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LG #27 LO #1- Prepare the pressing process 

for operation 

 

Instruction sheet 

This learning guide is developed to provide you the necessary information regarding 

the following content coverage and topics: 

 Confirming available product and raw material  

 Preparing product to meet pressing   

 Confirming availability and readiness of services  

 Applying environmental guide lines  

 Identifying  and controlling  potential health and safety hazards  

 Selecting, fitting and using personal protective equipment 

 Checking  equipment  

 setting process parameter 

 performance  control chart  

This guide will also assist you to attain the learning outcomes stated in the cover page. 

Specifically, upon completion of this learning guide, you will be able to: 

 Confirm available product and raw material  

 Prepare  product to meet pressing   

 Confirm availability and readiness of services  

 Applying environmental guide lines  

 Identify  and control  potential health and safety hazards  

 Select, fit and use personal protective equipment 

 Check equipment  

 set process parameter 

 performance  control chart  

Learning Instructions:  
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1. Read the specific objectives of this Learning Guide.  

2. Follow the instructions described below.  

3. Read the information written in the ―Information Sheets‖. Try to understand what 

are being discussed. Ask your trainer for assistance if you have hard time 

understanding them. 

4. Accomplish the ―Self-checks‖ which are placed following all information sheets.  

5. Ask from your trainer the key to correction (key answers) or you can request your 

trainer to correct your work. (You are to get the key answer only after you finished 

answering the Self-checks). 

6. If you earned a satisfactory evaluation proceed to ―Operation sheets  

7. Perform ―the Learning activity performance test‖  which is placed following 

―Operation sheets‖ ,  

8. If your performance is satisfactory proceed to the next learning guide,  

9. If your performance is unsatisfactory, see your trainer for further instructions or go 

back to ―Operation sheets‖. 
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Information Sheet 1- Confirming available product and raw material  

1. Confirming available product and raw material 

Introduction:-Semi products that are partially processed from previous unit 

operation, destemmed wine, crushed wine whole berry and also additives 

that will be used in wine pressing step. 

1.1. Whole fruit bunches  

Most white wines are processed without destemming or crushing and are 

transferred from picking bins directly to the press. This is to avoid any 

extraction of tannin from either the skins or grape seeds. 

 
Fig. 6.1a whole berry for white wine making  

1.2. Macerated juice 

Red wines are produced by destemming and crushing the grapes into a 

tank and leaving the skins in contact with the juice throughout the 

fermentation (maceration). It is possible to produce white (colorless) wines 

from red grapes by the fastidious pressing of uncrushed fruit. This 

minimizes contact between grape juice and skins. 

 
Fig. 6.1b De-stemmed and crushed wine /macerated 

https://en.wikipedia.org/wiki/Maceration_(wine)
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1.3. Extracted juice (free run juice): Free-run is the juice that has been 

extracted through the process of crushing, the natural break down of 

the grape cell walls during maceration and fermentation and by the 

own weight of the grape berries as they are loaded on top of each 

other in a press. 

 

Fig. free run juice  

1.4. Additives (sulfur di oxide, pressing aids etc…): 

 Pressing aids : 

There are certain wine pressing aids used with wine presses, such as Rice 

Hulls, that can improve internal drainage and make the grapes less slippery 

and less likely to shoot out through the slats during pressing, ultimately 

increasing wine juice yield. 

 Sulfur di oxide: 

Sulfur dioxide acts on must as a reducing agent. As a matter of fact, the 

most visible effect occurs when sulfuring is made on oxidized must, then the 

brown color of juice becomes yellow, this result is well-known by operators. 

This additive is today the most widely used method to block an enzymatic 

activity. Sulfur dioxide is known for its various actions: 



                                 

                                                                                               

Page 8 of 135 

 
Federal TVET Agency 

Author/Copyright  

TVET program title- Alcoholic &Non 

Alcoholic Beverage Processing 

Level-II 

Version -1 

September ,2020 

 

 Anti-microbial (inhibits the development of yeasts and bacteria),  

 Anti-oxidizing (inhibits oxidases activity),  

 Anti-oxidant (capacity to consume oxygen dissolved in juices very 

slowly). 

 

Fig. 6.2 adding sulfur dioxide before fermentation 

 Campden tablets:-to sterilize equipment and must. 

 

Fig.6.3. Campden tablets 
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 Citric acid: -  

For must acid addition and to use with campden tablets when sterilizing to 

increase effect. You could use lemon juice too. 

 Yeast nutrient  

Yeast Nutrients provide critical growth factors required by yeast, and 

therefore give nourishment to the yeast so that it stays healthy, resulting in a 

smooth fermentation process. Fermentation slacking yeast nutrients are 

usually sluggish with a tendency to become stuck. Di-ammonium 

Phosphate: Stimulates yeast growth, and is a useful addition to white wines 

lacking in natural nutrients 
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Name……………………………………………   ID………………………… 

Date……. 

Directions:  Answer all the questions listed below. Examples may be 

necessary to aid some explanations/answers.  

Test I: Choose the best answer (4 point) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

 

 

 

 

 

Self-check 1 Written test 

Note: Satisfactory rating - 10 points           Unsatisfactory - below 10 points  

 

You can ask you teacher for the copy of the correct answers. 
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Information Sheet 2- Preparing product to meet pressing   

 

2. Preparing product to meet pressing   

Wine maker should consider the following activities before accomplishing 

wine pressing step. 

2.1. Cleaning:   

Clean all winemaking equipment and bottles thoroughly before starting an 

operation. Don‘t use soap or detergents as their residues can impart an off 

taste to the wine. Use hot water and a long-handled stiff 

brush to clean primary and secondary fermenters. To remove the industrial 

film off polyethylene, fill the container with hot water and add a pound of 

baking soda; then let set several hours before rinsing. After cleaning, swirl a 

weak bleach solution (1/4 cup bleach per gallon of water) in the containers 

to disinfect them. Use hot water to rinse through the siphon hose. 

2.2. Determining Sugar Content  

The sugar content present in the juice prior to fermentation must be 

measured in order to know the exact amount of sugar needed to increase 

the level to 22 percent. To measure sugar content with a hydrometer, fill the 

glass cylinder with a sample of strained juice and immerse the heavy end of 

the hydrometer in it. Put the jar on a level surface and let the hydrometer 

ride in the juice until it becomes perfectly still. When it comes to rest, away 

from the sides of the cylinder, read the value at the surface of the liquid (not 

the part of the liquid which has climbed up the side of the instrument). 

Record this result immediately so it will not be forgotten! The temperature of 

the juice should be about 75º F when the reading is taken 
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Fig. Determining sugar content  

2.3. Sterilizing Fruit: Dissolve either four Campden tablets or one-half 

teaspoon potassium metabisulfate in a pint of strained juice. Add this 

back to either the primary fermenter containing crushed fruit or to the 

secondary fermenter containing strained juice. Mix thoroughly, cover 

the container with double layered cheesecloth, secure in place with a 

rope, and wait four hours before proceeding the next step  

 

 

Fig. sterilizing fruit  
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2.4. Adding of Nutrients: For fruits, other than grapes, add sufficient 

tannin (tea), citric acid (lemon juice), yeast nutrient (raisins) and 

sugar syrup to either the crushed fruit or strained juice as called for in 

the recipe. 

