4, Lot of SO; and
pectinase treatment before pressing.

Table 2. Content of general components, phenolics and color in white wines prepared with different grape juices

White wines Golden_Queen Neo-Muscat Seibetl-9110
Components 1% 2 3 4 1 2 3 4 1 2 3 4
Total aicd(g/

100m{, tartarid 0.69 0.7 0.71 0.71 0.58 0.58 0.58 060 0692 070 070 0N
acid)

Volatiie acid

(g/100ml, acetic 0.05 0.02 0.02 0.02 0.02 0.02 0.02 0.02 0.02 0.02 0.02 0.02
acid)

Ethanol (v/v%) 11.8 11.8 1.9 11.9 11.9 11.9 11.9 12.0 11.4 11.4 11.4 11.4
Fusel_ oil (v/v%) 0.07 0.07 0.07 0.07 0.04 0.04 0.03 0.03 0.05 0.05 0.05 0.05
Methanol (mg/mi) 0.08 0.08 0.08 0.12 0.02 0.02 0.02 0.07 0.05 0.05 0.05 0.10
pH 3.2 3.2 3.2 3.2 3.5 3.5 3.5 3.5 3.5 3.5 3.5 3.5
Total phenol 173 186 208 234 133 145 161 158 263 280 335 358
(mg/l)

Non-flavonoid 142 153 168 175 85 97 1M1 103 152 147 140 140
phenol (mg/Z)

Flavonoid (mg/l) 31 33 40 59 48 48 50 55 111 133 195 218
phenol

Color 0.08 0.08 0.08 0.08 0.03 0.02 0.02 0.02 0.04 0.07 0.08 0.09

* 1,23 and 4 were same as in fable 1.
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Fig. 1. Changes of browring capacity in white wine
prepared with Golden Queen during accelerated
periods.
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Fig. 2. Changes of browning capacity in white wine
prepared with Neo-Muscat during accelerated
periods

12,3 ano 4 were some as in table 1
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fFig. 3 Changes of browning capacity in white wine
prepared with Seibell-9110 during accelerated periods.
1,2,3 and 4 were same as in table 1.
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Fig. 4. Effect of Polyclar AT on the browning capacity
of Golden Queen white wine during accelerated
periods.

1,2,3 and 4 were same as in table 1.
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Fig. 5. Effect of Polyclar AT on the browning capacity
of Neo-Muscat white wine accelerated periods.
1,2,3 and 4 were some as in table 1.

Table 3. Changes of flavonoid and non-flavonoid phenol content during the preparation of different white wine

{unit© mg, /)
Golden Queen Neo-Mascat Seibell-9110
components Variety 1= 2 3 2 ] 2 3 2 1 > 3 2
Juice 57 76 93 93 68 149 183 188 247 334 368 390
White wine KA 33 40 44 48 48 50 55 111 133 185 218
Flavonoid Treatment
phenol of Polyciar 12 13 17 27 31 34 35 40 49 71 131 147
AT
Total elimina-~
tion 79 83 82 71 54 77 81 79 80 79 64 62
ratio (%)
Juice 152 155 180 185 1256 137 140 140 160 170 170 185
White wine 142 153 168 175 85 97 1M 103 152 147 140 140
Non- Treatment
flavonoid of Polyclar 140 148 163 163 82 94 105 106 146 140 132 134
pheno! AT
Total .
-elimination 9 5 9 12 34 31 25 29 9 18 22 28
ratio (%)

*1,2,3 and 4 were some as in table 1.
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55mg I °]l 3l 2 Seibell-9110 W £ = F ol 4 =
PVPP Mgt 550l s g} FF0] Hejd 255 5
oE Eokrh,
e o

EEF ofzA A E4Ee Astol o g oA
shod M4kt Folot F2 R T-5 AL Gol-
den Queen # Neo-Muscat 3 Seibell-9110% Z353
Tt AFF ol#HAr pectinase & A @l st HFE
Lol 18~20Col A 7T-14A0 7 UHA A WA T FE
R F Z AR T HeFol ¢EF] HEE sl
¥ & W X5 Fo) polyclar AT(PVPP)E M2t 5
dX s ol ohE e v waE SA 5

