3. Juice Clarification
two options

3a Settling

2 PreSS|ng 7 ferm?ntiti
(air) loc

~

White Grapes

option a

De-stemmer

Ll o) white juice
& ,‘m stems “lees”

3b Centrifuge

e e ——
Receiving Hopper T

option b

1. De-stemming/Crushing .
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""""" MASH TREATMENTS

COOLING st i
. —Must |
Pipe heat e_xchange_r 2=must outlet
Necessary if mashis 3=vapor inlet
too hot (aroma losses, infection ...) 4=vapor outlet

or too cold for pectolytic degradation

PIFE HEAT  Excy Avse

. = um
A=mach nlt 1= pash o
4% vaprur }JM,( = ppowr gudll

Abb. 142. Rohren-Erhitzer [iir die Maische-
Erhitzung (Doppelrohr-Erhitzer) im Schnitt.

| = Maische-Eintritt, 2 = Maische-Austritt,

3 = Dampf-Eingang, 4 = Dampf-Ausgang, Kon-
densat. Vgl. Text.
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@RADIPIEINONDINRENEENEDIESE:

DRAINER
(Vorentsafter)
Static (+) or

continuous
drainers (+/-)
o Roto tank with drainer
better use Of Drainer with receiving hopper and screw
press capacity
separation of

OXi dl Zed J Ui ce iy Delivery screw with drainer

Technologie des Weines-Oenologie, Boku e-mail: Reinhard.Eder @hblawo.bmlfuw.gv.at
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C*% POSSIBLE ADDITIONSTREATMENTS TO MASH:
e Addition of SO,
prevents oxidation, binds oxygen,
Inhibits wild yeasts and bacteria,
Inhibits oxidizing enzymes,
e pectolytic enzymes

degrade pectine, better pressability (faster, more yield),
better color extraction, better filtrability

» mash standing — prelonged skin contact

o L-ascorbic acid (150 mg/l), prevents oxidation,

* gelatine: to remove phenolic notes eg. long transport

e coal: to remove off-flavour (rottiness, frost)

GENERAL: Addition to juice better than to mash (inhomogen

Technologie des Weines-Oenologie, Boku

e-mail: Reinhard.Eder @hblawo.bmlfuw.gv.at
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Nein- Und Obsthau . ‘ o =)=
KLOSTERNEUBURG @RADIPIEINONDINRENEENEDIESE:

REASONS FOR SO, APPLICATION:
antimicrobial action (undissociated SO,) against

bacteria (acetic, malic), funghi and wild yeasts,

enzyme inhibition (DPO, effectiv against 0o-DPO =

Tyrosinase (grape) but ineffective against p-DPO

= Laccase (botrytis)
oxidation prevention = reduction of O, (mainly SO;%)
carbonyl binding —“air smell —aldehyde note”
(mainly bisulfite HSOg,
binding partner:

aldehyde, pyruvat, ketoglutaric acid, sugars,
phenols

Technologie des Weines-Oenologie, Boku e-mail: Reinhard.Eder @hblawo.bmlfuw.gv.at
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Nein- und Ohsthau ; T
KL OSTERNEUBURG Q)R DJQJJ*JHC} Df, Relrinzre EDEFR

--------- pH and temperature dependent forms of SO,
3 dissociation form of SO.: H,SO,, HSO, ; SO,

H,SO;« H*+ HSO5 pK =2
HSO,; « H*+ SOz% pK =7

Technologie des Weines-Oenologie, Boku e-mail: Reinhard.Eder @hblawo.bmlfuw.gv.at
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'In wine 3 different SO, -form aredlstlngwshed

1) free SO, important for enology, hygienic status

2) bound SO, Reaction with Acetaldehyd (ethanal),
ballast, depot

3) total SO, Sum of free and bound SO,

(

-¢-—-— GESAMTE SCHWEFLIGE SAURE ————<‘["—

besteht aus

freie schwefl. Sdu —J?—gebundene sch.S. -+—
Zustandsform: Wirkung: Zustandsform:
A Aa| SOy.als Gas u.geldst aktiv, keim-
i ii hemmend
Ersatz: ;
. SORBINSAURE
gegen Hefe -
wirksam.