2.5. Activating Wine Yeast: Activate a package of wine yeast (or Baker‘s 

yeast as the second choice) by dissolving it in a cup of strained juice. 

Add this to the crushed fruit or strained juice and mix well. 

 

Fig. activating wine yeast 

2.6. Extracting Color for Red Wine: Cover the primary fermenter 

containing the crushed fruit with double layered cheesecloth, secure 

in place with a rope, and store in a warm place (60-70º F) such as a 

cellar or basement. Fermentation should begin within 24 hours. By 

the second day, the pulp should be in strong ferment. The solids in 

the pulp will float to the surface to form a cap over the fermenting 

juice. 
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Fig. extracting color for red wine  

 

Name………………………………………ID………………… 

Date……………… 

 

Directions:  Answer all the questions listed below. Examples may be 

necessary to aid some explanations/answers.  

 

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

 

 

 

 

 

 

 

 

Self-Check – 2 Written test  

Note: Satisfactory rating - 10 points           Unsatisfactory - below 10 points  

 

You can ask you teacher for the copy of the correct answers. 

 



                                 

                                                                                               

Page 15 of 135 

 
Federal TVET Agency 

Author/Copyright  

TVET program title- Alcoholic &Non 

Alcoholic Beverage Processing 

Level-II 

Version -1 

September ,2020 

 

 

 

 

Information Sheet 3- Confirming availability and readiness of services  

 

5. Confirming availability and readiness of services  

Any Chemical Plant requires raw materials in order to produce final 

products. It also requires various other services called Utilities for smoothly 

carrying out the processes. Utility is neither a reactant nor a product, but 

utilities are required for maintaining adequate conditions of a manufacturing 

unit. Common utilities are air, inert gases, water, steam, fuel, refrigerants 

(or, coolants) etc. Utilities also include electric power, so power plants are 

also considered as a part of services. Services that May include but not 

limited to: Power, water, compressed air and inert gas should be 

available and meet to the standard. 

5.1. Fuel:  

This is essential utility required for heating, steam generation, burning 

purpose, etc. It can be solid (coals, etc.), liquid (fuel oils, etc.), and gaseous 

fuels (natural gas, etc.).  

5.2. Water: It is most widely used process utilities. Water is classified as::  

 Process water: Water used by industries to produce a product or 

affect a process is known as process water. 

 Potable water: Potable water is the drinking water. It contains the 

impurities that are safe for human health. Any water used in the 

production of wine, preparation of wine additives, and the washing 

through of lines and equipment should be of potable standard and meet 

all legal requirements. Where water is sourced from an „uncontrolled‟ 

source, that is, other than a municipal supply, it should be routinely 

monitored to ensure compliance with legal requirements 

 Cooling water: Water at low temperature used to remove heat 

from process equipment‘s like coolers etc. 
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 Hot water: Water at high temperature used to heat within process 

systems is known as hot water. 

 Fire hydrant: Water used for extinguishing fire in emergency fire 

lines in known as fire water. 

 Boiler feed water: It has fewer amounts of impurities that can 

cause corrosion within Boiler vessel and Equipment using that 

water. Some special compounds are also added into it in order to 

get specific properties e.g. Anti-Foaming Agents. 

 Waste water: It contains a lot of impurities and effluents. 

5.3. Compressed air: Compressed air is supplied in industrial sites for 

two main uses. 

 Plant air: For general use 

 Instrument air: for control systems, pneumatic devices, etc.  

5.4. Inert gas:  

Generally used for making system inert or process works under inert 

condition. The main inert gas used in industry is Nitrogen, but Argon & 

Carbon-Dioxide are also used. Inert gases are used for Purging and 

Blanketing. Purging is done to exclude air prior to start up, or to drive out 

hydrocarbons on shutdown etc.  

 Pressing under inert gas 

The only way to settle down the action of oxygen is grapes inserting during 

pre-fermentation phases and especially during the pressing operation. From 

a technical point of view, this means the control of various flows (juice flow 

and gas flow) as well as the various phases inside the press (solid phase, 

liquid phase and gas phase). Considering the number of flow transfers and 

the time it takes (crumbling phases), it is difficult, even impossible to carry 

out this operation with a lost gas supply system (bottles, gas regulator, 

tapping) without a risk of letting oxygen in. To solve those obligations of flow 

control, the‘‘ Bucher Vaslin’’ solution is based on the supply of a flexible 

chamber acting like a ―lung‖ that enables a free gas transfer between the 
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chamber and the press. Today, this patented Bucher Inertys process is well-

known across the world and has been approved many times by national and 

international technical centers. 

5.5. Electricity:  

It may be purchased or self-generated. Which is a main power source to 

drive machineries accordingly. 
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Name……………………………………………   ID………………………… 

Date……. 

Directions:  Answer all the questions listed below. Examples may be 

necessary to aid some explanations/answers.  

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers 

 

 

 

Self-Check – 3 Written test  

Note: Satisfactory rating - 4 points           Unsatisfactory - below 4 points  

 

You can ask you teacher for the copy of the correct answers. 
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4. identify and control potential health and safety hazards 

4.1. Eight components of a health and safety program 

A health and safety program consists of eight basic components that will 

help prevent accidents and injuries from happening, as well as help deal 

with any incidents that do occur. These eight components include the 

following: 

 Hazard identification and risk control: - Determine which hazards are 

present in the workplace and take steps to eliminate or minimize them. 

 Safe work procedures:-Describe in writing how to carry out specific 

tasks safely. 

 Orientation, education, training, and supervision: - Prepare workers 

for the job, and make sure they continue to work safely. This is 

particularly important for young workers and new workers. 

 Safety inspections: Identify workplace hazards so that they can be 

eliminated or controlled. 

 Incident investigation: Find out why an accident or injury occurred so 

the causes can be corrected. 

 Health and safety meetings: - Communicate with workers and 

supervisors, and raise any concerns about health and safety. 

 First aid: - determine what level of first aid is required for your 

workplace, and make sure everyone knows how to deal with injuries on 

the job. 

 Records and statistics: Maintain documentation to help identify 

recurring 

problems and ensure that hazardous conditions are corrected 

4.2. Applying environmental guide line  

 

Information Sheet 4- Applying environmental guide lines to identify 

and control potential health and safety hazards  
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Environmental responsibilities of staff in food processing what to expect 

from a food safety inspection. 

Your responsibilities for keeping food safety to eat when your start up a food 

business, you must register with the environmental health service at your 

local council at least 28 days before opening registration is free of charge. 

When you register your business with your local council, they will advise you 

on safety requirements and inspections. 

Good housekeeping practices and routine inspections also are beneficial in 

keeping the workplace hazard-free. By taking these comparatively simple 

steps, management can be sure that all equipment is in good operating 

condition and properly stored. Emergency equipment such as fire 

extinguishers and eyewash stations also should be inspected for proper 

operation. The large tanks used for mixing ingredients, which need to be 

entered and cleaned routinely, are considered 

4.2.1. Supervisors responsibility:- 

 Ensure the health and safety of workers under your direct 

supervision. 

