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Analysis of polysaccharides derived from barrel and their effect on wine flavor
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Sugars extracted from wine barrel materials into a wine-like alcoholic
solution (model wine) was investigated. The barrel materials were chipped and toasted at various
temperatures before being soaked in the model wine for 21 days. Measurement of the sugars in the
resulting extract showed approximately 70 mg/L of sugars were extracted. Analysis of the composition

of these sugars revealed significant differences depending on the toasting conditions, suggesting
that toasting could affect the quality of the wine. The extracted sugars included a substantial
concentration of monosaccharides (approximately 15 mg/L), which might influence microbial
contamination of the barrels. Additionally, components presumed to be polysaccharides were present
at a concentration of about 40 mg/L.
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