\ Bindung an: [

Bindungs-
gleichgewicht
bel Temperatu

bei pH-Wert:

f @ WGLUCOSE—scl-wvefl.SﬁLmzb

vd| so3*" Su lflt—Formm . ’ oxydierbar; _
O,-bindend®

°kann durch I'Ascorbinsidure ersetzt werden

free SO, bound SO,

bei zunehmender Temperatur
bei steigender Sdure (sinkendem pH)
¢]

Technologie des Weines-Oenologie, Boku e-mail: Reinhard.Eder @hblawo.bmlfuw.gv.at
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Disadvantage of SO.;:

* bad effect on health, pulmonal and oral effect on eyes,
throat, stomach... => maximum values for SO,
ADI = 0,7 mg/kg.day, ca. 5 % of population hypersensitive
e destruction of vitamin B1 (Thiamin)
e higher risk of Bockser

 Imparts an aggressiv smell (SO,) and pale colour to wine.

Technologie des Weines-Oenologie, Boku e-mail: Reinhard.Eder @hblawo.bmlfuw.gv.at
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C\- : SO, antimicrobial , HSO, binds aldehydes; SO, reductiv (antioxidativ)

Tab. 64. Die verschiedenen Protolyseformen von SO; in verdiinnter wissriger Losung im pH-
Bereich des Weines (ber. mit K; = 148 x 10-2und K; = 1,23 x 1077 fiir 20 °C)

pH [SO] [HSO? | [SO2]

in % des vorhandenen freien SO»

2.8 9,67 90,32 0,006

783 92 16 0.009
6,33 93.66 0,012
J,08 94 90 0,015
4,08 95,90 0.019
327 96,71 0,024
2,62 97,35 0,030
2.09 97 R7 0038
1.67 98.28 0,048
1,33 98.61 0,061
1,06 98,86 0,077
0,84 99.06 0,095
0.67 99,21 0,122
0,53 99.31 0,154
0,42 99,38 0.194

Technologie des Weines-Oenologie, Boku e-mail: Reinhard.Eder @hblawo.bmlfuw.gv.at
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Free SO, level, necessary for antimicrobial
action is pH-value dependent

Content of free SO,

which isnecessary to

inhibit undesired microbes
during 12 hours mash
standing befor e fer mentation
At pH 3.3 =20-35 mg/l

At pH 3.6 = 38-55 mg/l

Abb. 58. Der Gehalt an
freiem SO,, der vor der
Girung nach 12stiindi-
gem Stehen zur Unter-
driickung unerwiinschter
Mikroorganismen im
Most enthalten sein
sollte. Der schraffierte
Bereich gibt den Kon-
zentrationsbereich an.
Zum Beispiel sollten in
einem Most bei pH 3.3
zwischen 20 und 33 mg/l
[ freies SO, enthalten sein
40 pH (nach BEecH 1979).

..........

mg/l freies SO

1204
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......... Bound SO,- SO, bound to carbonyls
(ethanal, pyruvat, ketoglutaric acid

Bound SO, Bad grape quality
Wein aus normalem weitgehend Wein aus faulem Lesegut (rOttI ne$, p'DPO)

gesundem Lesequt r Otten gr apes CaUSGS hl gher Val ues O .
sound grapes bound SO, less
200 wholesome wine

2504

ballast SO,

bound to Pyruvat,
Ketoglutarat and other
substances

[ 504

1004

bound to Ethanal

(-
( U 30 ol 80 100 0 20 40 60 80) H)U

Freies SO» (mg/l) fr ee SO

(8
/".hbl 59. Charakteristische SO,- Bindungskurven von Weinen aus gesundem bzw. faulem Le-
segu

Technologie des Weines-Oenologie, Boku e-mail: Reinhard.Eder @hblawo.bmlfuw.gv.at
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""""" Types of sulfurisation:

