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(Zoecklein et al., 1990) 
(Fining)

(Ghanem, 2017)
 

.(Ghanem, 2017; Razmkhab et al., 2002) 

(Pocock and  Rankine, 1973)

(Cabello et al., 2005; Fukui and Yokosuka, 2003) 

Yeast available nitrogenYAN 

(YAN)

(Butzke, 2010)
  

(PVPP)(Butzke, 2010; Margalit, 1996; Zeochlein et al, 1990)
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(Sanborn, 2008)

(Bentonite)

Al2O3,4SiO2, nH2O

Ghanem, 2017; Ribereau-Gayon et al., 

2006; Boulton et al., 1996)generally 

regarded as save GRAS)FDA(Harbertson, 2008) 
6

 (Butzke, 2010)

(Zoecklien, 1988) 

(Butzke, 2010)

60 Cᵒ 4 

Butzke, 2010; Brady and 

Weil, 2002; Sarmento et al., 2000; Zoecklein, 1988   
Pocock and Rankine, 1973)

(Ghanem, 2017; Margalit, 1996) 
 (over fining) 

(Ribereau-Gayon et al.,2006; Sanborn, 2008) 
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 

 
 

 
 

2016

(Cooke and Lapsley, 1988)(racking)
380

 (Microcol alpha®) (0.5,1,1.5)
24

7

(HACH 2100Q Portable Turbidimeter)
  NTU 

(nephelometric turbidity unit) (Ribereau Gayon et al., 2006)
t=90Cᵒt=4Cᵒ

( Juinn-Chin & Heatherball, 1987) 

    

    
x100

spectrophotometer(Jasco V-530)
(OIV, 1990) 420, 520, 620 nm 

Glories, 1984) 

   Color intensity (I) = A 420 + A 520 + A620                     
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Tent (T) = A420 / A520                         

( A420 /I  % )                                       
 ( A520 /I  %)                              

 ( A 620 /I  %)                               
spectrophotometerJasco 

V-530660

 0.1N 
1N

(Lowery et al., 1951)

10

(Jackson, 2002) 
Microsoft Excel 2010IBM SPSS Statistics 21

ANOVAOne Way

99%(P≤ 0.01)

 

 الأحًز. انًواطفاث الأونَت نكم يٍ انُبَذ الأبَض و1انجذول 

 انبارايخز َوع انُبَذ/
 انسكز انًزجع 

 غ/ل 

انكحول حجى/حجى 

% 

انحًوضت انًعاٍزة 

 غ/ل

انحًوضت انطَارة  

 غ/ل
pH 

 8.03 5.53 1.0 18.31 8.13 َبَذ أبَض

 3.83 5.83 8.10 11.11 05 َبَذ أحًز

(2)
(0.5,1,1.5)

LSD
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 . حأثَز انبُخوََج فٌ بعض انخواص انفَشٍا كًََائَت نهُبَذ الأبَض.2انجذول 

 انشاهذ َوع انخحهَم
 LSD حزكَش انبُخوََج غ/ل

0.5 1 1.5 

 0.092±0.004a 0.075 ±0.000b 0.072 ±0.002b 0.064± 0.000c 0.007 (I)انكثافت انهوََت 

 3.29± 0.20a 4.02 ± 0.02 b 3.84 ±0.12b 4.31 ±0.26b 0.405 (T)انظبغت 

 2.41a 79.77± 0.15b 78.15±1.09b 79.89 ± 0.27b 2.460±74.03 %420 الأطفزكثافت انهوٌ 

 0.65a 19.83 ± 0.13b 20.34± 0.37b 18.58 ±1.23c 1.547±22.51 %520 الأحًزافت انهوٌ كث

 0.80a 0.39 ± 0.02b 1.12 ± 0.39ab 1.09 ± 0.90ab 2.478±3.45 620% الأسرقكثافت انهوٌ 

 NTU 6.76±0.66a 4.22 ± 0.65b 3.65 ± 0.93b 3.03 ± 0.51b 2.357انعكارة  

 2a 74.29 ± 2b 77.32 ± 1c 79.30 ± 2d 0.022±62.61 انثباحَت انحزارٍت %

 0.005a 0.316 ±0.006b 0.263 ±0.015c 0.253± 0.012c 0.343±0.357 حزكَش انبزوحٍَ غ/ل

*a,b,c,d  : يعُوً وجود فزق إنيبًَُا حشَز الأحزف انًخباٍُت  %،99عُذ يسخوى ثقت  عذو وجود فزق يعُوً إنيحشَز الاحزف انًخًاثهت فٌ َفس انسطز.  

 *ab  ٍَلاٍوجذ فزق يعُوً فٌ هذِ انقًَت عٍ كم يٍ انقًَخ :a  وb. 

