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Table 1 Physical and chemical indexes of treatments from different removed fermentation stages

. BAES B TRHYESE RBREE WRREE

Reducing sugar content Phenol content Total acidity content Volatile acidity content pH
Treatment  Alcohol level/ %

/g« LD /g« LD /(g L7 /(g L71)
=8P sa 14. 55a 1. 60a 22. 36a 6. 55a 0. 36a 3.78a
ERR: S 14. 65a 1. 50a 22. 38a 6. 55a 0. 36a 3.75a
JEH R 14. 67a 1. 34a 22.41a 6. 53a 0. 34a 3. 76a
NEFFCK 14. 69a 1. 34a 22. 42a 6.53a 0. 362 3.75a

i F—FIARRNEFRFERZRBE(P<0.05. TH.

Note: Values followed by different lowercase letters within a column are significantly different (P<Z0. 05). The same as below.
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Table 2 Total phenol, tannin, total anthocyanin,chroma and hue indexes of different treatments
Ab3E BE&E BEER BAERTEE B LR
Treatment  Total phenol content/(mg * L~™1) Tannin content/(mg * L~1) Total anthocyanins content/(mg * L™1) Color chroma  Color hue
L iPR i 1531 7¢ 1899. 5¢ 269. 5b 7.90¢ 0.77b
SiEuES 2 574.9b 3143.1b 282.0b 8. 69b 0.78b
JEHA A 2 643. 8ab 3 887. 3ab 328. 5a 9. 90a 0. 81b
AFHNF(CK 2 900. 1a 3827.7a 315. 3a 9.53a 0. 82a
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Table 3 IS and GI of different treatments
AbEL Bl B e B
Treatment IS GI/(mg+ L™ 1)
L8 GBS i 8. 0a 1 795. 8¢
FHIRAT 7.1a 2 972.9b
JEHIRKF 7.1a 3 420. 5a
REHF(CK 7.1a 3582. 1a
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Table 4 Sensory evaluation of different treatments
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Influence of Elimination of Seeds in Different Fermentation Stages on
Quality of ‘Cabernet Sauvignon’ Wine
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Abstract; The main variety ‘Cabernet Sauvignon’ from Ningxia Eastfoot of Helan Mountain were used
as raw materials to make wine. The experiment used traditional wine-making method remove the seeds
from a double sieve, to research the influences of different treatments (eliminated grape seeds
respectively at early, middle, late stage of fermentation and kept grape seeds as control sample) on
conventional physical and chemical indexes, quality indexes in wine. The results showed that various
treatments had no significant difference on conventional physical and chemical indexes, softness index;
various treatments influenced total phenol, tannin, total anthocyanin, chroma, gelatin index in wine,
behaving as when the seed attending longer during fermentation, total phenol, tannin, total
anthocyanin, chroma and gelatin index increased apparently. The hue indexes except for control sample
had no significant difference. Combining tasting result,it showed that the wine from eliminated seed at
the late stage got high structure, full body and good complexity.

Keywords: ‘Cabernet Sauvignon” ; elimination of seeds;red wine; quality of the wine