1) Addition of aqueous sulfur dioxide (SO.,)
E220, in a5,10,25 und 50 kg steel flask with
2-4 bar, dosing with dosing cylinder,

when SO, expands it get gaseous and can be
easlly dissolved in water,

has aggressive and corrosive effects

Technologie des Weines-Oenologie, Boku e-mail: Reinhard.Eder @hblawo.bmlfuw.gv.at
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Types of sulfurisation:

2) Addition of salts K,S,0O¢ (potashiumdisulfit, pyrosulfit),
(E 224), contains 50 % SO,
practically 10g K,S,Oc¢ per 100 liter gives
50 mg SO, per liter E 224

3) Burning of sulfur rings or cuttingsin empty
barrels(storage or duringtirage by barrique

wines):
5 g sulfur (S) yield 10g sulfur dioxide (SO.,)
Used for dry storage of empty Wiy Ml g S

barrels (Trockenkonservierung),
cleaning of container, used in
Barrique technology, sulfurisation
before filling from oneto another ...

eeeeeeee
1Shlhhh ghg2 Schlauch richtig eingefiihrt, 3 =

barrique (tirage) B B—

er gemessenen Menge gasfrmiger schwefliger Siure mittels

Technologie des Weines-Oenologie, Boku e-mail: Reinhard.Eder @hblawo.bmlfuw.gv.at



..........

Control
and
addition
of SO,
during
white
wine
processing

P ol = ple) D Hefninere] EP)

3. Juice Clarification
two options

3a Settling

2. Pressing fermentatior

(air) lock

“|ees”

3b Centrifuge

Receiving Hopper

1. De-stemming/Crushing

4. Primary Alcoholic
Fermentation (yeast added)

(Malo-lactic fermentation is an additional 6. Fining/Clariﬁcation
option for certain white wines) 5 Aging
4a Barrel Barrel Aging 5 g/I )
fermentation 8. Bo tllng
(air) lock
O e i

© ok " SOZ
(50-70 mg/l) |

7. Filtering

Technologie des Weines-Oenologie, Boku

—
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............................ 1802
(30-50 mg/l)

Control
and
addition
of SO,
during SO, (auf
red SO, 1 35 mg/l)
WI ne 1 (auf 35 mg/l)
processing

— S0,

(35 mg/l)
‘ SO
(auf 38 mg/l)
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Goal: keeping wine with residual sugar
however risk of
continuous SO, binding

Formation of ethanal
one high dosisof is
SO, Isnecessary

Combined action:
- clarification
- cooling
- SO,-addition
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o

Calculation of
necessary SO,
addition

according

to addition pretest

1) Measuring of starting
content of free SO,
2) Additon of a certain
amount of SO, (e.g.
50 mg/l)
3) Measuring of free
SO, after 1 day
4) Making of graphic
5) reading of values
from the graphic
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SHALL

1S <<

Example: Wine has 10 (20) mg/l free SO, , wine shall have after
addition 50 (35) mg/l; addition of 100 (50) mg/l,

After 1 day measurement of free SO, for example only 60 (40) mg/I
detectable =>to reach 50 (35) mg/l it isnhecessary to add 80 (35) mg/l
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I nhibition of phenol oxidizing enzymes by SO,
reduction of color losses

0=0mg/l SO,

2 =20 mg/l SO,
4 =40 mg/l SO,
6 = 60 mg/l SO,
8 =80 mg/l SO,

Time (hours)
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............................ Natural enzymeS in gr apes

GRAPE:
Pectinase and Polygalactur onase
Protease
Per oxidases
ortho-Diphenoloxidase (, Tyrosinase") instable
Glucosidase (aroma- )
Invertase...