 Know the requirements of the Regulation that apply to the work you 

are supervising. 

 Ensure that workers under your direct supervision are informed about 

all hazards in the workplace and that they comply with the 

Regulation. 

 Consult and cooperate with the joint health and safety committee (or 

worker health and safety representative). 

 Cooperate with Work Safe  and its officers  

4.2.2. Workers responsibility  
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 Take reasonable care to protect your health and safety and that of other 

persons who may be affected by your actions. 

 Comply with the Occupational Health and Safety Regulation and other 

legal requirements. 

 Follow established safe work procedures. 

 Use any required personal protective equipment. 

 Refrain from horseplay or similar conduct that may endanger others. 

 Do not work if you are impaired (for example, by drugs or alcohol). 

 Report accidents and other incidents (such as near misses) to your 

supervisor. 

 Report to your supervisor or employer any of the following: 

 A hazard that might endanger others 

 A problem with protective equipment or clothing 

 A violation of the Regulation or other legal requirements 

 Cooperate with your joint health and safety committee (or worker health 

and safety representative). 

 Cooperate with Work Safe and its officers 

4.3. Describing common hazards in the winery industry and how to 

reduce the risks associated with these hazards. 

4.3.1. Overexertion (back injuries) 

 Hazard 
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One-third of injury claims in wineries result from overexertion, and most of 

these (80%) involve the back. 

 Prevention 

Use the following safe lifting techniques: 

 Place your feet apart for good balance. 

 Bend your knees. 

 Keep the load close to the center of your body. 

 Use smooth, gradual motions. 

 Avoid twisting your back. 

4.3.2. Sprains and strains 

 Hazard 

Manual handling of carboys or casks, especially in storage areas, 

can lead to sprains and strains.  

 Prevention  

Reduce the risk of injury by following these guidelines: 

 Organize storage areas by weight, with heavier items between knee 

and chest levels to minimize lifting. 

 Use a ladder or stepstool to reach items on higher shelves. 

 Use safe lifting techniques. 

 Use dollies whenever possible. 

  If an item is too heavy, ask for help 
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4.3.3. Unguarded machinery 

 Hazard 

Common equipment such as electrical tools can cause serious injuries. 

Guarding, when used properly, can protect workers from serious cuts, 

crushing injuries, fractures, and amputations. 

 Prevention 

Reduce the risk of injury by following these guidelines: 

 Make sure all guards are in place before using equipment. 

 Do not wear loose clothing or jewelry near equipment with moving 

parts. 

  Keep long hair contained. 

  Check manufacturers‘ instructions for safe use. 

  Retro fit older equipment with guards whenever possible. 

4.3.4. Machinery not locked out 

 Hazard 

Equipment that starts up unexpectedly, especially during cleanup or 

maintenance, can cause serious injuries. 

 Prevention 

 Reduce the risk of injury by following these guidelines: 

 Unplug equipment before doing cleanup, maintenance, or repairs. 

 If the equipment is hardwired, follow the specific lockout 

procedure for that equipment 
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Name……………………………………ID………………………… Date……….. 

Directions:  Answer all the questions listed below. Examples may be 

necessary to aid some explanations/answers.  

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers 

Self-Check – 4 Written test  
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Information Sheet 5- Selecting, fitting and using personal protective 

equipment 

 

5.1. Definition:  

Personal Protective Equipment (PPE) is used for protection from the 

hazards identified in your workplace and refers to protective clothing, 

helmets, goggles, or other garments or equipment designed to protect 

the wearer's body from injury.  

The purpose of personal protective equipment is to reduce employee 

exposure to hazards when engineering and/or administrative controls are 

not feasible or effective to reduce these risks to acceptable levels. Any item 

of PPE imposes a barrier between the wearer/user and the working 

environment. 

5.2. Using personal protective equipment’s 

Where it is not possible for emissions to be controlled at their source, or 

removed or reduced through effective ventilation, extraction or diversion, the 

use of personal protective equipment (PPE) as a final measure must be 

considered to ensure safety.  

Selection and use of PPE requires careful consideration, as there are many 

different types that reduce the risk of injury of contact or exposure to a 

hazard.  

Incorrect use of PPE, or purchasing inappropriate PPE, can contribute to 

serious workplace incidents.  

PPE that is uncomfortable, restrictive or heavy may create secondary 

hazards, and, as result, constant supervision may be necessary to ensure it 

is used effectively. 

Note: Satisfactory rating - 4 points           Unsatisfactory - below 4 points  

 

You can ask you teacher for the copy of the correct answers. 
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Personal protective equipment (PPE) should be the last line of defense in a 

health and safety program. Before considering PPE, first try to eliminate or 

minimize the risks using other means for example, by using less hazardous 

chemicals or by modifying work processes or equipment. If PPE is required, 

ensure that it is available to all workers who need it. Employers must also 

ensure that workers are trained in the use of any relevant PPE, and that 

they use it according to their training. The following table lists various types 

of PPE and their uses in the winery industry. Certain tasks require the use 

of more than one type of PPE. For example, workers may need to dilute 

concentrated, corrosive chemicals such as cleaning agents before using 

them. PPE required for this task may include face and eye protection such 

as face shields or goggles, as well as skin protection such as gloves. For 

the exact type of PPE to use, check the material safety data sheet (MSDS) 

for the chemical. 

Body 

parts 
Type of PPE Uses 

Eyes  
Safety goggles and face 

shields 

Working with chemicals that may splash 

Hands  
Chemical-resistant gloves Cleaning with or handling chemicals  

Ears 
Hearing protection In bottling areas and around machinery 

Feet  
Non-slip footwear Working in and around tanks 

 

 

 

 

 

 

 

 

 

 

 

 



                                 

                                                                                               

Page 28 of 135 

 
Federal TVET Agency 

Author/Copyright  

TVET program title- Alcoholic &Non 

Alcoholic Beverage Processing 

Level-II 

Version -1 

September ,2020 

 

 

 

5.3. The Requirement for PPE:- 

To ensure the greatest possible protection for employees in the workplace, 

the cooperative Efforts of both employers and employees will help in 

establishing and maintaining a safe and healthful work environment. 

Some typical personal protective equipment (PPE) are listed below. (Musk for 

respiratory protection from chemical, face shield for face protection from splitting 

objects, hand glove to protect hand, eye goggle to protect eye, hair net to cover 

hair, ear plug, to protect ear from noise hazard) 

 

 
 

 

 

 

 

Chemical mask Eye and face shield  Glove Eye google  Ear plug  



                                 

                                                                                               

Page 29 of 135 

 
Federal TVET Agency 

Author/Copyright  

TVET program title- Alcoholic &Non 

Alcoholic Beverage Processing 

Level-II 

Version -1 

September ,2020 

 

 

 
 
Name……………………………………ID…………………Date………………

…….. 

Directions:  Answer all the questions listed below. Examples may be 

necessary to aid some explanations/answers.  

