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Improvement of the Fermenting Condition

for Red Apple Wine Made from “Maypole”

YONEKURA Yuichi and SAKURAI Hiroshi

This is a test of the brewing of the red apple named “Maypole”. This wine has a clear
red color and a fresh sour taste, so that is promising as a new product. But this wine
was too slow fermentation. The cause is that this apple is poor in nitrogen. And this
juice is quickly fermented with about 0.1% ammonium added.
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2002 70.2 1.044 5.3 10.7 2.83 1.61 0.590 0.969
2
003 71.7 1.043 5.8 10.7 2.86 1.60 0.338 0.538
72.3 1.036 4.8 8.0 2.93 1.17 0.105 0.058
- 1.056 7.1 13.2 3.22 0.69 0.076 0.079
- 1.053 8.0 14.0 3.29 0.68 0.131 0.135
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H Az Aszo
(%) (%) P (%) (x5) (x5)
5.7 1.036 11.7 7.5 2.99 1.29 0.499 0.589
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- 7.0 1.030 10.5 6.3 3.32 0.80 0.041 0.026
- 6.0 1.039 125 8.4 3.37 0.72 0.043 0.041
24 _
——
20 _‘_pH pH 29
X * Brix.13.1
@16
N 10 Brix8®
12 \ \“"\la‘ 10 18 Brix.9.2°
8 1 1 1 J—
8 15 22 29
0.001%
0.01% 3
Brix.
24 01 1%
10 Brix. 10°
20 \
X
5316 AN ~—
—— “\\ 2002
—8&—0.001% . o
12 —a—0.01% Brix.13 0.1%
o X 25
——1%
8 1 1 1 1 1 1 6
3 5 7 9 11 13 25
17
6 8% 6
9% 2002
24
§ _
20 % -
—— -
| Y\\\’X‘\’* 3
<16
& \ \‘%’;\%ﬁ
12 I
8 1 1 1
1 6 11 16
0.1% 1%



10
0.1%
1%
2002 2003
2002 2003
2003
2002 2003
16 | 18 | 27 | 6.1
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. 11 | 16 | 25 | 52
) 11 | 19 | 25 | 55

52

0.1%

1)2)3)

0.03 0.04%

0.01% 0.1%

2003
4

0.1%

21,61(1987)
22,110 (1988)
23, 72 (1989)
(2003)

A W DN P



