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Resumo

The control of pH is essential for red wines, as this parameter plays an important role in the chemical stability and sensory balance of the beverage. The pH values>3.7 favor
oxidative reactions and aff ect the wine color stability. This research aimed to assess the impact of pH correction using lactic and tartaric acids on the perceptions of sourness and
astringency in Touriga Nacional red wine. The wines were winemaking with grapes harvested with 22.8°Brix and pH value of 3.92. A total of 40meq L-1 of organic acids were added for
correction to achieve a total acidity (expressed as tartaric acid) of approximately 6.5gL-1. Following international recommendations for reduced wine pH, the tested treatments were
as follows: AT100%must=addition of 40meqL-1 of tartaric acid to the must before alcoholic fermentation (AF); AL100%must=addition of 40meqgL-1 of lactic acid to the must before AF;
AT50%AL50%must=addition of 20meqL-1 of tartaric acid and lactic acid to the must before AF; AL100%wine=addition of 40meqL-1 of lactic acid to the wine after malolactic
fermentation; and Control=without acid addition for pH correction. A trained panel of 10 judges evaluated sourness and astringency perceptions of the wines using the time-intensity
analysis and an unstructured 10cm scale. Regarding sourness, the samples did not differ significantly(p<0.05) in terms of the perceived maximum intensity, time to maximum
intensity, and total duration of perception in the mouth. However, astringency perception was influenced by the pH correction treatments. The wine from the AL100% treatment,
which involved the addition of lactic acid to the must, showed the lowest intensity of the attribute, while the other samples, including the control, did not differ from each other. This
study demonstrates the potential use of lactic acid for reducing wine must pH as an alternative to tartaric acid, which is globally the most commonly used input for this purpose

)

Compartilhe suas ideias ou dividas com os autores!

,z Ba 0

Sabia que o maior estimulo no desenvolvimento cientifico e cultural é a curiosidade? Deixe seus questionamentos ou sugestdes para o autor!

Faca login parainteragir (/user/login/ashnazg?destination=/slacan-2023/trabalhos/impact-of -wine-ph-correction-with-diff erent-organic-acids-on-sourness-and-astrin%3Flang%3

Instituicdes

" Universidade Federal da Bahia

2 Universidade Estadual de Campinas / Faculdade de Engenharia de Alimentos / Departamento de Alimentos e Nutric&o
3 Universidade Federal da Bahia / Faculdade de Farmacia / Programa de Pos-Graduagdo em Ciéncia de Alimentos

4 Empresa Brasileira de Pesquisa Agropecudria

Eixo Tematico

* Ciéncias Sensoriais e Perfil do Consumidor (CS)

Palavras-chave

Touriga Nacional; tropical wines; time-intensity analysis

I )
a 0 a Preservar a memoaria da conferéncia e aumentar o alcance do conhecimento cientifico € a razdo pela qual o Processo de Galoa foi criado.
— anais e proceedings —
Os trabalhos da conferéncia publicados aqui séo de acesso aberto e nossa indexacdo mantém os trabalhos apresentado na conferéncia fécil de encontrar e citar.
Smbo(https //galoa.com.br/eventos-
mais cientificos/proceedings-e-
anais-de-eventos)

https://proceedings.science/slacan-2023/trabalhos/impact-of-wine-ph-correction-with-different-organic-acids-on-sourness-and-astrin?lang=pt-br

7