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers 

 

 

 

Self-Check – 5 Written test  

Note: Satisfactory rating - 4 points           Unsatisfactory - below 4 points  

 

You can ask you teacher for the copy of the correct answers. 
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Information Sheet 6- Checking equipment  

6. Equipment checking  

A lot of equipment you need for winemaking you are likely to have at your 

disposal already. But there is some specific winemaking equipment you will 

need to acquire before starting to make your own wine. 

This list may not cover anything you'll ever want, but I'm trying to be 

complete about basic equipment. Whatever you decide to do, don't let 

copper, galvanize, iron or steel (except stainless) come in contact with your 

wine. The acids in the wine will react with these metals and create off-

flavors or even make your wine poisonous! Also, use food grade plastics. 

Wine maker should consider the availability of required equipment and 

make sure compatibility to the process and its cleanliness to go ahead the 

process.  

6.1. List of equipment that used for operating pressing operation. 

No days there are many optional wine pressing machineries throughout the 

world ranging from small scale to industrial scale. Let see some of pressing 

machineries illustrated by picture. 
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Fig.6.1a:  fully automated sainless steel basket and hydrolic press  

 

 

Fig. 6.1b: fully automated horizontal blader wine press 
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Fig. 6.1c: continuous membrane press 

 

Fig. 6.1d : pnumatic wine press 
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Fig. 6.1e: basket press for meddium scale  wine making  

 

 

Fig.6.1f :continous belt press (sofphosticated ) 

 

 

 

 



                                 

                                                                                               

Page 34 of 135 

 
Federal TVET Agency 

Author/Copyright  

TVET program title- Alcoholic &Non 

Alcoholic Beverage Processing 

Level-II 

Version -1 

September ,2020 

 

 

 

Fig.6.1g:vertical hydrolic and basket press,fully automated  

6.1.1. Homemade and medium scale wine pressing equipment 

 Pressing bag or straining cloth: 

Is needed to separate the fruit pulp solids from the liquid. A burlap or well-

sewn canvas bag, 12-inches wide by 14-inches deep, is best for straining. 

However, having nothing better, cheesecloth or a diaper can be stretched 

over a ―food grade‖ polyethylene bucket or stainless steel mixing bowl. 

Clothespins can be used to hold the straining cloth in place when the fruit 

pulp and juice are poured into the container. Remember to wash and 

sterilize straining bags, cloth before and after use. 
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Fig. 6.1h: Pressing bag or straining cloth 

6.1.2. Stirring spoon or stick  

To dissolve sugar and other ingredients, also for pressing the cap (A floating 

layer of solids that forms on a fermenting must during primary fermentation). 

 

Fig. 6.1i: Measuring spoon  
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6.1.3. Bucket: to serve as a primary fermenter, to crush fruit in, or a safety 

precaution when fermenting. 

 

 

Fig.6.1j: polyethylene bucket for temporary storage or fermentation  

6.1.4. Acid test kit : to check the acidity 

 

Fig. 6.1i: acid test ,PH meter 
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6.1.5. primary fermentation vessel 

 

Fig.6.1j conical fermenter  

6.1.6. Sealable container for pulp fermentation like a big bucket, necessary 

for making red wine. 

 

Fig.6.1k: Sealable container for pulp fermentation 
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6.1.7. Hydrometer to measure S.G., to determine amount of sugar 

accurately and Hydrometer jar perceptible tube standing upright, to 

place a hydrometer in. 

 

6.1L: Hydrometer and beaker  

6.1.8. Siphon hose end device that redirects the flow, thus not sucking up 

the sediment, can be used instead of a j-tube 

 

Fig.6.1n: siphon hose  
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Name……………………………………………   ID………………………… 

Date……. 

Directions:  Answer all the questions listed below. Examples may be 

necessary to aid some explanations/answers.  

Test I: Short Answer Questions 

 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers 

 

 

 

Self-Check – 6 Written test  

Note: Satisfactory rating - 4 points           Unsatisfactory - below 4 points  

 

You can ask you teacher for the copy of the correct answers. 
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7. setting process parameter for pressing  

Basic operating parameters to be consider during pressing of wine include        

 Temperature of must: it should be between 12-15 oc. 

 Amount of Applied pressure: it should be 0-2 bar  

 and skin contact time: should be for 2-4 days  

 pumping speed of :it should be proportional with the out put. 

All this important parameter determine the final composition of the juice for winemaking 

Like: 

 PH value,  

 titrable acidity 

 Sugar content   

 Color  

 Flavor 

 Tannin concentration 

 Polyphenol concentration 

 Sensory value  

 Alcohol concentration  

 SO2,  

 Residual sugar etc…  

An operator should control this critical parameters with in specific period 

of time interval according to: 

 process supervisor or managers instruction  

 machine supplier recommendation  

 

Information Sheet 7- setting process parameter for pressing    
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Fig.7.1: process parameters setting control board  

7.1. optimum pH and Acidity 

 For table wines, preferred pH levels are 3.1 – 3.4 for white wines, 

and 3.3 – 3.6 for red wines.  

 Preferred titratable acidity levels are 7 – 9 g/L for white wines, and 6 

– 8 g/L for red wines. 

When a juice or must is outside of the optimum ranges above, an 

adjustment should be considered. An adjustment which lowers the pH 

should be considered for pH values above 3.7, especially as a way to 

discourage microbial spoilage. Remember that titratable acidity is likely to 

increase about 10% during primary fermentation with standard yeasts as a 

result of the formation of succinic acid 
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7.2. Importance of pH and TA (titratable acidity) in winemaking 

The pH of wine is the major variable in the taste of sourness. With 

everything else equal, the lower the pH of a wine, the more sour it tastes. 

The pH and the TA both influence the sensation of astringency. Along with 

tannins they balance the sweetness of wine that results from the sugars, 

and the alcohol and glycerol concentrations, and help make wine a pleasant 

beverage to drink. Balanced pH and acidity also enhance the fruit character 

of a wine. 

The pH has major influences beyond taste. At higher pH levels, the 

appearance of a wine is adversely affected. Red wine color intensity 

decreases, and more brown hues appear. This browning is especially 

unattractive in white wines. Additionally, there is a restricted capacity for a 

wine to mature. 

High pH wines also leave a number of the chemical components in an 

ionized state. This leaves them much more susceptible to oxidation. A high 

pH red wine is likely to lose quality after just a few years. 

High pH wines are also more troublesome to process. Undesirable lactic 

acid bacteria and acetic acid bacteria (think volatile acidity!) show much 

greater vigor at high pH than at pH‘s on the range of 3.1 – 3.6. 

Also with a high pH, it is harder to prevent unwanted lactic acid bacteria 

(LAB) from growing during the early stages of primary fermentation, and it is 

harder to control them during desired malolactic fermentation. 

Remember, too, that the antibacterial effects of sulfur dioxide and of fumaric 

acid are reduced rapidly as the pH increases. A wine‘s clarity is also 

affected by PH. High pH wines are more susceptible to protein instability. 

The effectiveness of bentonite fining is reduced as the pH is increased 
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Name……………………………………………   ID………………………… 

Date…………… 

Directions:  Answer all the questions listed below. Examples may be 

necessary to aid some explanations/answers.  

