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Syllabus

WVT-101: Wine Technology ( 2 Credits) (30 lectures)
Theory 2 Credits

Unit-1

important terminologies of wine.

Wine making: Introduction to winemaking, _
ine history

Viticulture: Introduction to viticuliure, important ferminologies. W

(“old™ and “new” world winc}.

Unit-11
Traditional and Commercial winemaking practices: A comparative study. Raw

materials and equipment use in wine production: crusher, press fermenter. pump
and additives used in wines. Automation in wine industry: Importance of
automation operation in wine industrics. New concept in wine production —
organic wine and biodynamic wing

Unit-111
Concept of wine clarity. Wine aroma - primary. secondary, tertiary aroma. off

odors in wine- sulphur od or, oxidation, geranium, vegetative, corky, New
irends I n the world of wine: Advantages and disadvantage of diflerent closure
(Screw cap. cork, Zork, svnthetic cork, vino seal and crown caps) used for wine

bottles.

Unit-1V
Classification of wine: Generic classification, varietal classilication, Vinification

classilication and classification on the basts ol chemical Constituents, Flow
chart of white wine-production and recommended varietics. Flow chart of Red
wine-production and recommended varieties. Flow chart of Sparkling wine-
production and recommended varieties. Production of wine [rom fruits other
than grapes (e.g. apple)

Unit-V
Project writing to different agencies, list of government and non-government

AgENCY.
WT-102: Lab. - Wine Technology (2 Credits) (30 hours)

1. Introduction to Wine technology Laboratory and common Wine technology
Laboratory instruments e.g. Refractometer, Hydrometer Colorimeter, pH
Meter, Distillation Unit, Chemical Balance etc. j

2. To study threshold detection of acid taste.




3. To study threshold detection of sweet taste,

4. To study threshold detection of bitler taste.

3. wine vinegar preparation from (ruits, detail procedure =01
6. wine vinegar preparation fromt fruits, detail procedure -02
7. Study oFaroma wheel,

8. GO and 1P C data analysis

9. Preparation of project proposals,

Project Report The steucture of the project report shall be in the format is

as follows:

I The Cover Page - It should have | Title of the project | | Name and address
of Group

I cader and team mentbers | | Name and address of Supervisor/Guide fcacher

2. Abstract - 300 words

3. Contents

4. Introduction- Description on background ol the study

Adms and Objectives

. Relevance of the project work

. Methodology

=—j O n

Reference Books:

I Tesfaye. W, et al. &quot: Wine vinegar: technology, anthenticity and qualily
evaluation.& quot; Trends in food scicnee &amp; technology 13.1 (2002}
12-21.

2. Mas, Albert, et al. &quot; Acetic acid bacteria and the production and quality

of wine vinegar.& quot; The Scientific World Joumal 2004 (2014,

3. Ciwnmi, Mauricio. &quot, Wine vinegar production using basc wines made
with ditterent veast species.& quot: Journal of the Science of 'ood and
Agriculture 78.2 (1998): 290-294.

. Understanding Wine Chemstry DOL 10 100297811 18730720

. Ronald . Jackson (2002) Wine Testing a professional handbook

Ron 5. Jockson {2000) Wine scicnce principles practices &amp: perception

Vine, Richard p (1997) Wine Appreciation

Emile Peynavd (1997) The taste of wing

Brue W. Zoecklein, Kenneth Fugelsang. Barry L Gump Fred 8. Nury (1999
Wine Analysis andproduction

10.C. 5, Ough (1992) Wine making Basics

11, Roger B.Boulton (1996} Principles and practices ol wine making

12, Emile Peynalld (1984) Knowing &amp; making wing

13, Patrice Hand&amp; Peter Gago (19973 Australian wine from the grasp ving

to the glass

I

© %0 M 3w

MoaldAd

Heud of Dept.
Department of Chemistry
Or. Patanerac Kadam Mahavidhyalays
Ramanandnacar (Burdi)




Rayat Shikshan Sanstha’s
Dr. Patanerao Kadam Mahavidvalaya , Ramanandnagar (Burli),
Tal.-Palus, Dist. - Sangli.
Deparviment of Chemistry
Value Added Certificate Course on

“Wine Technology™
2023-24 21.10.23

All the B.Sc 111 Students hereby informed that the Examination for Add On
Course “Wine Technology™ are held on 23 Oct 2023. At 12.00 pm to 2.00 pm

=
Course Incharge i ILMEM

Head of Depl.
Department of Chemistry
Ny, Patangac Kadan Mahavidhyaiayd

Ramanandnagar (Burti}



Rayat Shikshan sanstha’s

ava . Ramanandnagar (Burli),

Dr. Patangrao Kadam Maha ilval
‘Tal.-Palus, Dist. - Sangli.
Department ol < hemistry

Add On Course On Wine Technology

Examination 2023-24

Time Table

= | T e
:l y  Dan ‘ Time |  Day Subject
No. i ke M. . g
1| 23/10/2023 | 1200 pmto | Wine Technology |
| I 200 pm

