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Determination of Condition of Mandarin-Orange

Wine Production

Yukiko YaMmapa** Motoko UEDA***, Y asuji YOSHIDA***,
J
and Yoshitomi llizuka**

Synopsis

The condition of production process of mandarin-orange wine, which included preparation of
material juice, treatment of juice, fermentation, and treatment of fresh wine, was determined as
follows according to sensory evaluation and analyses of components :

1. Mandarin-orange juice was prepared using washed and peeled fruit and centrifuged. The
clear juice thus obtained was used as must for fermentation.

[a]

The clear juice was treated with anion-exchange resin to lower its acidity to 0.5-0.6 % (as

citrate). Afterward. sucrose was added up to 22-26 Brix % and the juice was kept overnight

with 100 ppm sulfite.

3. Preculture of Saccharomyces cerevisiae IFO2116 together with IFQ2260 incubated at 20-25°C
for 48 to 72 hrs was added to the must (1 : 10. volume by volume). Then, the must was incubated

at 15°C for 1 to 2 months.

4. After alcohol fermentation, unrefined mandarin-orange wine was decolored using active
charcoal and the fresh wine was collected with aid of Celite.
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5. The fresh wine was bottled and stored in refrigerator at 0-5'C.

THE, RLWENLREBTHL 7 F7HEOKR

o7 Pzt sy, BEMELMIC, B0

e b5 <7 F o J}H itHELIHY,
HREOKT S % 7 2o BHE D 5 4 ERROHERK S
RKERBELHAHLOT, 7FHMETREE*#F0D
FIACHEMECEAT ALV ARYL, F2
T, FREREHO#RE, LBEERTL, 25107
FoBEOMEHY £28F 12 L TREERT (BERE
B IE - IRIOBEIRIE 2 ©) O EEBERMRET 21TV,
TAER AL /R O M R o il L bt s
FfF R BEL T,

AWEGO —-Mit, 1983 4 ASBOHARS IRTE (KB £2:219848 3 AAOH R AMS TRTEE (M0 THOTMMRAL 2. RHFR- X LB
IR, SBEEMUTER TR R & 4 4
£ }7 (Research Institute of I-nu(l Science, Kinki Univ.. Higashiosaka, Osaka. 577, Japan.}

THRY (Lab. of Food Processing. Dept. of Food and Nutrition. Kinki Univ



70 WA FRFMACE $ 185 (1985)

11 RBHESLURE
R
WK R R O B A - YoEEmaN 2
ZREE LT,

stad|ms

Saccharomyces cerevisiae IFO2116 (7 1 A ¥ — &
), 1FO2260 GEBFR OC2, HKETH SN 7 1 >
B BIUWHEHXKELIDASLTEVES
cerevisiae ER (F A4V 74 VR O 3@EHFEHL
A

-4 Wap
BiZads R D, TiEoRFEFTIT- 1.

() FERAOFAB Kk - HELZENE 2> %
H 37 Juice Extractor JC300 TH#Hi L, il %
10,000 rpm T10~1553 &0 BE (TR A 7 v
b RUELSTEERR) LT, EEWmERESE L,

(2) BRIEEEHOFAY (DD RH100 ml %200 ml
BEMT7 7 ATICARN, KB RTHIMAL T,
IFCICELLSEBIZABRLE, B2 18HE
HEERL T, 20~25°CT2~3 E!I‘“ii "L,

(3) BOFAM a BBEORI (DO RHIZARE
ﬁﬁw7m:—1%mxt&,@m&#ﬁﬁwo
ppm iz A kI Ay EHEES ) 7 4 (200
ppm) A, BEHICWE L2 [F=A7 7 A3
10T EL -ERIE L 7o, b, WEERIRE D
Bat L BT E RO A v HiEE S U T L%
Mz, 11 $F22 I E=R77AnEL %
BRE L 72, o BERERSEEVEIRINNE O RGT Bk
15% 0 7 v 2 — A 2200 ppm D A ¥ i i § &
U7 L&A, 100 ml ¥ 2200 ml 5 =H7 3 A
JZHFEL -EREL . d Foft B
22~26Brix %Oz 2 L H iy 2 70— A %
Mz, A2 EEERH ) 7 5200 ppm EH02 714,
1/ F22IB=Mf75A2iz, £1:132~31
TOS IR A7 7 A2HHEL, ~EREL 7.

@) TBE BLroFEol0%i £ 3 ED
OB A, 15~25°CTREES ¢ 72,
BRBER 718, 1E0428E (10,000 rpm, 10~15%})
LT3AhlaEsr.