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answer

Self-Check – 7 Written test  

Note: Satisfactory rating - 4 points           Unsatisfactory - below 4 points  

 

You can ask you teacher for the copy of the correct answers. 
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Operation Sheet 1- preparing product and raw materials for pressing 

operation  

 

Main activities and to be carried out preparing product and raw materials for 

grape crushing: 

1. Make sure available raw material and products (destemmed and 

crushed wine or whole beery, yeast, yeast nutrient ,sulfur dioxide, 

campden table ) 

2. Do initial test and adjustments 

3. Soak the must at cold temperature for 2 to 5 days before 

fermentation; this increases the depth and stability of color and 

increases flavor components. It is absolutely necessary to have clean 

fruit and proper so2 additions  

4. Place the stemmed and crushed must into a large vat (usually 

preferable to many vats). Large food grade plastic barrels but 

stainless steel vats with "floating" lids are the best (and most 

expensive).  

 These large vats allow fermentation temperatures to reach 

optimum levels and provide for uniform fermentation and 

extraction.  

 Cover the vat with a lid, layers of cheesecloth, or plastic to keep 

fruit flies from breeding 

5. Add the yeast and yeast nutrient 

 Don't stir it in; allow to float on the surface.  

 Add a floating thermometer and record temperature.  

 Leave the vat cover slightly ajar (fermentation is anaerobic, but 

needs air to start). 

 Fermentation should begin in 24 hours or so.  
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 Record the °Brix (with a hydrometer) and the temperature, 

measure after punching down 

6. Punch down cap at least twice a day;  

 4 to 6 times preferred as it insures better extraction and it precludes 

excessively high cap temperatures and aeration problems.  

 A dry-wall spackle-mixer tool works well for punching down. 

  A peak temperature of fermenting must (not cap) of 80 - 90° F is 

generally desired.  

 There is a danger of wine tasting "cooked" if the temperature is 

allowed to go much over 90° F.  

 However, light color, aroma, and flavor results if the temperature 

remains much below 80° F.  

7. Cool the fermenter by removing the vat lid, cooling the room, 

immersing food grade dry ice or plastic milk-containers full of frozen 

water.  

8. Heat by heating the room or wrapping an electric blanket around 

fermentation vat.  

 The length of time on skins determines the style of wine: a 

short time on the skins, without fermentation (2 - 24 hours) 

makes a Blush to a light Rose" wine.  

 A short time on the skins, with fermentation results in a ―Rose" 

wine. And long fermentation time on the skins, 3-21 days, 

results in light to deep red, tannic wines. 

 Some wines are made using Carbonic Maceration or whole 

berry fermentation, where the grapes are not totally crushed 

but merely destemmed.  

 The destemming % varies widely but some wines may benefit 

from having some of their stems included in fermentation. The 

stems must be ripe, i.e., dark brown, not green. The stems are 

often removed partway through fermentation.  
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Name………………………… ID……….……………       

Date……………………………………. 

 

Time started: ______________________Time finished: ________________ 

 

Instructions: Given necessary templates, tools and materials you are 

required to perform the following tasks within 1 and 1/2 hour. 

The project is expected from each student to do it. 

 

Task-1 prepare product and raw materials for macerated wine pressing 

operation based on work place Procedure.  

 

1. The wine is then separated from the skins and seeds by pressing. A 

basket press is the usual choice for the home winemaker.  

2. Divide the free run wine among storage vessels (usually carboys) 

and assess the pressed wine quality.  

3. If relatively clean, with no off tastes, divide the pressed wine among 

storage vessels above.  

4. If not, store separately, rack often, and reassess later.  

5. Don't over press—the small amount of extra wine only produces 

unstable elements.  

6. Keep most of seeds out of the press (they will be at the bottom of the 

fermenter).  

After fermentation is visually complete, check total acid, pH, SO2, and 

residual sugar 

 

LAP TEST  Performance Test 
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Instruction sheet 

 

This learning guide is developed to provide you the necessary information regarding 

the following content coverage and topics: 

Starting up crushing  process  

 Starting up pressing  process  

 Monitoring control points to confirm performance  

 Food safety 

 Quality and regulatory control points 

 Inspection  points  

 Meeting pressed product specification 

 Monitoring equipment operating conditions  

 Identifying, rectifying, and or reporting out of specification  

This guide will also assist you to attain the learning outcomes stated in the cover page. 

Specifically, upon completion of this learning guide, you will be able to: 

 Startup pressing  process  

 Monitor control points to confirm performance  

 Meet pressed product specification 

 Monitor  equipment operating conditions  

 Identify, rectify, and or report out of specification  

Learning Instructions:  

LG #28 LO #2- Operate and monitor the 

pressing process 
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1. Read the specific objectives of this Learning Guide.  

2. Follow the instructions described below.  

3. Read the information written in the ―Information Sheets‖. Try to understand what 

are being discussed. Ask your trainer for assistance if you have hard time 

understanding them. 

4. Accomplish the ―Self-checks‖ which are placed following all information sheets.  

5. Ask from your trainer the key to correction (key answers) or you can request your 

trainer to correct your work. (You are to get the key answer only after you finished 

answering the Self-checks). 

6. If you earned a satisfactory evaluation proceed to ―Operation sheets  

7. Perform ―the Learning activity performance test‖  which is placed following 

―Operation sheets‖ ,  

8. If your performance is satisfactory proceed to the next learning guide,  

9. If your performance is unsatisfactory, see your trainer for further instructions or go 

back to ―Operation sheets‖. 
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Information Sheet 1- Starting up pressing process  

1. Pressing 

Pressing is the act of applying pressure to grapes or pomace in order to 

separate juice or wine from grapes and grape skins. Pressing is not always 

a necessary act in winemaking; if grapes are crushed there is a 

considerable amount of juice immediately liberated (called free-run juice) 

that can be used for vinification. Typically this free-run juice is of a higher 

quality than the press juice. Pressed juice is typically lesser in quality due to 

the release and increase of total phenolic compounds. These compounds 

are responsible for the herb-like taste perceived in wine with pressed 

grapes. However, most wineries do use presses in order to increase their 

production (gallons) per ton, as pressed juice can represent between 15%-

30% of the total juice volume from the grape. 

Presses act by positioning the grape skins or whole grape clusters between 

a rigid surface and a movable surface and slowly decrease the volume 

between the two surfaces. Modern presses dictate the duration and 

pressure at each press cycle, usually ramping from 0 Bar to 2.0 Bar. 

Sometimes winemakers choose pressures which separate the streams of 

pressed juice, called making "press cuts." As the pressure increases the 

amount of tannin extracted from the skins into the juice increases, often 

rendering the pressed juice excessively tannic or harsh.  

Because of the location of grape juice constituents in the berry (water and 

acid are found primarily in the mesocarp or pulp, whereas tannins are found 

primarily in the exocarp, or skin, and seeds), pressed juice or wine tends to 

be lower in acidity with a higher pH than the free-run juice. 