BOTRYTIS CINEREA (sour or noblerot):
para-Diphenoloxidase (,, Laccase") stable
Pectinase and Polygalacturonase
Proteases

Esterases...
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KLOSTERNEUBURG

M ode of action of enzymes

Specifity: | nfluenced by
_action —Temperature
—substrate —Oxygen (Aging)
(stereospecific) —Alcohol
—Bentonit

—Phenols (e.g. Tannin)
—Heavy metals (z.B. Kupfersulfat
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Autherized additons of technical enzyme preparations

1. Pectinases (pectolytic enzymes)

|mprovement of pressability and filtrability, more

yield better color extraction, mash, juice and wine
Liberation of methanol from pectin

2. [3-Glucanase
|mprovement of filtrability of (3-glucan rich wines
(Pradikatsweine)

3. Urease

Degradation of urea (harnstoff) => less
ethylcarbamate (urethan)

4. Lysozyme (< 500 mg/l)
Inhibition of gram+ bacteria, retardation of MLF
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............................ Pectin degradation by pectolytic enzymes

Pectinester ase

Polygalacturonase
Pectinlyase
Pectatlyase

Polygalacturonase

Pectinlyase

@M%@ﬁ%mm@

C Pectatlyase

Pectinesterase

13
——~<ﬂ<§>/° @0 ﬁ@ &o
H
o o oH oY

e o e e e ¢g% e @

exo-Aktivitat endo-Aktivitat
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............................ Pheno“c acid degradation
by depsidase side activity of low quality enzymes

Precursors of undesired
aromas, smokey, horse sweat
=>depsidase free pectolytic
enzymes ,, DF"
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............................ Degr adation of polysaccharides
(e.g. from Botrytis) by glucanase

CH CH,OH CHZOH C|-|20H
O
.... WWW o
OH OH
CH,OH
O OH
OH b- 1,6- Glucosidase
OH
CH,0H OH CHZOH
(@]
OH
oH o b- 1,6- Glycosid
OH
‘ b- 1,3- Glycosid
CH,OH CH, CH,OH CH,0H CH, CH,0H CH,0H

..... o )ﬁ )ﬁ )ﬁ )ﬁ Ao g o

OH

Trenolin Filtro DF®

. . H,0
o "Botrytisglucanase
OH exo- b- 1,3- Glucosidase
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........................... Release of bound terpenes (aroma) by glycosidases

« only for suitable cultivars
(e.g. Traminer, Muskateller)
 inhibition by
Glucose > 50 g/l
e Application at the end
of fermentation

e using warm temperatur of
fermentation

* keeping of an untreated

wine as blending reserve
e possibility of enhanced

aging
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---------------------------- Effect of glycosidases treatment on aroma content
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---------------------------- Inhibition of malolactic fermentation by Lysozyme
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MASH STANDING — Prelonged skin contact

Destemmed and crushed berries (mash) can be pressed
directly (no mash standing) or after a soaking time (=skin
contact) of 2-6-12-24 hours (usually room temp.).
Fermentation and oxidation have to be prevented

Mash standing causes:

Improved degradation of pectins by enzymes of grape

Increased extraction of substances from skin,
mainly aromatic substances (terpenes, pyrazines)
phenolics (taste and color (+ or -))
mineras (K, Mg ...) => acidity losses (KHT )
nitrogen compounds (better fermentation)
fatty acids (yeast nutrients)
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............................ MASH STANDING — continues ...

Condition:
Good grape quality, good ripeness no bitterness
Healthy grapes, no rottiness + extraction of mould taste
Higher temperatures shall be avoided -no fermentation!
Oxidation has to be prevented (SO,, CO,)
Mainly for aromatic cultivars
e.g. White Riesling 3-6 hours
Traminer 6-12 hours
Sauvignon blanc 3-12 hours
Compared to direct pressed wines skin contact yields
fuller and broader wines with more extract and aroma
but more bitterness and character
Wines with skin contact usually last longer (higher
ripening potential)
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Effect of skin contact (mash standing) on
wine composition (aromes, acids, phenols)

B direct pressing (0 hours)

B 5 hours mash standing

@10 hours mash standing

free terpenes (mg/l) titratable acidity (g/l) Flavonoids (mg/m100l)
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............................ SPECIAL KIND OF MASH STANDING —
COLD MACERATION

