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Research on and Application of Freeze Concentration Technique of Grape Wine

ZHANG Chun-ya?, ZHANG Jun?, WANG Shu-sheng', ZHANG Mei-ling* and GAO Nian-fa?
(1.Sino-French Joint-venture Dynasty Winery Ltd.Co., Tianjin 300402, China; 2.Bioengineering College of Tianjin University
of Science and Technology, Tianjin 300450, China )

Abstract: Freeze separation experiments of grape wine were done. The results showed that it was easier to separated redu-
cing sugar and alcohol by freeze separation than other compositions from grape wine, and the concentration and the recov-
ery rate of liquid-phrase were related to freeze separation temperature and not related to freeze methods. The quality of dry
white grape wine could be improved by the use of freeze concentration.
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1 2
F1 FRETRMSESBIRARATEHEEGR
HEEE(C)
o B
-5.0 -5.5 6.0 -7.0 -8.0 -9.0 -10.0
R4 3R (uL) 200 200 200 200 200 200 200

WA wl) 174 140 125 93 60 36 18
WAHBHE % 87 70 62.5 46.5 30 18 9

R2 FRETEELFSERAEABEBER

% B SR (C)

-5.0 6.0 -7.2 -8.0 -9.0 -10.0

JE 423 (mL) 1000 800 500 250 150 60
WAEER (L) 856 582 330 184 93 28.5
WAHBH %) 85.6 62.3 41.1 30.2 18.7 8.9

1 Dy =(V+/V+) x100 %

D1 = (V.50/V.50) (V.60/V 60) (V.721V .72)- (V7 IV7) X
100 %

1D+ T
2 T
VA T
1 2
2.2
12 %Vol
( ) 1
12 % Vol
29 t, 175 g/L, 6.4 g/L;
, , 27 t,
10.10 %Vol, 1.0 g/L, 6.7 g/L
11.5 % Vol ,
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3 BRETHFEESFRENE S BEB
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(C)  (t) (Vo) (g/L) (g/L) (g/L)
A URAT 27 1010 1.0 6.7 0.31
AHREKEE -5C 19.2 11.54 1.2 7.3 0.34
3 , 271 )
) 19.2 t 11.54 %Vol
1.2 g/L 7.3g/L ,
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1, 1
5 10 mg/100 mL,
20 30 mg/100 mL,
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