1.1. Type of pressing  

https://en.wikipedia.org/wiki/Pressing_(wine)
https://en.wikipedia.org/wiki/Bar_(unit)
https://en.wikipedia.org/wiki/Mesocarp
https://en.wikipedia.org/wiki/Exocarp
https://en.wikipedia.org/wiki/Skin
https://en.wikipedia.org/wiki/Seed
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Now a days there are many types of wine pressing technique and wine 

pressing machineries: so wine makers can prefer based on: 

 Type of wine to be produced  

 Access of machineries 

 Cost of machineries  

1.1.1. Basket presses 

Before the advent of modern winemaking, most presses were basket 

presses made of wood and operated manually. Basket presses are 

composed of a cylinder of wooden slats on top of a fixed plate, with a 

moveable plate that can be forced downward (usually by a central ratcheting 

threaded screw.) The press operator would load the grapes or pomace into 

the wooden cylinder, put the top plate in place and lower it until juice flowed 

from the wooden slats. As the juice flow decreased, the plate was ratcheted 

down again. This process continued until the press operator determined that 

the quality of the pressed juice or wine was below standard, or all liquids 

had been pressed. Modern mechanical basket presses have been revived 

through higher-end producers seeking to replicate the gentle pressing of the 

historical basket presses. Because basket presses have a relatively 

compact design, the press cake offers a relatively longer pathway for the 

juice to travel before leaving the press. It is believed by advocates of basket 

presses that this relatively long pathway through the grape or pomace cake 

serves as a filter to solids that would otherwise affect the quality of the press 

juice. 

With red wines, the must is pressed after primary fermentation, which 

separates the skins and other solid matter from the liquid. With white wine, 

the liquid is separated from the must before fermentation. With rose, the 

skins may be kept in contact for a shorter period to give color to the wine, in 

that case the must may be pressed as well. After a period in which the wine 

https://en.wikipedia.org/wiki/Wine_press
https://en.wikipedia.org/wiki/Wine_press
https://en.wikipedia.org/wiki/Wine_press
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stands or ages, the wine is separated from the dead yeast and any solids 

that remained, called lees and transferred to a new container where any 

additional fermentation may take place. 

Pigeage is a French winemaking term for the traditional grape treading in 

open fermentation tanks. To make certain types of wine, grapes are put 

through a crusher and then poured into open fermentation tanks. Once 

fermentation begins, the grape skins are pushed to the surface by carbon 

dioxide gases released in the fermentation process. This layer of skins and 

other solids is known as the cap. As the skins are the source of the tannins, 

the cap needs to be mixed through the liquid each day, or "punched," which 

traditionally is done by stomping through the vat. 

1.2. Types of pressing process mechanisms  

Wine presses are generally classified into two types; batch and continuous.  

1.2.1. Batch presses  

Involve pressing a set amount (a "batch") of grapes with the press needing 

to be emptied of the pomace or "cake" (the leftover skins, seeds and stems) 

between batches. There are many different styles of batch presses ranging 

from simple hand-operated basket presses to computerized membrane 

presses and presses that are "opened" with oxygen able to come into 

contact with the must or "enclosed" in a tank that allows 

for anaerobic winemaking. 

Batch presses typically operate in a cycle that can be mechanized or 

manual. This involves the following steps: 

a. Filling the tank or basket with grapes 

b. Applying pressure 

c. Rotating the tank or manually breaking up the cake 

d. Applying pressure again at higher levels 

e. Repeat of rotation or cake break up if applying further pressure 

https://en.wikipedia.org/wiki/French_language
https://en.wikipedia.org/wiki/Grape_treading
https://en.wikipedia.org/wiki/Fermentation_(food)
https://en.wikipedia.org/wiki/Grape_tannins
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f. Depressurizing and emptying 

The benefit or rotating the tank or breaking up the cake is to promote a 

more even pressing and formation of a regular-shape cake that will be 

easier to move. From the moment that grapes are filled into the tank or 

basket, juice is being released and extracted. This juice is usually drained 

by the tank into a waiting container or "press pan" that is then transferred or 

pumped into another container. 

The amount of pressure applied (and speed) will depend on the 

winemaker's preference with additional pressure increasing the likelihood 

that the skins and seeds of the grapes will be scoured and torn, releasing 

tannins and other phenolic compounds that could make the juice more 

astringent and bitter. Typically mechanized batch presses will begin at less 

than 1 bar (slightly less than 1 atm.) of pressure and gradually increase to a 

maximum of 4 to 6 bars over a course of 1 to 2 hours. The slower that the 

pressure is applied and gradually increased, the gentler the overall pressing 

will be. 

There are several different types of batch presses, each with its own 

benefits and disadvantages. The ones most commonly found in wineries are 

listed below 

A) Basket press 

One of the earliest styles of mechanical press, these can range from a 

simple wooden basket with vertical slats and a capstan providing pressure 

to large hydraulic presses that can even be enclosed to prevent exposure 

oxygen. An advantage of this style of press is the usually gentle means that 

it presses the grape but its disadvantages includes the labor intensiveness 

of its use, small volumes and tendency to provide uneven pressure to all 

parts of the cake as well as usually exposing the must to significant 

amounts of oxygen. Another disadvantage from a time perspective but an 

advantage in other regards such as gentleness, is that by its nature 
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pressing with a basket press is very slow. Applying too much pressure too 

rapidly can break the press. 

 

Fig.1a: Wooden and hydraulic basket press 
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B) Moving head press 

This press is essentially a basket press that has been turned on it sides with 

two heads at opposite ends providing more homogenous pressure as it 

moves horizontally towards the compacting cake. Often these presses have 

chains connected between the two heads that break up the cake between 

pressings as the heads are retracted. While less labor-intensive than 

traditional basket presses and providing more even pressure, one 

disadvantage of the moving head press is that it that cake gets so compact 

that it is often difficult for juice to strain from the inner core of the cake out. 

This has the effect of creating a dry "outer cake" and wet "inner cake" with 

trapped juices still inside. The juice extracted from the dry outer cake can 

also be very coarse and high in phenolic,  
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Fig.1b: stainless steel and hydraulic basket press (moving head press) 

C) Bladder press 

Also known as a "pneumatic press". To counter the disadvantages of the 

moving head press, the bladder press was designed to have a long 

cylindrical rubber sausage (the "bladder") mounted through the center of the 

tank (creating essentially an annulus) that is inflated by air or water to 

produce outward pressure on the cake against a perforated screen. The 

cake becomes like a donut with even pressure applied almost equally to all 

parts of the cake. The benefits of this style are a usually even amount of 

pressure applied to the cake as well as an added ability to help cool the 

must if the bladder is filled with cold water. A disadvantage is the labor 

intensiveness of cleaning and empty and the potential high oxygen 

exposure if the tank is not enclosed. 

