List of food additives and processing aids for Wine (Fruit wine and Sweet fruit wine made from grapes as main ingredients) in Japan

27 November 2023

Name of substances Time of use *1
English Japanese BTT:JZrcsgzLe:i?OnnOf Purpose of use After CZT:(EE;Z:]C liquor Purpose of use Remarks

Lactic Acid ZLER O Sound wine—making *2 *6
Phosphoric Acid YAES O Sound wine—making *2
DL-Malic Acid YA ER O Sound wine—making *2
Sulfur Dioxide (Sulfurous Acid Anhydride) " EMeERE (KEERER) O Sound wine-making *2 O Antioxidant
El_'lt;rjt:;:;i;gzi&(ﬂ Tartaric Acid) BEABR LG BAER) O Sound wine—making *2 O Acidity regulator
Salt Big O Sound wine—making *2
Potassium Dihydrogen Phosphate B —KF|EHY DL O Sound wine—making *2
Dipotassium Hydrogen Phosphate JUBgRKEZHYS L O Sound wine—making *2
Calcium Dihydrogen Phosphate YUBSZIKFHILOD L O Sound wine—making *2
Ammonium Dihydrogen Phosphate OB KFTUOEZDL O Sound wine—making *2
Diammonium Hydrogen Phosphate JUBBKEZTUE=ZD L O Sound wine—making *2
Magnesium Sulfate BRER< T 1~ L O Sound wine—making *2
Calcium Sulfate mERHILE D L O Sound wine—making *2
Potassium Pyrosulfite (Potassium Disulfite) AR EHBREEAYD L (EOBEBREAUDL) O Sound wine—making *2 O Antioxidant
(Potassiom Bisutte) BREKFNY S LB O Sound wine-making *2 O Antioxidant
Calcium Chloride /iEHILO D LA O Sound wine—making *2
Magnesium Chloride =R =gyl Sy NN O Sound wine—making *2
Potassium Nitrate fHEE N L O Sound wine—making *2
Ammonium Sulfate WEBR7OE=D L O Sound wine—making *2
Lf;idarrgi:nhelzol;iiyézgochloride(Vitamin B1 FFI RS O Sound wine-making *2
Calcium Carbonate REEHDILL D L O Sound wine—making *2 O Acidity regulator
Ammonia TUEZT O Sound wine—making *2 O Acidity regulator
Inactivated Yeasts FEEER O Sound wine—making *2 O Stabilisation
Yeast Extract / Yeast Autolysates BREIXX (BEEECHEHIEMESD) O Sound wine—making *2 A Stabilisation *8
Yeast Cell Walls B B A B2 O Sound wine—making *2 O Stabilisation *10
Zinc Sulfate RER HR 80 O Sound wine—making *2
Folic Acid ERE QO Sound wine—making *2
Calcium Pantothenate INRTUBRHILE D L O Sound wine—making *2
Nicotinic Acid FATIY O Sound wine—making *2
Tannin (extract) Ao (EY) O Sound wine—making *2 O Clarification, Fining
Polyvinylpolypyrrolidone RYEZIJLARYEQYRY O Sound wine—making *2 O Clarification, Fining
Oxygen [ O Sound wine—making *2
Carbon Dioxide (Carbonic Acid Gas) REEH R (ZEb iR 3R) O Sound wine—-making *2
Argon I3y O Sound wine—making *2 O Antioxidant
Perlite IN—I5( O Sound wine—making *2 O Clarification, Fining
Potato Protein [EnLL&f-AIFKE O Sound wine—making *2 O Clarification, Fining