= e }
Mr. Y. R. Sable e
Course incharge L Dont
pepartment 0 Chemistry
nr. Patanarao Kadam Mahavidhyalays
pamanzndinagar (Burll)



Rayat Shikshan Sanstha's
Dr. Patangrao Kadam Mahavidyalaya Ramanandnagar (Burli)
Department OF Chemistry
Subjeet- Add Value Added Certificate Course on
“Wine Technology™
Examination 2023-2024

DATE:-23/10/2023 Time:-12.00pm to 02.00pm
Day:- Monday Marks:-50

1) All Question are Compulsory
Q. L. Multiple Choice question 10 Marks

1. Which of the following is produced using Munascus purpureus.
1. Statins
2, Citnic acid
3. Frhanol
4, Streptokinase
- Which of the following type of fermentation is observed in yeasts,
1. Acrvlic fermentation.
2. Aleoholic fermentation
3. Lactic acid fermentation
4, Pyruvic [ermentation
- Which of the following is the final electron acceptor of the lactic acid Fermentation,
1. Lactic acid

(]
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- Which product is not formed during fermentation?
1. Lactate
2. Carbon dioxide
3. Ethanol
4. Oxygen
5. Which among the following 15 not a vegetable or fruit-based fermented product?
1. Vinegar
2. Wine
3, Sauerkraut
4. Beer
- Which if the following is one of the most commonly vsed fermenicd cereal,
1. Wheat
2. Rice
3. Bread
4. Yoghurt
. Glucose molecule during the process of glycolysis is broken down into which of the following
L. Four pyruvic acid &
2. Two pyruvic acid
3. Three pyruvic acid
4, One pyruvic acid

o
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8. Fermentation process takes place in the..

l. Presence of oxypen
2. presence of nitrogen
3. Presence of carbon
4. Absence of oxyeen
9. The least vield of ATP is obscrved can be observed in which of the lollowing,
1. Fermentation
. Aerobic respiration
. Anacrobic respiration
. Same in {a), (b), and (¢)
10. Anaerobie respuration by yeasl resulls n the production of
1. Wine and Beer
2.C0O2
3. Aleohol
4. All of the above
Q.2. Attempt Any Four of the following [20]
1. Describe preservation of yeast by oil overlay and soil storage method
2. Explain the methods for the prevention ot microbial spoilage of wine,
3. Descnbe enrichment culture technique for sereeming of yeast strains,
4. Explain the technigue of response surface methodology in media Optimization.
3. Explain the method of measurement and control of D.Q in fermentation process.
Q.3. Attempt Any 1'wo of the following [20]
1. Describe management of grape garden under aberrant climatic conditions
2. Write generic classification of wine, Describe in detail white wine production With the
help of flow chart.
3. Explain Economic significance of grape growing & wine making.
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Career Opportunity
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Government sector in India —

Agrniculture departments -

b

Agricullure Institute —

¥

Excise Department -

o
x

Burcau of Indian Standards —

v

Iimport Export Departments
International and national Brewing, Wine and Alecohol Industry —

Vinevard management and marketing services —

Y oOw

Research techniques -Technical assistance —

-
i

Wincry laboratory technicians —

H:.!'

Winc marketing scrvices —

‘(F

Quality control in Brewing and wine industry.
Self employment —

» Own Winery,
~ Brewery —
~ Winery consultant -

~ Wine taster, Wine maker
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Vilue Added Course On *Wine Technaology™
® The Departient of Chemistry conduct the Value Added Course on (Self

Finance course) “Wine Technology™. The duration of this course is three
months. In this vear 39 students admitted for this course. T'he course is for the
20 marks. In this course we thought three papers viz.

Overall, the B.Sc. Part I students have a fundamenial knowledge about
wine and they have a relatively good knowledge of tasting. The new world
region, the old-world region and wines tasting tend to be prevalent among them.
These participants gain the wine knowledge mainly from the lectures by
experts. mnternet and books, while they tend 1o enrich by visiting wineries
which Is interesting in practice.

.,

This course 1s successfully completed by the B.Sc. Pact 11 students in the
academic year 2023-2024.

Luleomes:
Career Opportunity
> Government sector in India —
> Agriculivre departments -
> Agnculture Institute -
> bxcise Department -
> Bureau of Indian Standards -

> Import Export Departments
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International and national Brewing, Wine and Alcohol Industry -
> Vinevard management and marketing services -

> Rescarch techoiques -Technical assistance -

> Winery laboratory technicians

> Wine marketing scrvices -

> Quality control in Brewing and wine industry.
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Student doing analysis of the some Samples by Filtration
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This is to certify that Mr. /Mrs. /Miss.
actively participated in Add On certificate Course, “Wine Technology” for B.Sc. Part 11 students conducted

by Department of Chemistry, Dr. Pantangrao Kadam Mahavidyalaya, Ramanandnagar (Burli) in the year 2023-

2024,
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Principal
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