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Abstract

In order to compare methods of making a mead and a melomel, changes of alcohol contents, reducing sugar,
soluble solids, pH and total acidity during fermentation of a mead and Japanese plum melomel was in-
vestigated. Fermentation rate of the melomel were much faster than the mead. Reducing sugar and soluble sol-
ids were continuously decreased until the 16th day of fermentation, while alcohol contents were increased con-
tinuously during the same period. After fermentation of 21 days, alcohol contents of the mead was reached
7.6%, while that of the Japanese plum melomel reached 12.4%. pH and total acidity were not changed con-

siderably during the whole fermentation period. Clear honey wines with transmittance of 99.4%

were ob-

tained by membrane filtration. In conclusion, the method of making melomel using the osniotically extracted
fruit juice with honey was found to be more advantageous than the method of making a simple mead.
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Fig. 1. Procedure for manufacturing of honey wine.
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Table 1. Composition of yeast nutrients (unit: g/L)
(NH.).S0, 1.0
K;PO, 0.5
MgCl, 0.2
NaHSO, 0.05
Citric acid 5.0
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Fig. 2. Changes of reducing sugar contents during fer-
mentation of honey wine.
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Fig. 3. Changes of soluble solids concentration during
fermentation of honey wine.
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Fig. 4. Changes of alcohol contents during fermenta-
tion of honey wine.
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Table 2. Characteristics of experimental honey wine
sample

Japanese plum

mead
melomel
pH 2.73 3.02
Total acidity(%) 0.49 0.69
Alcohol (%) 7.6 12.4
Residual sugar (%) 17.2 6.8
Transmittance 99.4 99.4
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Fig. 5. Changes of pH during fermentation of honey
wine.
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Fig. 6. Changes of total acidity during fermentation of
honey wine.
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