GOAL.:
Extraction of aromatic substances and color, more complexity
PRINCIPLE:
cooling of mash to around 5°C,
white mash: 1-5 days,
red mash 2-14-30 days
Recommended for Muskateller,
Sauvignon blanc, Pinot nair ...
TECHNIQUES:
pipe heat exchanger
cool house
dry ice (CO, aso inhibits oxidation)
liquid CO,

Foto: Steidl
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~ | SPECIAL KIND OF MASH STANDING —
COLD MACERATION

TECHNIQUES:
dry ice (CO, aso inhibits oxidation) temp: -89°C

for temp. reduction of 1° C- 0,56 kg dry ice/100 | mash Is
necessary

Fotos: Steid isolated container for mash to keep the temperature
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~ | SPECIAL KIND OF MASH STANDING —
COLD MACERATION

TECHNIQUES:
liquid CO, from steel bottle

Caution: CO, displacesO,  Fotos sieid
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Comparison between destemmed pressjuiceand GTP juice

influence of mash standing and whole cluster pressing m sediments (turbidity, %)
60 1 oe B free run juice (%)
Fr ru | total acid (g/l)
6 J Ul O tartaric acid (g/l)
O malic acid (g/l)
O pH-value
40 - B Potashium (K, mg/10 ml)
[ total phenolics (mg/100ml)
30 -
sediments
20 -
LK
10 1 T
— acltity
0 ,
whole cluster conventional pressing | conventional pressing (12h|conventional pressing (24h
(direct) mash) mash)
Ganztraubenpressung konventionell (Rebeln, konventionell (Rebeln, konventionell (Rebeln,
Quetschen) Quetschen) Quetschen)
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---------------------------- PHENOLIC SUBSTANCES IN GRAPES,WINE

Taste: bitter, adstringent, harsh, dusty, in white wines: low content desired
Yellow and red pigment, in red wine desired (structure),
Susceptible to browning, loss of brilliance precipitation

Momomeric phenols:
1. Flavonoids (flavan-3-ols, flavan-3,4-diols, flavanones, flavones)

2. Phenolic acids (Hydroxycinnamic acids, Lignins
Hydroxybenzoic acids, Hydroxycumarines)

3. Stilbenes
4. Anthocyanidines, anthocyanins
5. Volatile phenolics

1. Condensed phenols (procyanidins)
2. Hydrolysable phenolic (ellag- & gallotannins)
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............................ AROMATIC SUBSTANCES IN WINE

Primary aromatic substances — from the grape

1. Terpens (geraniol, linalool, nerol - rose, flower, citron)..

2. Pyrazins (e.g. 2-methoxyisobutylpyrazin — pepper,
paprika)

3. Mercaptopentanones, hexanols (bl. currant, grapefruit)

Sotololon, 1-octen-3-ol (mushrooms, forest ground ..)

Alk. fermentation (alcohaols, esters — banana, mango);
MLF (diacetyl, lactic esters), yeast-degradation
barrique (vanillin, 3-methoxy- -lacton) — vanilla, cocus, plums ..

vitispiran, damascenon, TDN old lether, kerosene, tabak




HBLA & BA fur
Wein- und Obstbau

KLOSTERNEUBURG

OR Dipl.-Ing. Dr. Reinhard EDER

...... Dej uicing of
mash gives must

usually with
PRESSES

Historical
Overview

Stomach of
animals
(porc),

tree press,
horizontal
vertical
basket press

moving head
press

pneumatic
presses
(membrane,
bladdet, tank)

SCr ew press
belt press
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............................ TYPICAL
PRESS CHARACTERISTICS
amount of must degree of pressing yield
kg/min




HBLA & BA fir
Wein- und Obstbau
KLOSTERNEUBURG

OR Dipl.-Ing. Dr. Reinhard EDER

PRESS FRACTIONS

Pressyield:

