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Effects of freeze-concentration technology on the quality of Cabernet Sau-
vignon grape, juice and wine
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Abstract: Low concentration of flavor components is one of the most critical problems affecting the quality of China
wine of some specific region. In this study, the influence of freeze-concentration technology on grape ( Cabernet Sauvignon )
fruit, juice and wine were investigated to improve the flavor substances. The freezing temperature and time were controlled
and principal component analysis was used to obtain the suitable condition of high quality wine. The results indicated that
the freeze-concentration technique clearly decreased the juice yield of grapes, juice, and wine and significantly increased
the concentration of sugar, acid, total phenol, total flavanols, anthocyanins of test samples. The sugar content( 180 g/L in
the initial ) of grapes, reached 240 g/I. after 12 h at

—-10 °C, indicating that the frozen treated grapes were
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suitable for producing dry red wine. The sugar content of

juice could reach more than 300 g/L after 10-12 h at

(20087X2008005-001) —-10 °C ,showing that the juice could be used to produce
VBB /N (1994-) |4 | BETa I A WiEBEos 2t  BESE 7 1h R iced wine with high alcohol. Several important indexes
B AEYE AR SRS &, (E-mail) 1104084936 @ such as sugar, acid and phenols were improved when the
qq.com wine was frozen. The results provided a theoretical basis

BIEE . BT, (E-mail ) wangxiaoyu@ snnu.edu.cn for the production of the analogous ice wine and the high
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quality wine.
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Fig.1 Changes of surface hardness(a) , juice yield(b), sugar content(c) and acid content(d) of grapes at different temperatures
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Fig.2 Changes of total phenols content(a) , total flavanols content(b) and anthocyanins content(c) of grapes at different temperatures
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Fig.3 Changes of juice yield(a) , sugar content(b) and acid content(c) of juice at different temperatures
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