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Abstract

Wild grapes contain various organic acids, vitamins, and inorganic salts compared to other various fruits.
Their anthoeyanin compounds are also known to have excellent effects in preventing cancers and heart
discases. Wild grapes are supposed to be a superior material for wine fermentation. This study was performed
for searching optimum conditions for producing wild grape wines to improve their quality and taste. Four
wild strains were isolated from Muscat Bailey A, ‘Kyoho' grapevine, and wild grapes. For wild grape wine
production, an optimum initial sugar concentration was 24°Brix and an optimum temperature was 24°C. Sensory
characteristics of the wild grape wine were evaluated for incense, sour taste, astringency, and sweet taste.
Quality properties of the wild grape wine produced under the optimized fermentation conditions were analyzed.
Total sugar, polyphenol contents, and acidity of the wild grape wine were 50.00 mg/ml., 25.30 mg/ml., and
0.95%, showing higher value than those of commercial grape wines. Amino acids, tannins, alcohol contents,
and pi were 1.80 mg/ml., 1.88 mg/ml, 12%, and 3.59, respectively. The optimum fermentation conditions can
be used to improve quality of the wild grape wine,
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Table 1. Growth of isclated strains on the different con-
centrations of alcohal medium
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Table 3. The sensory characteristics with fermented wine
by isolated strains

YM+0% YM+3% YMA+62% YM+5% YM+12%
EiCH E1CH EiCH EiOH EiCH

Incense  Sour taste  Astringency  Sweet taste
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Al + +

A2 + + +
A3 + +

A 4 + +

E 1 + + +
BE 2 + + +
B 3 + +

B 4 + +

c1 + +

c 2 + +

c3 + +

C 4 + +

o1 + +

D2 + +

D3 + +

D4 +

E1 + +

E 2 + +

E 2 + +

E 4 +

Ui growth; | not growth

Table 2. Changes of bubble formation levels during fermen=-
tation by each isolated strain

0 day 1 day 2 day 3 day 4 day
1

A2 ++ +++ ++ +
E 1 ++ +++ ++ +
E 2 +++ +++ + +
It 1 ++ ++ + +
T 2 + ++ + +
T 3 + ++ + +
E1 + ++ + +
E 2 + ++ + +
E 2 + + + +

l]+++, high, ++, middle; + low; |, nothing.
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Fig. 1. Changes in sugar contents during fermentation of
wild grape wines.
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Table 4. The sensory characteristics of fermented wines by
initial sugar contents

Incense  Sour taste  Astringency Sweet taste
22Brix 3¢ 2 2 3
24" Brix 4 3 4 4
26°Brix 3 2 3 3

l]Ra‘cing scaler 1, bad; 2, not bad 3, good; 4, wvery good; 5,
excellent.
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Fig. 2. Changes in alcohol contents during fermentation of
wild grape wine by temperature.
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Table 5. Quality properties of wild grape wines fermented under optimized fermentation conditions

7 Acidity Aming acid Total sugar Aleohol Polyphennl Tannin

P (96) (mg/mL) (rag/1al ) (%) (rag/ml) (mg/mL)
i 355 (.65 1.80 5000 12.0 75.30 1.88
A% 368 066 205 20.00 135 21.87 2.20
B? 381 071 2.30 14.00 130 1812 345
c? 380 0.62 2.00 10.00 125 19.12 2.45
D¥ 386 085 150 14.00 125 1887 350
ES 286 057 145 12.00 125 1975 2.85

YWid grape wine “Grape wine manufactured by & company. *Grape wine manufactured 3y B company.
“Grape wine marmfactured by C company. *Grape wine manufactured by D company. ¥Grape wine manufactured by E company.
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