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Deacidification of New Wild Grape Wine

Seung-Kyeom Kim

Dept. of Food Science and Technology, Chungnam Natation University, Taejon 305-764, Korea

Abstract

When new wild grape with high acidity is used wine, their sensory scores are decreased. Using three available methods re-
ducing excess acidity in winemaking, they were malo-lactic fermentation, addition of apple pomace and malo-alcohol fermen-
tatton. The chemical components and sensory evaluation of wine were determined. They were found in pink wine added apple
pomace that tatal acidity and malic acid content were 0.76 and 0.484%. Color intensity (A520+A420) in pink wines, their val-
ues were in the range 8.21~9.42, while the value of red wine was 20.92. Browning index (A520/A420) and total phenol con-
tents in pink wine, their values were in the range of 1.36~1.42 and 3,300~3,800mg /. The sensory evaluation showed that the
pink wine added apple pomace(10%) was highest in taste and total scores (P<0.05), and the taste of wine has improved.

Key words : new wild grape, deacidification, malo-lactic fermentation, malo-alcohol fermentation, addition of apple pomace
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Fig. 1. A flow diagram of wine-making process
from New Wild Grape (NWG) and Muscat Bailey
A (MBA). — : red wine, = : pink wine.
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Table 1. Effect of fermentation conditions on general components of the wines from new wild grape®

Component A B C D

Specific gravity 1.000 1.004 1.002 1.001
Ethanol (%) 11.89 11.23 11.79 11.91
Methanol (ppm) 39.6 158.0 166.2 31.7

Reducing sugar (%) 0.27 0.59 0.38 0.52
Total sugar (%) 0.34 0.65 0.44 0.59
Total acidity (%) 0.89 0.84 0.76 0.81
Volatile acidity (%) 0.02 0.03 0.03 0.03
Total ester (g /1) 0.38 0.45 0.35 0.43
Volatile ester (g /1) 0.05 0.11 0.06 0.10
Extract (%) 2.17 2.38 2.32 2.29
pH 4.05 4.18 4.10 4.02

: The wines from the freeze stored and thawed fruit, A : Control ;
10% (W /V) of apple pomace, 90% of juice, D : Mixed yeast with

mary fermentation period — 22 days, red wine, C :

pink wine made from a new wild grape, B : Pri-

as a starter (Saccharomyces cerevisiae Montrachet and Schizosaccharomyces pombe R-73).
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Table 2. Color and total phenol contents of wines®*

Th o) kel @k A7 269

Plot Color intensity Browning index® Total phenol
(A520+ A420) (A520 / A420) (mg /1)
A 9.42 1.36 3,540
B 20.92 1.38 3,800
C 8.21 1.42 3,300
D 8.47 1.38 3,540

a : The wines made from the freezed and thawed fruit, b : A low browning index indicates more browning, A, B, C, D

: See footnote of Table 1.

Table 3. Effect of fermentation conditions on the organic acid components of the wines from new wild

grape®

Organic acid (%) A B C D E°
Tartaric acid 0.134 0.137 0.127 0.129 0.232
Malic acid 0.538 0.496 0.484 0.515 0.740
Latic acid 0.093 0.087 0.075 0.088 0.030
Citric acid 0.020 0.040 0.018 0.017 0.066
Succinic acid 0.062 0.080 0.057 0.061 -

a : The wines were made from freezed and thawed fruit, b : Organic acid components of raw material, A, B, C, D :

See footnote of Table 1.
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Table 4. Effect of fermentation conditions on the sensory evaluation data of the wines from new wild
grape'

Sensory evaluation A B C D
Appearance (4) 32 22 3 3
Odor (4) 3 2¢ 3 2
Taste (12) geb 57 11° g
Total (20) 152 9 17° 1325

1 : The wines were made from freezed and thawed fruit, A, B, C, D : See footnote of Table 1. Means with same su-
percripts are not significantly different from each other at 5% level.
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