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Screening of Deacidification Materials for Pink Grape Wine

QI Xinchun, ZHANG Huining, YUAN Wei, MIAO Chengpeng and XUE Xiaoyan
(Shanxi Rongzi Chateau Co.Ltd., Xiangning, Shanxi 042100, China)

Abstract : Deacidification is of great significance to determine final sensory quality of pink wine. 11 kinds of deacidification agents for pink wine

were investigated in this experiments and the results indicated that No.3 bentonite, No.4 bentonite and Nacalit bentonite had the best deacidifica-

tion effects. Further contrast analysis results suggested that Nacalit bentonite from Germany Erbsloeh Company was the most high efficient and

suitable deacidification agent for pink wine because it had little effects on pink wine color and it had good clarifying effects, low and tight lees ca-

pacity, satisfactory sensory appraisal and qualified thermal stability.

Key words: pink grape wine ; deacidification ; clarification ; stability ; bentonite

) ,
1
1.1
, 2010
1 . 2 3.
5 6 . 7. 8
10 o
NaCalit, Erbsloeh
:2011-08-02 2011-09-16

(1983-),

5 5

4

.poly9

Ay

, NC,
1.2
752 N N \ o
1.3
1 10 % , ; 2
10 % , , ; 3
: 10 % s , 12h ;
4 . 10 % , ,1~2h ;
5 . 10 % , , ;
6 10 % , , 2~3h ;
7 10 % , ; 8 :10
, 2h ;Poly9
10 % , 2h, 4h ;poly 10
10 % , lh, 15~30 min,
;NaCalit 5 ,
12h o
1.4
1.4.1 @
752 , o
400 nm 20 nm 1 ,



85

1.4.2
700 mL 750 mL s
20 C , )
; ( 5d), 0
o , 3 ;
1.5
1.5.1
1h.12h.24h 48 h 1
Bl
1.5.2
752 Ts%00
1cm , 600 nm ,
T%. o 3
1.5.3
0.45 pm , lcm
, 420 nm . 520 nm 620 nm
3 , o
1.5.4
2
, 250 mL o
67~68 C 72 h, 72 h
2 , 72 h ,
2
2.1
, 1, 1
s 620 nm s
o 752
s 600 nm o
22 11
o , 7
o , 3.
4 NC , o | BN
8 ) )
0.23, ,poly9  .polyl0

NC

2 1007
zéw
¥
8ot
70
60
50 - :
400 500 600 700 800
# K (nm)
B1 kkb5#EAEHXZ
3 4 NC 3
23 3
2.3.1 3
3 ,
’ 20
2 100 e 0- 235
= 99.5 b ——EF 1 9-228 ¢
Bl TRt ok
n o985t {0.222
" Tl o.22
97.5 | 19218
Al | 1 0.216
97 1 0. 214
96.5 | 40.212
96 40.21
95.5 | 15
95 f ] 0. 204
94.5 1 0. 202
—— 0.2
0.4 0.50.60.650.7 0.80.85
d(,ffl (P{.’"[.}
M2 £t3FREMAEHHERNEACENY%
2, 3 08 gL
, 97.2 %; 0.7 g/L,
’ _
232 4
4 ’ 3 9’
: 3, 3, 0.5 gL
, 97.5%. :
o 4 PVPP
233 NC
NC 4,
4 ,NC s o
08gL | 97.3 %, ;
0.6gL . :
234 3




86 2011 11 209 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2011 No.11(Tol.209)

£ g 25 = F1 SHELITRIELER
. 05 IR e ) ()
i . &l ST ek A A )5
- 0.235 s LAY HERTEP
B 0.23 PORARR gy PP R aan ash
: 0. 225 —
0.22 0.5 BN g 9008 8 7
0.215 0.65 i ﬁ{ﬁﬁ}fﬁﬁ 15 14 13 13
0. 205 BA3E 0.7 *,\;ﬁ*m’f 17 17 14 13
095 0.8 MBS Qk’ =20 20 16 15
0.1 0.85 MBI 22 21 19 15
0.18 0.35  ¥HE s /009 9 8
0.3 0.35 0.4 0.45 0.5 0.55 gene VBT
s o apgm 045 W Vo /99
R (g Toos oy TR oo
S N
B3 £id4 %R HERARNERGYH 0.55 HMER [ 13 s
0.45  ¥&E 8 6 6 5
F 100 0. 232 £ 0.5 W 8 7 6 5
= 99.5F ——EpE  ]0-229& 0.55 Wi 9 6 6 6
S \ 4 0. 226 ' PETES
32 ——@mi o223 NCrp 06 WA P&{E??@mé 9 7 7T 5
L 1022 0.65 B iﬂg *;J\ 8 6 6 5
0. 214 0.7 WiEES P 9 6 5 6
e 0.75 WIHES D TR A
4 0. 205 0.8 WEHIBR 12 11 9 6
4 0. 202
. ‘0_193
94.5 E b ®2 HHIHEEAEMN
94045 05055060650707 038 19 A3 XTE"% _ 2t3y %’ifl% NC%"i
I (g/L) A e
B L+ b & BEEFE SR A I
B4 NCLEIWAHBERFEALEENGY D %3 BESTLESR
Qb3 ESERIE
WL, FARM, REFE, &R
3. 4 NC 3 X ” 1 5
FW, RHEAG,  [PIRAA, B R
5 s ’ . = /ﬁﬂw HAHNETFY), FAP%R, #Y, R
B+3%5
1. : 3 NC 0, R LA
lh .12 h B B«#HE B, BOPM, DUBORIRR L, H
’ ) ’ ’ = T B R FIWAE UK, JEk ks
: oy W BRI DBEIEE, EORE
, o 4 , - Y ik
: 2h ,
, . NC 2 5 ,
, , o , Erbsloeh NacCalit s
12h . s ,
235 3 , ,
3 o
’ 20
2 ,
(1] . .
; ; 2007(3):38-40.
’ © [2] , , , .
, . . ,2003,29(10):105-108.
2.3.6 3] ., .DHG-1015 1. ,
3 2005(7):65-67.
, 3 WL . « )
D ,2003,30(6):41-43.
3 [5] L
. 2007,28(9):169-172.



