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3o Tartrate stabilisation of Rosé wine using ion exchange resins
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Tartaric stabilisation is essential to satisfy the quality criteria of wines. To prevent wine tartaric Parameters analyzed

Conventional oenological parameter Rose wine (Douro 2015)

precipitates, potassium hydrogen tartrate (KHT) and calcium tartrate (CaT), several techniques

- : : : Conductivity Mini contact test Alcohol content (% v/v) 11.13
can be used. The addition of oenological products, such as metatartaric acid and Metallic composition Atomic absorption spectroscopy Secific gravity (g/cm) 0 0807
carboxymetilcelulose (CMC) as well as the use of ion exchange resins are acceptable technigues Color intensity OlV (2015) Titratable acidity (g/L tartaric acid) 6.6
: - : : : : Total phenols, flavonoids and non-flavonoids Kramling and Singleton (1969
for tartaric stabilization by the OIV (OIV, 2016). The aim of this study was to evaluate the ion PRE | J dleton [1969) pH 3.22
Anthocyanins profile by HPLC Guise et al. (2014) Volatile acidity (g/L de acetic acid) 0.18

exchange resins effect on wine tartaric stabilisation efficiency and wine quality, compared to the

Sensory analysis ISO 13299:2016

effect of the addition of different oenological additives Oenological additives

CMC structural characteristics. Adapted from Guise et al. (2014,
au) m Viscosity Degree of Degree of Potassium Sodium Calcium Magnesium CMC1- 5% solution lon exchange
a.u : CMC (mPas1) substitution polymerization _
0.7 Colour Intensity Solution 0.1% (DS) kDa 9/100g 9/100g 91100 i bz 20 selulen resins: pH
0,6 . _ CMC15% 12110022 0,96+0.03b 441452 6.72+0.03P 4.59+0.01°  0.15+0.01°  0.035+0.008P CMC3- solid R
0,5
02 I I CMC220%  1.15+0.04 1.12+0.05¢ 441+7ab 0.044+0,0012  7,68+0,022  0,055+0,0022 0,008+0,0012 Metatartaric acid iaboratory
’ T .
0.3 CMC3solid  1.3540.02°  0.63+0.042 512+27" 0.010£0.001*  7.68+0.02¢  0.012:0.004° 0.001:0.000°
0,2 : Experiments were carried out at Gran Cruz winery.
O,l ——Control »
0 Lo Resecdlr s F|na| remarks Treated wine was 30%.
Control Meta. CMC1 CMC2 CMC3 Resins Vegetable ey it cics
| cid o | - >]§\ rroma " v'All treatments studied stabilized the Rose wine, regarding tartaric instability
Treated Rose wines pH, total acidity and mineral composition intensity e

reins  v'\NiNE treated with resins showed lower pH and higher acidity comparing to other treatments

0O.1.V. Resolution OENO 43/2000

Fruty flavour \
:{

oH Total Acidity Calcium Magnesium Potassium Dried fruits Wild fruits _ _ _ - - _ R. Guise, L. Filipe-Ribeiro, D. Nascimento, O. Bessa, F. M.
(g/L tartaric acid)  (mg/L) (mg/L) (mg/L) | v'Lower calcium , magnesium and potassium content was observed after wine treatment with resins Nunes, F. Cosme, Food Chemistry, 156 (2014) 250-257.
Control 310+ 0012 5.85 + 0.002 1910+ 0.85° 59.95+083% 436.69+ 41,13 . - . - . . . . ISO 13299_:2016 (en). Se.nS(.)ry analysis — .Methodology —
Adstringency Dried raisins v'In wines treated with ion exchange resins there is a decrease in polymeric pigments General guidance for establishing a sensory profile.
Meta. Acid | 3.10+ 0.002 581 + 0.052 20.00 + 0.422 357 +2.382  465.80 + 11.232 T. E., Kramling, V. L Singleton. American Journal of Enology and
v'A decrease in colour intensity was also observed mostly after treatment with resins Viticulture, 20, (1969). 86-92.
CMC1 3.15+ 0.02b 7.24 +1.96" 19.10+0.002 4919+ 0.36° 468.58 + 45.012 Tgstte Brandy plums
persintence . . . . . . . .
/
CMC2 |316+000° 578+000°  1070+0.00° §533+050° 51116+ 21845 v'Sensory analysis revealed that wine treatment with resin was more scored for fruity aroma and limpidity Fyrm—————
CMC3 | 317+0015 58550118  1010+085 630040712 54820+ 35 66 piter it attributes and lesser scored for astringency and colour attributes
Resins | 2.93+0.00°  6.58 + 0.08" 1340+ 0425 3876+ 4.40° 334.54 + 23.78° Sweet Floral This work was partially funded by the Chemical Research
Acidity Vegetable Center (CQ-UTAD). Additional thanks to AEB Bioquimica
Aroma Portuguesa and to Gran Cruz.
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