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B-Damascenone exists widely in flowers and fruits, and has an aroma similar to that of rose and cooked-apple

volatiles. Together with such esters as isoamyl acetate, ethyl caproate, and hexyl acetate, B-damascenone contributes to

the fruity aroma of wine. In this study, the effects of processing factors on B-damascenone content in Koshu grapes were

investigated. Exposure of the grapes to oxygen, low pH, and high temperature during processing contributed to the

liberation of 3-damascenone from its precursors. The distribution ratio of B-damascenone in the juice and skin of Koshu

grapes was 1:3. Skin contact during processing may therefore be an effective tool to increase f-damascenone content in

the extracted juice. Using these processing modifications, Koshu wine having as high as seven times the f-damascenone

content of commercial Koshu wines was produced.
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Fig. 1. Influence of oxygen and fermentation on B-damascenone
content in Koshu juice and wine. Koshu juice-A, stored at -20°C;
Koshu juice-B, stored at 20°C for 48 hrs under CO,; Koshu
juice-C, stored at 20°C for 48 hrs. Antibiotics (ampicillin and
chloramphenicol) were added to all Koshu juice with no alcoholic

fermentation (except Koshu wine).
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Fig. 2. Influence of storage temperature on B-damascenone content in
Koshu juice (after 48 hrs). Fig. 4. Influence of pressure on B-damascenone content in Koshu juice

(stored at 20°C for 48 hrs). Class. No.: Fruit juice was squeezed

8000 until 80% in each 10% volume.
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Fig. 3. Influence of pH on B-damascenone content in Koshu juice

(stored at 20°C for 48 hrs).
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Fig. 6. Influence of sulfur dioxide addition on f-damascenone content

in Koshu wine (stored at 20°C for 48 hrs).
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Fig. 7. B-Damascenone content in wines made from Koshu grapes by
different methods (Harvest date: 19" September 2005). Free run
Koshu wine: Made from free run juice; Press run Koshu wine:

Made from press run juice; Test Koshu wine-1: Made from press

run juice with skin contact (skin contact time: 30 min).
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Fig. 8. B-Damascenone content in wines made from Koshu grapes by
different methods (Winery scale, Harvest date: 24" September
2005). Test Koshu wine-2: Made from heated press run juice with
skin contact (skin contact time: 30 min).
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