   
 

 انُبَذ الأبَض إنيانًضاف  . قَى يعايلاث ارحباط بَزسوٌ بٍَ انبارايخزاث انًخخهفت وحزكَش انبُخوََج3انجذول 

0.51.51

11.5 

0.5
0.5(Sanborn, 2008)

0.511 1.5
 

 حزكَش انبزوحٍَ انعكارة الأحًزانهوٌ  الأطفزانهوٌ  انكثافت انهوََت نخظائضا

 - 0.80-  0.70+ 0.64- حزكَش انبُخوََج

 - - 0.93+ 0.89- - انكثافت انهوََت

 0.80 + - - - - انعكارة
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(Lambri et al., 2010)Chardonnay

 
0.5

1
1.5

(4)
(0.5,1,1.5)

LSD

 .الأحًز. حأثَز انبُخوََج فٌ بعض انخواص انفَشٍا كًََائَت نهُبَذ 4انجذول 

 انشاهذ َوع انخحهَم
 حزكَش انبُخوََج غ/ل

LSD 
0.5 1 1.5 

 0.72±0.12a 0.73±0.14a 0.71±0.15a 0.70±0.13a 0.215 (I)انكثافت انهوََت 

 1.40±0.14a 1.368±0.13a 1.37±0.13a 1.37±0.13a 0.215 (T)انظبغت 

 الأطفزكثافت انهوٌ 

420% 
45.69±4.01a 45.23±4.03a 45.23±4.16a 44.97±4.00a 6.492 

 الأحًزكثافت انهوٌ 

520% 
32.55±0.29a 33.07±0.31b 32.92±0.18bc 32.73±0.28ac 0.372 

 الأسرقكثافت انهوٌ 

%620 
21.74±3.72a 21.69±3.90a 21.842±3.98a 22.29±3.71a 6.138 

 NTU 13.75±1.77 a 7.99±0.30b 9.02±0.30bc 9.98±0.17dc 1.506انعكارة  

 a 71.38±0.63 b 50.06± 0.74 c 98.31± 0.80d 2.097 0.88±7.31 انثباحَت انحزارٍت %

 a 1.82± 0.11b 1.64± 0.10c 1.72± 0.13bc 1.732 0.08 ±2.66 حزكَش انبزوحٍَ غ/ل

*a,b,c,d  : يعُوً وجود فزق إنيبًَُا حشَز الأحزف انًخباٍُت  %،95عُذ يسخوى ثقت  عذو وجود فزق يعُوً إنيحشَز الاحزف انًخًاثهت فٌ َفس انسطز.  

  
الأحًزانُبَذ  إنيانًضاف  . قَى يعايلاث ارحباط بَزسوٌ بٍَ انبارايخزاث انًخخهفت وحزكَش انبُخوََج5انجذول 

 

 كَش انبزوحٍَحز انثباحَت انظبغت انكثافت انهوََت نخظائضا

 --- --- 0.922+ 0.922- الأطفزانهوٌ 

 --- --- --- 0.899+ الأسرقانهوٌ 

 --- 0.583- --- --- حزكَش انبُخوََج

 0.662- 0.465+ --- --- انعكارة
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 (-0.92)
(-0.58)

(+0.46) 
-0.66)(

(Ghanem, 2017)

Cabernet sauvignon(Puškaš and Miljić, 2012)

(Stankovic et al., 200
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 . انخقََى انحسٌ نهُبَذ الأبَض.1انشكم 

 .الأحًزى انحسٌ نعَُاث انُبَذ . انخق2ََانشكم 

 

 
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Abstract 

This study was conducted on Syrian wines that made of local grapes, to 

determine the impact of adding Na-Bentonite (Montmorillonite silicate) in 3 

concentrations (0.5,1 and 1.5 g/L) on some physio-chemical and sensorial 

properties of theses Syrian wines, such as: degree of nephlometric turbidity, 

physical stability considered as heat stability, parameters of color as total 

intensity, tent, intensity of yellow, red and blue colors, protein concentration 

and sensorial assessment. The results showed that the minimum concentration 

that achieved heat stability in white wine was (0.5 g/L), while increasing of 

concentration didn’t achieve any significant differences in wine turbidity, 

which confirmed that this was the optimum concentration to white wine. On 

another hand,  the concentration of (0.5 g/L) caused a high decrease in turbidity 

value in red wine compared with two other concentrations and control, in spite 

of a concentration of 1.5 g/L resulted the highest heat stability,  but the 

concentration 0.5 g/L still considered the minimum that could achieve a heat 

stability, though it could be considered the optimum concentration for red wine 

also. 

Key words:  White wine, Red wine, Fining,  Bentonite, Heat stability, 

Turbidity. 
 