70-90 % mash
100 kg mash => 70-90 kg juice

Depending on

technique (red/white)

pressing intensity

free run
juice

clear juice turbide clear juice

press cake

press juice

press
fractions

turbide
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............................ CONTROL OF PRESSES
Quality wine production: max. pressure around 1 bar

Program for Control panel
whole cluster pressing Traditional pressing




HBLA & BA fur
Wein- und Obstbau

KLOSTERNEUBURG OR Dipl.-Ing. Dr. Reinhard EDER
............................ TYPICAL
PRESS CHARACTERISTICS
1,0
0,5
amount of must degree of pressing yield
kg/min
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COMPOSITION OF DIFFERNT PRESS FRACTIONS
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Effect of pressfractionson acid composition

45

40 1 —

35

30

O tartaric acid (g/l)

25

20 O malic acid (g/l)

15

| total acid (g/1)

10

@ total phenolics
(mg/100 ml)

free run juice first press second press

vorlauf mittellauf pressmost
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PRESSES
1.1) BASKET PRESS (Korb-, Baum-, Steinpresse, :
Treepress(- -), antique, small wineries) >

Mash in a basket, piston
presses from above, juice
flows freein a container

. N "”’A
juice

+) soft, low pressure
-) oxidation, hard to clean, laborious
lot of hand work
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PRESSES
1.1.) BASKET PRESS

(Korb-, Baum-, Steinpresse, :
Treepress (- -), antique, small
wineries, tourist attraction)
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1.2. BASKET PRESS
Moving head press:
Spindelpresse
1.2.1.Vertical

basket press(+to-)

Mash isin press cloth,

which isin a basket with dlits ﬂ
pressure from below and/or top,

or one side

(bottom or cap) fixed

dguicing via basket-dlits
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..........

1.2. BASKET PRESS
Moving head press:
Spindelpresse
1.2.1.Vertical

basket press (+1to-)

Modern vertical
Moving head press
In top winery in Sanc

Soft pressing (p<1,5 par
of white and red wine
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1.2.2. Horizontal basket
press
Moving head presses

A
vV V. VY

Horizontal moving

head presswith 1 or 2 heads filling pressing emptying
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Horizontal basket or
moving head press (+)

piston isdriven by

hydraulic pressure

Perforated steel cage
dgjuicing during filling

press cage with chainsfor break up (Scheiterketten)

Different pressing fractions
Freerun juice, pressjuice, break up
break up juice (Scheiter most) Scheitern
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........................... 11.3.) PNEUMATIC PRESSES
(Pneumatische Pressen) T perforated

press cage
1.3.1. Membrane press /

or Bladder press(++)
(Membranpresse) % <

Pressing with
membrane
Press cage

partially membrane

or totally perforated ! can befilled

dejuicing during with |
pressured air

filling and rotation
possible => higher filling
degreeispossible
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............................ Simple membrane press

Separation of juice and berry
skin by perforated cage.

After closing the cage with atop
air or water is pumped in the
membran => pressing of berries
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............................ Simple membrane press

Full press cage, before pressing Press cage after pressing
Press cloth and perforated cage. With press cake
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Bladder or M embane- press (= pneumatic press)

semi
perforated
cage

filling pressing  discharging (cage opened)
unperforated cage at bottom perforated cage at bottom
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1.3.2.) TANK PRESS (++) (=Pneumatic press)
ar
/
membrane SV
must
filling pressing break up discharging
press cage Getting out
not perforated ! of_ju_ic_ewith
totally closed deguicing
like atank can_nels!
standing time different
possible systems
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Comparison

between

Membrane press
(partially perforated cage)
and Tank press

(closed, unperforated
cage, dg uicing cannels)

membrane press with central filling

TANK PRESS - continue

dejuicing cannel

tank presswith dguicing cannel
cage coated with membrane
(standing time with prevention of
oxidation is possible)
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............................ TANK PRESS —continue

Principles
Degjuicing cannel

filling, free run juice pressing, membrane emptying
Is collected filled with air press cake

press wine collected discharged
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TANK PRESS-continue
Typ Willmes-
Details
door
filling
central
filling
security
equipment
Not-Halt

