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Development of Concentrated Juice and Fruit Paste from YAMABUDO,;
Brewing Wine from Concentrated Juice

KOHAMA Keiko, HIRANO Takahiro and YONEKURA Yuichi

Processing method of concentrated juice and whole fruits paste of YAMABUDO was examined.
Concentrated juice was obtained as follows: refrigeration, filtration, pectinase treatment, concentration

in vacuo and centrifugation. In this process the concentrated juice did not make a gel. The tartaric acid
concentration in the juice was 1/2 or less than that of the original juices. Whole fruit paste was obtained

as follows: heating, refrigeration, cellulase protopectinase treatment and pureeing. Heating process
increased anthocyanin concentration and pectin elution. Enzyme treatment improved the paste yield.
Moreover, yeast E1118 was suitable for brewing wine from the concentrated juice because of resistance
of high-sugar concentration and the wine had not sulfuretted smell. The malolactic fermentation seemed
to be difficult in this study, it was suitable using calcium carbonate.
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