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(¥ 1) Sensory evaluation of pink wines.’

1]2|3]4]5]6
Color FlE|B|Cc|AalD
Aroma & Taste E|F{B|C|A|D
Aroma & Taste* CI{B|D|A|E|F

* Test blinded
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Wave length |Absorption color coﬁ?pianra;loclitio n
400~500 Violet Yellow-Green
435~480 Blue Yellow
480~490 Greenish-blue | Orange
490~500 Blue-Green Red

500~560 Green Purple
560~580 Yellow-Green | Violet

580~595 Yeliow Blue

595~605 Organge Greenish-Blue
605~705 Red Blue-Green
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(E 3) Terpene Compounds in Musts and Wines(maximum concentration in ug/L for analyses
carried out from 1970~-1980) Boidron(1981)

Grape Variety E Linalool Geraniol Nerol Terpineol gﬁgfooolf
Muscats 1, 850 1, 850 450 1,100 1, 140
Riesling 150 100 20 45 80
Gewiirztraminer - 135 150 40 20 t
Muller thurgau .30 65 ot 8 t
Sylvaner 30 40 t 30 t
Muscadelle 50 25 t 35 t
Semillon 10 t t 10 t
Chardonnay t t t 35 0
Chenin t t 0 5 0
Carbernet Sauvigon t 0 0 5 )
Dabouki 12 18 0 7 0
Ravat 6 25 30 0 12 —

t traces(less than 5ug/L)

Terpene compounds could not be detected in the following varieties:

Sauvignon, Ugni blanc, Cabernet Franc, Merlot, rouge, Grenache, Chasslas, Dattier de Beyrouth.

(E D Concentration of Esters in Wine(Bertrand, 1975)
Concentration(mg/L)
Ester White Wines ' Red Wines
min. max. { min, ‘j max.
Methyl acetate " 0 0.11 0.08 0.15
Ethyl acetate 4.50 180 22 190
Propyl acetate 0 0.04 0 0.08
2-Methyl-propyl acetate 0.03 0.60 . 0.01 |- 0.08
3-Methyl butyl acetate 0.04 18 : 0.04 50
Hexyl acetate 0 2 0 1.60
2-Ethyl acetate 0.20 5 0.10 5.0
Ethy! formate 0.20 0.84 0.03 ’ 0.20
Ethyl propionate 0 7.50 0.07 0.25
Ethyl 2-methyl-propionate 0 0.60 0.03 0.08
Ethyl butyrate 0.04 1.0 0.01 0.20
Ethyl 2-methyl-butyrate 0 0.02 0 0. 08
Ethyl 3-methyl-butyrate v 1] 0. 04 : 0 0.09
Ethy!l hexanoate 0.06 2.5 |. 0. 06 1.5
Ethyl octanoate 1.10 8.0 1.0 6.0
Ethyl decanoate 0. 90 6.0 0.60 4.0
Ethyl dodecanoate - 0.10 1.20 0.05 0.8
Ethyl tetradecanoate 0.10 1.20 0.05 | 1.0
Ethyl hexadecanoate 0.10 0.85 0.05 1.0
Ethyl lactate 3.80 50 | 9 50
Ethyl succinate 0.01 10 0.01 10.0




100

51.34 48.66

<& 5 Aleohols and Polyols of Wine(Bertrand, 1975)
Concentration(mg/L)
Alcohol White Wines | Red Wines
min. max. ‘ min max.

"~ Methanol 20 118 43 222
Ethanol 9 48 11 .52
2-Methyl 1-propanol 28 170 45 140
1-Butanol 0.5 8.5 0.5 2.3
2-Methyl 1-butanol 17 82 48 150
3-Methy!l 1-butanol 70 320 17 490
1-Hexanol 1 10 12 10
2-Phenyl ethanol 15 250 42 129
Glycerol 5, 600 9, 460 7,900 9, 200
2, 3-Butanediol 300 600 486 570
(levo and meso)

{&Z 6) Concentration of Volatile Fatty Acids in’ Wine(Bertrand, 1975)

