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Tablel K™ content of thew ine samples under different exchange-fold
+ -1 + -1
Exchange-fold K*/(mg- LY Freezing test Exchange-fold K*/(mg- LY Ereezing test
0 675 + + + 41 50 260 + +
16 20 160 - 51 60 275 + +
21 25 240 + 0 25 128 -
26 30 245 + 0 50 190 -
31 40 250 + 0 60 225 +
- D+ T+
Note - :no tartar to be found; + : fewv tartar to be found; + + :more tartar to be found
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Table 2 Exchange of some componentsof thew ine samples under treatment of
732-type positive ion exchange colophony
: : . Fe* / K*/ ca®* / cu® /
(@ LY (@ LY (gL b pH R o R R
Sanples Total sugar Total acid Dry extract A loohol mg-L°H (mg- L") (mg- L°H (mg L"7)
i BT 31 131 26 8 11 65 2 97 357 675 89 2 Q 051
1# AT 31 13 0 26 2 11 60 301 Q 84 187 73 Q 046
Vi BT 24 12 9 27 4 / / 32 876 2 59 0 Q 030
2% AT 24 12 0 27 1 / / 13 16 8 Q7 Q 030
3# BT 27 58 24 1 / / 27 885 0 704 3 Q 030
3 AT 27 52 24 0 / / 12 51 3 20 9 Q 020
D12t ;3 CaCOs ;BT AT
Note 1%, 2¥ isDry red winew ithout any treatment; 3 is Sample after treatmentw ith CaCO3 BT isBefore treatment,A T isA fter treat-
ment
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Table 3 Senwry evaluation of thew ine sanples under treatment of positive ion exchange colophony

A verage value

(100)
Samples (20) A rcmSe(\Jr)ld (40) (10 Total
A ppearance bouguet Flavour Typification

1* CK 20 27 24 7 78 0

1* T reatment 19 5 26 26 8 795
3 L
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Research of the application of 732-type positive ion exchange
colophony on tartar stability of w ine
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Abstract: 732-type positive ion exchange colophony w as used for w ine treatment W ine samplesw ere
frozen after treatment in different exchange times The result indicated: (1) The contentsof K* and Ca™*
decreased after treatment of positive ion exchange colophony. Proper exchange fold used for thew ine sam-
ples resulted in tartar stability. (2) Therewere no significant differences for the contents of sugar, total
acid, dry extract, aloohol and pH of wines sampled after treatment of positive ion exchange colophony.
Slightly losing of color density and aromaw ere found T he tastes of thew ines sanpled improved a little
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