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Table 1 Critical quality control points(CQCPs) and methods of prevention and control during red w inemaking
Procedure CQCPs L mits Prevention and control method
Crush Crush intensity ) Slow press
: 30 50
mg//f_L 50 100
Se} Addi- mg 100 150 ) .
f _ Sulfurous acid should be added with the
L oading tion and dosage of Sul mg/L Sanitation: good 30 loading of must and to detem ine Sulfurous acid dose
phur dioxide 50 mg/A ; medium 50 ) ot
100mg/L " poor 100 acoording to grgpe sanitation
150mg/f?
i > 3x 10%/g , (13]
and maceratli:o%mematlon Y east Active dry wine yeast U sefinew ine yeast, carry out fementation test be-
anount= 3x 101/ fore use
25 27
Temperature 28 30 Af\ediup (56.81\W hen approaching the Iimit,
flavored 25 27 , full | :
flavored 28 30 temperature control equipment must be used
3 /d;Two t(l) tﬁree Clrculate the
Pump-over times per day: one to Wwo fementing juice from the bottom of the tank over the
tank vicj)lunegy skin cap temly. The intention is to ensureoptimal ex-
traction
. ’ (4 Sa’npllng to
Sampling ga /d Three times per check temperature, specific gravity (SG) and keep
Y records, detemm ine when fementation is finished ac-
oording to fementation curve
1 010
' g/mL; Use
ress Separate and rate Time to seper \1/-0r2§5s(gﬁ11L015U”/mfﬂa' hydrometer to measure the gecific gravity (SG) of
p medium flavoredg G- juicew ine to detem ine progress of fementation
1 025 g/mL
, 4 24h
M anage-  _ , [4]
ment of pressed w ine Pressed w ine from good grgpes and free-run juicemix
together after 4- 24 h clarification
- U sing fementation lock to al-
mentation A loohol fer L oading - low carbon d|o><|de gas to escape and inhibit air or
bacteria from entering
CaCOs KHCOs3 pH 32 3 4AdjustpH
pH PH= 3 2 03 2103 4with CaCOsor KHCOs
«C ) Cool
Teamperature 18 20 or wam oontainers with water raying or cooling
jacket
3 /d Three times per F8IM easure SG,
Sampling test da P volatile acid and residual sugar temly. The intention
y is to ensure optimal extraction
. < A Deoxi- ; SeP! (5241 T ransfer
finiheg | omentation - gized sugar os) 22 closely to another tank Keep tank full filled No SO»
gl added
), U sing femen-
MLF airproof - tat|0n lock to allow carbon dioxide gas to escape and
inhibit air or bacteria from entering
( ) Cool
Temperature 18 20 or wam containersw ithw ater gpray or cooling jacket
23] MLF
. . Samplmg to measure malic
Sampling test 1 /dOne timeper day acid MA) and volatile acid (VA ), according to the
changes to detemine time to separate
A A oo "o
. 0g 30 50mgA S0 , AMA
finished Fementation <06gfl MA=0gA disppear or VA gpproach to Q 6 g/, ranove wine
orVA< Q6 g/

from the lees to another tank, at the same time adding
30 50mgA 02 keep full filled and airproof
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1 Continued Table 1

Procedure CQCPs L imits Prevention and control method
) ) (5] Stainless tank: close lev-
Ageing airproof el valve and filling port; Oak barrel: sealed w ith silica
gel, insipidity rubber or round stopper
Tamperature 12 15 Storage tank with cooling jacket or insulation cryo-
genic tank; cellar w ith refrigeration equipment
1/,
Tank fillin 2/ Metal tank: one , Operator
9 tme per week; oak bar- observes temly, and fill tanksw ith the sasmew ine
rel: two times per week
1 /2,
1 /3 Metal tank:
Change one time per months oak , Separatew ine from lees tem ly
barrel: one time per three
months
1 A 2 D>,
Sanoling test /  Stainless tank: one P> 10 20mgAd 20 30mgA 4 Check
pling time per week; oak cask:  and keep free sulphur dioxide content 10 20 mg/A
wo times perw eek or20 30mgA
I W ine prepa- 2= 20 30mgh D2 (4] Checking free 02
Clarification ration Free 02> 20 30mgA  ocontent
60 150 mgA, ,
Fining a 60 100 mgA 1 carry
gents dosage Gelatin 60 150 mg/A, out dosage test and select the dosage and combina
eggwhite 60 100mg/A  tionsof best effect as practically dosage
o - , ] '35%  40%8) Select
Cold stabilization M ethod of cold ’:; p:glbustéon, safe and indirect refrigerating system and glycol as refrigerat-
Y ing medium, the best concentration is 35%  40%
- [( - 1/2] Al 18] ;
R W atch closely, cool with scrgped sur-
Temperature cohol _degree (AD) face cooler, sheet heat exchanger or double-pipe heat
[(D- 1)/2] exchan
ger etc
Time 7 8d W atch closely
Stabilization o o< ot bigment NO?, [°l sampling to test pig-
test cre;)stal pign ment and tartrate stability, until no deposit exsit
Filtering - Filter at low temperature

Filtration ster-
ilization

L oading

Filter membrane

A ntisepsis

Integrity or
bubble point test

A ntisepsis

Corking

< Q 45 um
A sepsis
No mean-
brane leaks
A sepsis
Cork

and bottle mouth at the
same level

(7] Sterilizew ith hot war
ter or stean before and after use

(571 Bubble test

171 Sterilize and antisepsis
' ; ) 3
min, ) )

(48] Ingpect on line and kick out bad corked w ine,
bottled wine should be keep standing for at least
three minutes after corking before lying down or up-
ending to prevent cork from shrinking and wine
illage

(1)

(2)
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Establishment and control of critical quality control point
for dry redw inanaking

L I Hua, SHAO Jian-hui
(College d Enology,N orthw est Sci-T ech U niversity o A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: In thispaper, an effort ismade for quality analysisof redw inemaking based on know ledge of
HA CCP and 1309000, by describing and outlining the incoming factors for quality in every processing
stage, starting from grape purchasing to w ine bottling The study reveals that the critical quality control
points for w inenaking quality are the stages of grape crushing and destenm ing, m aceration/alcoholic fer-
mentation, draining and pressing, malo-lactic fementation, aging, clarification, chilling stabilization and
bottling At the same time, preventative measures are proposed and critical factors and Imits existing are
detem ined Themost significant factorsfor critical quality control points that should be controlled are de-
tem ined

Key words w inemaking; critical quality control points w ine quality; production process



