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Aftertaste evaluation of wine using Tl method and relationship between buffering
capacity and aftertaste
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The aims of this study are to clarify the components which contribute to
buffering capacity in wine and to analysis the relationship between buffering capacity and
aftertaste. The buffering capacity was mainly contributed by organic acids, and the correlation
between the strength of buffering capacity and total organic acid concentration was obtained. In
addition, the effects of the neutralization time and the viscosity on buffering capacity were also
investigated. In sensory evaluation, the correlations of the sourness duration with pH or titratable

acidity were not high. On the other hand, it was suggested that buffer capacity parameter may
correlate with the sourness duration.
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http://erdb.yamanashi.ac.jp/rdb/A_DisplInfo.Scholar/0/0ESECBF25FE69BEO.html

http://www.wine.yamanashi.ac.jp/biofunctional/biofunctional.html