 

Fig.1.1c:blader press  

D) Membrane press 

Instead of providing pressure from the center out like with a bladder press, 

the membrane of a membrane press is mounted on one side of the press 

horizontally between the two ends. On the opposite ends are drain screens 

that allow the release juice to drain through into the waiting press pan. Like 

a bladder press external pressure is applied by pressurized air (rarely water) 

that gradually inflates the membrane that gently presses the grapes against 
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the drain screen. The advantage of this style of press is the gentle pressure 

and minimal movement of the grapes, which minimizes the amount of 

tearing and scouring of the skins and seeds. This limits the amount of 

suspended solids and extracted phenolic in the pressed wine. Also, many 

membrane presses are fully enclosed, allowing for anaerobic winemaking 

without any exposure to oxygen. In addition to the same labor and time 

disadvantages (some presses can take 2 to 4 hours a batch of the other 

batch presses, these computerized and enclosed membrane press are often 

some of the more expensive pieces of equipment a winery can buy 

1.2.2. Continuous presses 

use a helical screw (such as an auger) or belt that transports the grapes 

from a feed in across a cylindrical screen or between air pressured filled 

pads that presses the grapes, compacts the cakes and then removes the 

cake through an output all in one continuous operation. 

In general, batch presses are considered more "gentle" with less movement 

of the grape skins that minimize the amount of tearing of the skins. The 

more the grape skins are torn or scoured, the more phenolic compounds 

and tannins that are extracted, which can increase the harshness of the 

wine. However, batch presses are much more labor-intensive, requiring 

repeated emptying and filling and can also be more time-consuming, often 

requiring between 1 and 2 hours per press cycle. Continuous presses, 

which are often used by high-volume wine producers, can be more efficient, 

with some continuous screw presses having the capability of doing upwards 

of 100 metric tons per hour. 

The development of large, enclosed membrane presses in the 1970s that 

could more efficiently process larger batches of grapes with acceptable 

quality of juice encouraged many wineries to transition away from using 

screw presses. While basket presses are still popular among artisan and 

small wineries and some high volume producers still utilize continuous 



                                 

                                                                                               

Page 57 of 135 

 
Federal TVET Agency 

Author/Copyright  

TVET program title- Alcoholic &Non 

Alcoholic Beverage Processing 

Level-II 

Version -1 

September ,2020 

 

screw, the most commonly used presses in the wine industry tend to be 

membrane presses. 

 

Fig. 1.2. Inside of a membrane press with the deflated membrane mounted to the right 

side of the tank. Also pictured is left-over pomace (grape skins and seeds) from pressing. 

The benefits of continuous presses is the "continuous" sequence that allows 

large volumes of grapes to be pressed with minimum labor involvement. 

Instead of pressing separate batches that need to be emptied and refilled, 

continuous press typically have an input area and some mechanism (such 

as an auger screw or belt) that transfers the grapes through the pressings 

with an output area for the discarded cake. The throughput is limited by the 

capacity of the tank and the diameter of the screw or width of the belts. 

Many models of continuous screw presses can process from 50 to upwards 

of a 100 metric tons an hour. This can be a significant advantage for a high 

volume winery compared to batch presses that often only process 1 to 5 

tons an hour. 

While not as varied as batch presses, there are three main types of 

continuous presses, each with their own benefits and disadvantages. The 

following presses may be found in (usually high volume) wineries. 

a) Screw press- 
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Grapes are loaded into an input where a large helical screw transfers the 

grape across perforated cylinder that allows the release juice to escape. As 

screw moves further down, the cake pomace is subjected to increasing 

pressure. While the advantage is the high throughput, the harsh pressing 

and movement cause tearing and grinding of the grape skins and seeds, 

causing more minerals (such as potassium, which can affect pH), tannins 

and natural gums to be extracted into the juice. As much as 4% v/v of the 

pressed juice from a screw press could be suspended solids that may need 

to be treated by clarification and fining agents to be stable and filterable. 

b) Impulse press-  

A modification of the screw press that aimed to limit the amount of 

movement of the grapes. The press first draws the screw back into the 

container as the grapes to be loaded in. Then the screw moves forward 

horizontally acting more like a "battering ram" than an auger by 

intermittently pushing the cake in "impulses" against the far end of the 

press. While producing slightly less phenolic press fraction, the 

disadvantage of this press is the decrease efficiency that is almost on par 

with batch presses. 

c) Belt press-  

This press utilizes a series of air-inflated pads along a wire mesh belt. 

Usually several meters long, fresh grapes are loaded onto the beginning of 

the belt where it is transferred by rollers through the series of pads that 

apply pressure, hold it .for a time and release with the juice falling through 

the screens into waiting press pans. Belt presses have been used by high 

volume wineries for whole-cluster pressing and sparkling wine production 

but it has not caught on in many wine regions due to concerns about the 

amount of oxidation it introduces to the wine as well as the large amount of 

suspended solids that get past the screens. 
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Note: Lees are Sediment produced from fermentation and Must: Freshly 

pressed fruit juice that contains the skins, seeds, and stems of the fruit. 

There is a trade-off between the high volume and throughput that 

continuous presses can manage versus the overall quality of the press juice 

compared to the potentially more delicate means of some batch presses. 

However, there are noticeable difference in the composition of the pressed 

juice from continuous presses that are taken from the beginning of the press 

(the 1st press section) with the least amount of pressure and movement 

versus the fractions that come further down the path. Often winemakers will 

have separate press pans under each section that they will keep apart and 

vinify separately. 

Below is a table of the difference in Riesling juice composition between free-

run juice and the juice that comes out from the different sections of a 

continuous press from the relatively low pressure 1st press section to the 

more compact, higher pressure 3rd press section. 

Table 1.1. Free run versus pressed juice  

Component 
Free-

run 

1st press 

section 

2nd press 

section 

3rd press 

section 

Brix 17.2 17.5 17.5 17.5 

pH 3.1 3.2 3.4 3.5 

Titratable Acidity (g/l) 8.9 9.1 8.8 9.1 

Phenolic content (mg/l) 306 607 1142 1988 

Suspended solids (g/l) 46.2 16.8 27.9 23.7 

Free-run juice flowing into the press pan before the press is turned on. This 

juice usually has higher acidity, lower pH, less phenolic and less suspended 

solids than the pressed juice. 
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For as long as presses have been used, winemakers have been aware of 

the different color, body and aroma characteristics of wine made from the 

"free-run" juice compared to pressed juice.  

Free-run is the juice that has been extracted through the process of 

crushing, the natural break down of the grape cell walls during maceration 

and fermentation and by the own weight of the grape berries as they are 

loaded on top of each other in a press. Even among press juice there are 

compositional difference between the various "fractions" of juice produced 

from initial pressing through subsequent (and usually harsher) pressing. 

Often winemakers will keep free-run and pressed juice separated for most 

of the winemaking process including malolactic fermentation and barrel 

aging with the options to later blend between them to make the most 

complete, balanced wine, bottle separately under different labels and price 

tiers or to discard/sell off the pressed fractions to another producer.  

The main difference between free-run and pressed juice is that pressed 

juice often has lower acidity levels, higher potassium and pH level, 

more phenolic compounds such as tannins and more suspended solids. 

