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Influence of Two Kinds of Fermentation Tank on the Fermentation Quality on Cabernet Sauvignon Wine
TANG Hu-li
Abstract

strip and vertical-jacke fermentation tank, the fermentation quality of Cabernet Sauvignon wine two kinds of fermentation tank was studied.

(Ningxia Agricultural School of Ningxia Vocational College, Yinchuan, Ningxia 750021)
[ Objective | The aim was to explore key tank for brewing high quality Cabernet Sauvignon wine. [ Method ] By using cone-cold

[ Result] The results showed that the process of alcohol fermentation can normally complete in the two kinds of fermentation tanks, in which
the fermentation curves showed the normal mode of "slow fast slow" , but in the fastest growth period, the effect of temperature control in the
cone-cold strip fermentation tank is obviously better than that in the vertical-jacket fermentation tank. The changes of organic acids in the fer-
mentation process of two kinds of fermentation tanks were basically the same and no significant differences. The amount of total phenols, tan-
nins and total anthocyan were increased rapidly in the first 8 days of two kinds of fermentation tanks. During the whole fermentation period, the
amount of total phenols and tannins was positively correlated with the maceration time, but in the first 8 days, the total anthocyan content was
positively correlated with maceration time. Along with the fermentation process, the extraction efficiency of total phenols, tannin and total an-
thocyan in the cone-cold strip fermentation tank was significantly higher than that in the vertical-jacket fermentation tank. The alcohol, dry ex-
tract, total phenols, tannin and total anthocyan contents of brut wine and natural aging wine fermented in the cone-cold strip fermentation tank,
with more aging potentiality, were better than that in the vertical-jacket fermentation tank. The quality of the wine made in the two kinds of fer-

"excellent" , but the appearance, aroma, taste and typical of the wine made in the cone-cold strip fermentation tank were

mentation tanks are
better than that in the vertical-jacket fermentation tank. [ Conclusion] The proportion of two kinds of fermentation tank should be allocated ra-

tionally according to products market positioning, production scale, capital power and so on.
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Fig.1 The change curve of proportion, temperature of grape

juice in fermentation process
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Fig.2 Comparison of organic acid content before and after fer-

mentation of grape juice
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in the fermentation process of grape
juice juice
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Table 1 Comparison of main physical and chemical indexes of grape wine in different fermentation tanks

2 P RS (V/V . N Pyl o B
REEAE ) i i o i HERH
Fermentation Alcoholic Total acid // /1. pH D tract )/ g/ 1. Total phenols Tannic acid// mg/L Total anthocyanin
tank s[rength//% otal acnu Ty extrac lI]g/L annic acl m; mg/L
VAN 14.35 5.52 3.62 31.78 2395.2 2275.2 1526.8
LJ 14.09 5.32 3.69 30.85 2208.5 2 039.5 1439.2

R2 HEBEFREEZELIERTLL
Table 2 Comparison of main physical and chemical indexes of grape wine after ageing

QLA WREE(V/V . § Sy - SRR
LG RV o R i e MR T
Fermentation Alcoholic Total acid // /1. pH D tract )/ g/ L. Total phenols Tannic acid// mg/L Total anthocyanin
tank strcngth//% otal acnu Ty extraci mg/L annic acl m; ]‘ﬂg/L
7T 14. 15 5.30 3.68 30.95 2 055.5 2348.5 1343.8
LJ 13.98 5.12 3.72 29.74 1775.5 2 157.8 1270.2
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Table 3 Sensory evaluation of grape wine after ageing

aia SIL(20)  FT(30)  HIR(40) #E7IPE(10) 543 (100) PR A

Fermentation tank ~ Appearance  Aroma Taste Typicality ~ Total score Trait description
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