(5) KutiABE Kk - #LHk, &N » % FMC
Juice Extractor THH L, =.0458 (10,000
rpm, 1543) U TG L@ & R L Lz, B
FHZ200 ppm 220 B X H I X Y EERES )V L
A, SAEDS [HE=M77A2122.51 F94%8

FHLT TR L 7ot QWL TR L 28
FEEEAEHR % 250 ml ¥ M4, 20~25°CT 3 HIHES
WUBRBER A RRN L7, — 4, BitxR 4
VACHMILEE L T, BRIEA#90.6% (7 x o EEMTD
E L7, BEESHI22Brix %L A LTy 2y
O—REANZ, D125 %230 I KAT LAY
¥ 7T AR, 200 ppm il B kS IZ A Y AR
AT LEMATHEE L, 20#&, Lo
WERHEZEE A INA, 15°CTREES &7, 0%
L2 2 72O WHRRME& L DEE 1 {F
DOEEREREL -,

B 7 > 3R

BN, BERES0.5~0.6 %R Iz 4 5 £ T
»x—F 4 b IRA-900 (OH-) (A /) #NZ
FOHFPEL T7 v =7 14 F IRA-900 % B‘%L f

~
N

JEME IR AR

BREER TR, M1 (A0 1~2 g OBAIEHER
FOOGMEE, 5 202, EO0oiieL 25,
OCTrimL 7z, 4d~5FH1t#%, £ 7 4 b
535 (Manville Products. Corp., USA) 4 il
L TES AN A, ol E A 2O 8 (10,000
rom, 15%%, 0°C) L TiHthiR 2k

SR E

B OTIRRTRY OMD Tz, 7, BhoOE
RO 4 F i1, 600 nm (21517 2 EEE %4 100-40% F] 374
KAEHEROTHET D LICXDEMLE. &
B, @EL0.3~0.TOMMHIZAL L5 BEFRL
y A

£l BHEMGFTCRBESE TR o HEE
BILEART LI LI L IEHERET, b HEE
EBRONLLLDEEEL 2.

Il #ReEE

RERANEYE

W 3 A R ORBREE & OB R TR
AT A 2000, BN AL BRHEERETL TR
RO EAFUMA LD EMA LWL DR
FLE L TEREE 3+, BRSO Z (L0 m5, o) [k % 4047
L.

BEEZREESELES, &0 RD -,
ATRsed <, B {;’\“\J{Eﬁw 7z. Table 1 iZ/5x %
LI EELELLEL, 2 F otk
énéﬂxy/—wwﬁ%bjmﬂwm<,fwm



L« L - & - i 0 2 A > O BRI BT 71

127 F 7 #0 5rakAE (0.05~0.25 g/ 1) O fEESE LD
Fitnotz, —H, REZREIELLEEO XY /

Table 1. Effects of peel on color of wine and —E&htit, TRTT P 7EOEEOTEENTS

methanol formation.

s,

without peel' with peel?

FLT, A /L FHCHEELSEL, EHE

Methanol(g/1) 0.150 0.406
Flavanone (g-hesperidin//) 1.14 2.23
Browning (A.u) 0.669 2.494
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‘n=11, n=2.

Alcohol fermentation was carried out at 20°C.
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Table 2. Effects of anion-exchange treatment on acidity of wine.

treated untreated
pH 4.19+0.13  4.25+0.16
Total acidity (g-citric acid//) 5.07+0.54 6.98+0.76*

Citric acid (g/{)
Malic acid (g/1)

6.41+0.97 8.57+0.66*
0.467+0.323 0.429+0.218

Volatile acids (g-acetic acid//) 0.408+0.130 0.171+0.068*

Fermentation was carried out at 17 to 20°C. Values are means +SD for 12

samples each of treated and untreated wine.
* Significant difference between treated and untreated wine by using the /

test at P<0.01.
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Fig. 1. Effects of anion-exchange treatment on acidity of wine.
Number of samples with treatment was 12 and without treatment was 12.
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Fig. 2. Effects of addition of glucose on fermentation by S. cerevisiae IFO2116 and 1FO2260.

Fermentation was carried out at 25°C.
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Fig. 3. Effects of sulfite on fermentation by S
cerevisiae 1F02260.
Fermentation was carried out at 25°C.
Potassium metabisulfite; Wl 0ppm, A
30ppm. 50ppme. @100ppm. W200ppm.
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Fig. 4. Progress of fermentation by S. cerevisiae
1F02260.
Fermentation was carried out at 25°C.
Preculture added ; W1 m/, @2m!, A>ml, O
Tml, w10ml.
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Table 3. Effects of active-charcoal treatment on mandarin-

orange wine.

treated untreated

Flavanone(g-hesperidin//)

Browning (A )

Vitamine B,(ug-riboflavin//)

0.2530.199 1.18+0.14*
0.225+0.126 0.665+0.082*
12.8+13.3 166+52.7*

Fermentation was carred out at 17 to 20°C. Values are means + SD for 12

treated wine samples and 9 untreated wine samples.
+ Significant difference between treated wine and untreated wine at P< 0.01

by using the f -test.
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Fig. 5. Effects of active-charcoal treatment on
flavanone content and browning of wine.
Number of samples with and without treat-
ment was 12 and 9. respectively.
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Fig. 6. Formation of alcohol from sugars during fermentation.

Fermentation was carried out at 15°C.
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Fig. 7. Change of acid content during fermentation.
Fermentation was carried out at 15°C.
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