. Concentration(mg/L)
Acid White Wines Red Wines
min, max. min. i max.
Acetic C, 30.9 741.8 66. 2 611.5
Propionic o 0.48 4.26 0.58 2.56
2-Methyl propionic C, 0.22 6.83 1.32 5,93
Butyric C 0.25 4.62 0.19 3.29
3-Methyl butyric Cs 0.15 3.82 0.87 3.78
C,+iC,+Ci+iCs 1.10 19.53 2.96 15. 51
Hexanoic Ce 1.14 9.11 1.41 4.61
Octanoic Ce 1.29 13.95 1.42 6.22
Decanoic Cuo 0.27 7.48 0.22 1.32
Dodecanoic Cia 0.10 0.96 0.06 0.27
CotCot-Cro+Cis 2.80 31.50 | 3.11 12.41
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Helevtel wet TEF FA Fokd 9FE A %9 F& e e 2AF Aol 0.5g/
Faodne #de @ gez TuFY % L ww, A% 0.05¢/5 RS 0.10g/1 0]
AEF Fasith E 8233 HuyeE o &%9 A% FE4 2 Aolgle] vehus
& ZEF BWEHAM AE Ll 2
Attack Evolution l Last impression
Time(Second) 2~v3 5~12 " 5~ ,
Taste g o3 Aoz du kA, AR F), [ Qo AstE FE A6, B3 Al
g2 e =77 AFE. ool ol A
(& 8 Comparison of Triangle procedures for Four tastes
Sweet(Sucrose) Sour(Tartaric acid) Salt(Sodium chloride) | Bitter(Quinine sulfate) |
820 persones 495 persones 100 persones 374 persones
g/L percent g/L percent g/L percent mg/L percenvt
0.5 18.0 0.05 28.2 0.10 21 0.5 24.3
1 30.6 0.1 21.2 0.25 40 | 24.5
2 34.6 0.2 38.8 0.50 33 27.4
4 12.3 >0.2 11.8 >1.00 6 >2 23.8
>4 4.5 )
(E 9» Substances. of Sweet tastes in Wines.

Glucose Dry. wine; 0,2~0.8g/L
. " Sweet wine; ~30g/L
, Dry wine; 1~2g/L
s o Fructose
Sugar (origine from grapes) Sweet wine; 60g/L
Arabinose 0.3 g/L ‘
. Xylose 0.05 g/L
Ethyl alcohol 2~120 g/L
o Glycerol 5~15 g/L
Alcohol(or.xgme from alcohol Butylene glycerol 0.3~1.5 g/L
fermentation) Inositol 0.2~0.7 g/L
Sorbitol 0.1¢g/L
(& 10) Substances of Sour tastes in Wines.
Origine Tartaric acid 2~5 g/L
from grapes Malic acid 0~5 g/L
ICitric acid 0~5 g/L :
Total Gluconic acid | Fixed acidity 2.0 g/L(grapes infected with Botrytis [
Acidity ) cinerea)
Origine Succinic acid 0.5~1.5 g/L
from Lactic acid 1~3 g/L
fermentation Acetic acid Volatile acidity] 0.5~1 g/L :
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(& 11 Principal substances of salt tastes in Wines(g/L)
Anions ‘Cations
Sulfate <1 Potassium 0.5 1.5
Chloride , 0.02 0.2 Sodium 0.02 0.05
Sulfite 0.1 0.4 Magnesium 0.05 0.15
Tartarato neutral Calcium 0.05 0.15
Tartaric acid Fer 5 20(mg)
Malate neutral  Aluminium 10 20(mg)
Succinate neutral
Succinic acid
Lactic acid
(& 12) Phenol compounds in Red Wines:
2 years 4 years 7 years

Optical density at 420nm 0. 352 0. 321 0.374
Optical density at 520nm 0.420 0.355 . 0. 385
Intensity (420+520) 0,772 0.676 0.759
Tint. (420/520) 0.836 0. 904 0.971
Anthocyanins(mg/L) 188 130 95
Tannins(mg/L) 2,590 3, 080 © 4,120
Index of polyphenol 43 48 ' 60
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