F5e F = g4 5ol ok8H4 pec-
tinase B M7 FAFol FHTFEG Golden
Queen oA 33%, Neo-Muscat 70%, Seibell-9110
A 40% o B3 A dF £EE o FUch

YR o] Ui 5, HaEEhE & ot
U321} of B4k pectinase W el 79 = g2 §af
o} ebol ulzhed Ebrh, et BFoll vlste) WrE S
o] F HEEFE 25-50%, 4=t 50~809% Fakch

PVPP M&l2 a5%2] flavonoid phenol %32
10~249%, non-flavonoid phenol #38 oF 397

3012 ERE TR
A gl

@22 (45C) 71 WETFe AH-ES Neo-Mus-
cat & Golden Queen & 73-% 7 X ] Foll A 420nm &
F850t 0,3 o132 AsA edste vt Seibell-91109)
742 E35] a3k 3] o}3+4k} pectinase & 88 A
g ol A AskA e sisich

ek

[ ]
L

g FREAE S, T3, 8(1), 106(1988)

CoE FREFAE S, FREY, 4(1), 97(1984)

. Amerine, M.A., Berg, HW. Kunkee, RE,, Ough, C.
S., Singleton, V.L. and A.D. Webb : The technology
of wine making(4th Ed.). AVI1. Westport, 381(1979)

4. Anonymous : Polyclar at stabilizer in winemaking.

5. Capuit A. Jr. and R.G. Peterson . Amer. J. Enol.

Viticulture, 16, 9(1965)
6. Mckissock, A. : Polyvinylpyrrolidone in wine tech-
nology. Food Technology in Newzealand, 12(1966)
7. Mckissock. A. and Johnson, A. Wine review, 2,
33(1965).

8. Haynes, ER. : Food processing marketing, 2(1969)

9 ojged AEH o]l HA  FET o AU T LEEE

o] B4 b, FAAE AR5, 9(1), 137(1966)

G a7 R RS T Ao 33 A2

& FEol & T4k, 359(1966)

S - ol EF YR 2 BT A3t

AYRAFE D 15, 29(1972)

2. 4AdE 4t EEF QA AT Tr0) FE 4 E A

A BT o] Aol A 7 eI, 18(4),

219(1975)

g gt ol &2 RS T A7 1

) REF Frol H7 W A, Fdd $14x, 2(2),

445(1975)

ARz 448 -2 T Tl FUATFRH 28)2ET

vy W 4 A6 s, Sodd 1A R, 2(2),

451(1975)

FolA] c Eeel Q% I FY A Bkl FE A, T

4 u) £33 1) | 6(1), 23(1978)

FAYG A EEAETH NEE HFAH TR EY IR

FrE W EARC AY, Aol ERE A | 12(3),

185(1984)

3y NEdTL, FA AFLE-FHEY 13, =4
P41 8.4}, p.196(1975)

[ S

10.

11

24154}

13.

14.

15.

16.



Vol. 20, No. 611988)

A eF e Hefel ¢33 e 793
18. Amerine, M.A. and C.S. Ough : Methods for analysis qualities changes with contact time. Am. J. Enol,
of musts and wines. John Willey & Sons. New York, Vitic., 20, 93(1969)
46(1980)

21. Ough, CS. and H.W. Berg. : Simulated mechanical
harvest and gondola transport. Effect of tempera-
ture, atmosphere, and skin contact on chemical and

19. Amerine, M.A_, and C.S. Ough : Methods for analysis
of musts and wine. John Wiley & Sons. New York,
p.177(1980) sensory qualities of white wine. Am. J. Enol. Vitic.,

20. Ough. C.S. : Substance extracted during contact with 22, 194(1971)
white musts. I. General wine composition and (19881 649 299 A%)