Name of substances

Time of use *1

Before completion of

After completion of liquor

English Japanese liquor production Purpose of use oroduction Purpose of use Remarks
Yeast Protein Extracts BEE-AIXKEREY O Sound wine—making *2 O Clarification, Fining
Potassium Caseinate hEA4h) oL O Sound wine—making *2 O Clarification, Fining
Calcium Alginate FILXUEEDILL D L O Sound wine—making *2
Potassium Alginate TILXUEED D L O Sound wine—making *2
Kaolin hA)> O Sound wine—making *2 O Clarification, Fining
Lysozyme ) F—Ls O Sound wine—making *2 O Preventing refermentation
Dimethyl Dicarbonate (Dimethyldicarbonate) ZREEVAFIL O Sound wine—making *2 O Preventing refermentation
Microcrystalline Cellulose MEERtEILA—X O Sound wine—making *2 O Stabilisation
?gﬁilgn?(lfxullign derived from Aspergillus) ?;Tbj‘)?j;é%JEE;E@:\‘—?‘/ﬁ‘)bjjp) O Sound wine—making *2 O Clarification, Fining
?;{)/?}an')of Vinylimidazole/Vinylpyrrolidone E:?Ff\l;;/f\?p\;_w EZ)ILEQURUHES O Sound wine-making *2 O Clarification, Fining
Potassium Ferrocyanide 2zA T LN L O Sound wine—making *2 O Clarification, Fining
Calcium Phytate T4FUEEHILE D L O Sound wine—making *2 O Clarification, Fining
gln;rrll;::;m Hydrogen Sulfite Water (Ammonium Eﬁﬁgfﬁgf;};%:ﬁ?;;{:@@Ai]; O Sound wine-making *2
Metatartaric Acid A E AR O Sound wine—making *2 O Stabilisation
g;zzzassi'jxrgElfr;-ifar;;aféi’:;uval Salt of ?Eh?é%%%gzggjﬁ)@A) O Sound wine—making *2 O Stabilisation
Calcium L-Tartrate L=BAREBAILY D L O Sound wine—making *2 O Stabilisation
Copper sulfate Wk R O Sound wine—making *2 O Stabilisation
I(Dll\lp:l}tarjl;r:tla_s—;lir:qtr'al'gitrate) %;%fg%;j?'fﬁ L) O Sound wine—making *2 O Acidity regulator
Potassium Hydrogen Carbonate RERKZ=HYD L O Sound wine—making *2 O Acidity regulator
Pectinase ROFF—1 (ROF L5 REERH) O focelerating decomposition of pectic O Clarification, Fining %5
@ -Amylase a—7I5—4 O Forous substances contamed in apple e
ens— O [fcelersing dsarpostion of darh nd
Oak Chips %é)ﬁﬁﬁ% l(ijf]\_i'l:j}__oj);:)_a (FFHars O Adding flavor, Antioxidant O Adding flavor, Antioxidant
Activated Acid Clay ERL O Clarification, Fining
Active Carbon prkdpd O Clarification, Fining, Adjustment
Agar EX O Clarification, Fining
L-Ascorbic Acid L—F7RILEVEE O Antioxidant
Bentonite XA O Clarification, Fining
Caramel HZA)L O Coloring *3
Carrageenan h5xXF> O Clarification, Fining
Casein ht4q4> O Clarification, Fining
Chitosan FrHy O Clarification, Fining
Citric Acid JIUBE O Stabilisation
Collagen aS5—45Y O Clarification, Fining *4 %9
Diatomaceous Earth 4o+ O Clarification, Fining
Egg White Rf=] O Clarification, Fining
Erythorbic Acid TYVIVELEE O Antioxidant




Name of substances

Time of use *1

Before completion of

After completion of liquor

English Japanese liquor production Purpose of use oroduction Purpose of use Remarks
Gelatin TSF O Clarification, Fining
B —Glucanase B—UIVhT—+ O Clarification, Fining *5
Gluten JILTY O Clarification, Fining
Gum Arabic TSETH L O Stabilisation
Hemicellulase AZEILT—F O Clarification, Fining *5
Ion Exchange Resin AF 2 Xk O Adjustment
Kaki (Persimmon) Tannin wHeE =2 O Clarification, Fining
Microfibrillated Cellulose UMK EILO—XR O Clarification, Fining
Nitrogen =% O Antioxidant
Papain ININALY O Clarification, Fining *5
Pea Protein IVRY=AIKK O Clarification, Fining
Phytic Acid TA4F UL O Clarification, Fining
Potassium DL-Bitartrate DL—ERE/KFENIDL O Stabilisation
Potassium L—Bitartrate L=AARRKEAYD L O Stabilisation
Potassium Carbonate REEHY) D L O Acidity regulator
Potassium Sorbate JILEDEERY S L O Preventing refermentation
Protease JoF7—+ O Clarification, Fining *5 %7
Silicon Dioxide i 2 | A O Clarification, Fining
Sodium Alginate TILEXUEEF )DL O Clarification, Fining
Sodium L—Ascorbate L—7ROJLEVEEFR)H L O Antioxidant
Sodium Bicarbonate REKF TR L O Acidity regulator
Sodium Carbonate REEFTR)D L O Acidity regulator
Sodium Carboxymethylcellulose AILAREXIAFIILE)LA—RF )9 L O Stabilisation
Sodium Caseinate hEAFR) oL O Clarification, Fining
Sodium Erythorbate TUYILEDEEF R L O Antioxidant
Sorbic Acid VILE VB O Preventing refermentation
Urease HL7—E O Stabilisation *5
Wheat Flour INE O Clarification, Fining

*1 “Completion of liquor production” means, in principle, at the end of main fermentation (including additional fermentation by utilizing added saccharides) .

*2 “Sound wine—making” shall indicate helping or promoting fermentation etc.

*3 Wines treated with Caramel shall be classified as “sweet fruit wine”.

*4 Collagen contains less than 30% of DL—-malic acid or a mixture of DL—malic acid and sodium pyrosulfite as a secondary agent.

*5 Lactose or dextrin is contained in Papain, Protease, Urease, Pectinase, Hemicellulase or 3 —glucanase as a secondary agent.

*6 Lactic acid bacteria is permitted as Lactic Acid.

*7 Protease contains less than 1% of guar gum as a secondary agent.

*8 While Yeast Autolysates can be used for all processes of wine—making, Yeast Extract except for Yeast Autolysates can only be used before completion of liquor production.

*9 Isinglass is permitted as Collagen.

*10 Yeast Mannoprotein is permitted as Yeast Cell Walls.

*11 “Yeast for wine production” is not listed here because it is assumed as an ingredient in Japan.

*12 Standards for use and specification of substances shall follow “the Food Sanitation Act”.

*13 Although every effort is made to ensure the accuracy of this information, NTA (National Tax Agency) and NRIB (National Research Institute of Brewing) shall accept no responsibility for use of substances.