News: flexdrain (flexible draining)
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different
dguicing
cannels
Inside
tank press with different filling doors and tank
processing unit presses
flat,

round)
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Tank press with
membrane
and perforated press cage
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Typical presscyclus
and yield of juice
of membrane presses

pulsed filling
of membrane
with increasing
pressure,
when pressure = 0 often
rotation of press

juice can flow
away (effect like
breaking up =, scheitern®)
max. pressure 7 bar,
yield approx. 78 %
lower pressure => |ess
yield but better quality
(less sediments, phenols

pressure (bar)
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pressure break up must,

. . 2.press
Comparison between 2P | |
mash-pressin red wine |

; P g : red wine : mash
an _ 1bar _rouen i i pressing
whole cluster pressing material | |
with pneumatic presses ‘ |
necessary pressing-pressure rotation
IS depending on

- 2bar —
pectin content and
quality (ripeness, variety, whole
pectolytic enzymes,standing 1bar — cluster
time...) pressing

Cultivars very hard to press:

e.g. Neuburger, Frihroter Velt. rotati OP

Cultivars hard to press: break up must,
e.g. Pinot blanc, Chardonna 2.press
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TANK -PRESS-Speciality
1.4. VACUUM PRESS

dejuicing press chamber >

air is sucked away from mash => membrane is sucked onto mash (no oxidation !)
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TANK -PRESS-Speciality
1.5. CONTINOUS TANK PRESS (Typ Siprem)

dejuicing press chamber >

press chambers separated with sluices, increasing pressure in diff. chambers
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2.1. PACK — PRESS
(old), mainly for fruit juice

Filling of mash in press cloth which are separated by boards,
plunger from above, similar to basket press but without basket
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3.1. BELT PRESS (+ to -) Bandpresse
mash Is pressed between 2 belts, space between belts gets smaller
and smaller, continously working, soft pressing, big press-surface,
low phenolic content, but oxidation
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3.1. BELT PRESS (+ to -) Bandpresse
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Belt press (continue ...)

Mobile belt press

distance between
the two belts is getting
smaller and smaller
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............................. - 3.2. SCREW PRESS (-)
continously working,

mash istransported with
screw forward against
closure, which can be
mor e or less closed

(closing pressure variable)
often combined with drainer
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3.2. Screw press (-)

high capacity (3-100 t/h)
usually bad quality
(high phenols, sediments)




B PO
- un : :
KLe’OSTuERNEUBetlJJRG OR Dipl.-Ing. Dr. Reinhard EDER

SCREW PRESS (CONTINUE ..))

combination with drainer
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PROCESSING PROCEDURE FOR WHITE WINE WITH
SCREW PRESS
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PRESS CHARACTERISTICS

basket p

MoViNg  pneumatic p. pack p.
head p. P P. P P

volume (m?3)

pressure surface (m?3)

pressure (bar)
total pressure

press cake (cm)

dgjuicing distance
duration of pressing
number of pressings

total pressing time
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vol % turbidity

Effect of presstypeon turbidity of musts
(high turbidy => winetastes bad, earthy, bitter ...)

field press (screw) screw press moving head press  Pneumatic bladder pneumatic tank press
press




HBHA R PN
KI?S-S}I!ERNEUB%JRG OR Dipl.-Ing. Dr. Reinhard EDER

ALTERNATIVE CONTINUOUSDEJUICING SYSTEM
DECANTER
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ALTERNATIVE CONTINOUSDEJUICING SYSTEM

rotating screw max 4.500 rpm

engine: 15 kW
weight 2000 kg

solids

DECANTER

juice

continous
separation
between

liquid (=must)
and

solids (= press
cake)
Applications:
big wineries,
simple wines,
mash heated
red wine
Continous process
starch industry
waste water
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DECANTER
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DECANTER

Wirttembergische Zentralkellerel, Moglingen/D
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DECANTER

Wrttembergische
Zentralkellere,
Moglingen/D

Engine
15 kW