Some of these attributes can be positive influences on the wine with the 

increased phenolic offering more body, aroma characteristics (such as the 

varietal aromas from terpenes) and aging potential. Other attributes may 

have more negative influence such as increased astringency and bitterness, 

precursor for browning pigments in white wine, mouthfeel and balance 

issues (as well as potential microbial instability) from the increased pH and 

the enhance need for fining agents to assist in the clarification and 

stabilization of the wine with the increase in suspended solids. 
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Component Free-run 
1st 

Pressing 

3rd 

Pressing 
9th Pressing 

Brix 17.7 17.9 17.9 17.7 

pH 3.07 3.2 3.29 3.35 

Titratable Acidity (g/l) 10.7 9.35 9.25 9.1 

Phenolic content (mg/l) 357 486 439 440 

Suspended solids (g/l) 39.1 19.1 15.4 9.2 

     Table 2.1. Table of the difference in Riesling juice composition between free-run 

juice and various press fractions using a membrane press. 

1.3. Pressing procedures  

Small quantities of red wine can be made without a press, but a winepress 

is necessary to make white wine.  

1.3.1. The following procedure works well with small, vertical basket 

presses. 

 Fill the basket, add the top plates, blocks and press head. 

 Apply a small amount of pressure until the liquid flows. 

 When the flow decreases, increase the pressure 

  Excessive foam between the basket slats show pressing is being 

done too quickly. 

 When the flow stops, disassemble the press, crumble the press cake 

and repress 

Most home winemakers crumble the press cake two or three times when 

pressing expensive grapes. Ratchet type basket presses can produce 

high pressures, but high pressures often produce harsh, bitter wines. 
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Moderate pressures are desirable, and the fruit should be pressed 

slowly. 

1.3.2. Pressing procedures for stainless steel basket press 

Based on the preference of pressing techniques and the product type what 

you want (white or red wine), there should be accomplished the following 

basic pressing steps: here below is typical wine pressing procedure for 

white wine using stainless steel hydraulic head press : 

1.  Make ready basket press machine accordingly  

 

2. Pouring grapes to basket press machine hoper  
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3. Collect pre run juice to temporary storage tank  

 

4. Apply pressure gently to extract more juice  

5. Collect pressed juice in each cycle 

6. Pump collected juice to fermenter using food grade hose  
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7. Finish pressing activity 

8. Collect press cake discard to vine yard for fertilizer 

 

9. Clean by pressurized and potable water accordingly, make it ready for 

next batch pressing  

1.4. Juice and must corrections 
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Acid content (titratable acid) strongly influences the taste of the wine. 

Wine can taste flat and insipid when the acid content is too low. Wine 

tastes too tart when the acid is too high.  

Grapes grown in warm areas are often low in titratable acid. Titratable 

acid should be between 0.65 and 0.85 percent before fermentation. 

Small quantities of tartaric acid should be added to the must if the acid 

level is lower than 0.65 percent. Acid crystals should be dissolved in a 

small amount of water before the acid is added to the must. Stir the must 

well, and then re-measure the acid content. Only small amounts of acid 

should be added at a time.  

1.5. Sugar Corrections 

Ordinary white table sugar can be used for sugar additions. If the sugar 

content is too low, the grapes are not mature. High quality table wines 

cannot be made from immature grapes. Grapes lacking sugar should 

be harvested later in the season when the fruit is fully ripe 
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Name…………………………………ID………………………… Date……. 

 

Directions:  Answer all the questions listed below. Examples may be 

necessary to aid some explanations/answers.  

 

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

 

 

 
 

Self-Check – 1 Written test  

  

Note: Satisfactory rating - 3 points           Unsatisfactory - below 3 points  

 

You can ask you teacher for the copy of the correct answers. 
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Information Sheet 2- Monitoring control points  

2. Monitoring control points 

While talking about control points means that rectifying and taking a 

corrective action for the specific working parameters during wine pressing 

operations like: PH, total acidity and sugar content. 

2.1. Initial tests and adjustments: 

It is necessary to estimate the must volume as accurately as possible so as 

to enable proper additions. Next measure the °Brix, Total Acidity, and PH 

(expect some variation from sample tests).Then make additions but only if 

absolutely necessary; i.e., acid or sugar is significantly low.  

Measures additions prior to fermentation.  

It is seldom, if ever, necessary to adjust  

2.1.1. Brix. But should it be required, use ordinary granulated sugar and stir 

it in well. It requires approximately 1.25 pounds of sugar to raise 10 

gallons of must = 1°Brix. 

2.1.2. Also adjust PH and Total Acidity only if required.  Use Tartaric acid 

only, as citric acid often leaves a somewhat bitter lemon taste. As a 

rough guide, 3.8 g/gallon of Tartaric acid will typically increase the TA 

= g/L and lower the PH by = 0.7 Test both PH and TA after additions; 

as each wine or must will react differently. 

A useful method to determine tartaric acid additions using PH targets is as 

follows: consider Target PH for Reds wine=–3.4 and for Whites wine =3.3 

Step 1: PH actual –PH target =PH delta 

TO determine PH addition for red wine: 3.87-3.4=0.47(PHDELTA)  

Step 2: (PH delta) x 5.5 grams/liter (this is the "Factor", see below) and yields 

the Addition Rate (g/l of Tartaric): .47 x 5.5 = 2.5 g/l Tartaric (Addition Rate)  

Step 3: Multiply the Addition Rate by the volume of juice in liters. Example: 

Treat a fermenter with 25 gallons of red must =2.5g/l x 94.6 liters = 236.5 

grams (8.3 oz.),  
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2.1.3. Rehydration of grapes:  

Occasionally fruit is harvested in a high-brix condition. This may be simply 

due to the winemaker‘s lack of control over a harvest situation, or it may be 

part of a winemaking strategy. Some fruit, such as ‗‘barbera or zinfandel‘‘ 

may be purposely harvested at a high brix level (on the order of 28 to 30 

ºbrix) in order to obtain superior mouthfeel dynamics. It is then necessary to 

adjust (rehydrate) the must to more traditional fermentation levels to avoid a 

high-alcohol wine or worse, a stuck fermentation.  

To correct excessively high sugar at harvest: Add chlorine free water 

according to the following formula: 

(Volume must) x (Brix must) = (volume must after) x (Brix desired) = 

Hydration Subtract the volume of must you are starting out with from the 

volume of must. After rehydration (the answer to the above equation), to get 

the amount of water you will add to get the desired Brix level.  

Example: 60 gallon of must at 30-deg brix; desire 26-deg brix 60x30=69.23, 

69.23–60.00=9.23 G of water to be added on 26 First, destem, crush, and 

make initial tests and adjustments . 

The must is pressed typically using a basket press to extract the juice and 

much of the pulp from the skins and seeds. To add additional intensity to the 

aroma and flavor of the wine, skin contact time is sometimes employed, 

especially with Sauvignon Blanc grapes, prior to pressing. This must be 

carefully done or there sulfiting wine will too vegetative. Typically, the 

pressed grapes are placed in a suitable food grade container for two to eight 

hours in a cold room (again prior to pressing.) After adjustments and skin 

contact time, if deployed, transfer the must to a basket press. For most 

home winemakers, a 25-35 G press is sufficient and the must can be put in 

the press with a pail. Generally, the free run juice and the pressed juice are 

mixed together. It is highly desirable to place the 11 pressed juice into 

carboys at this time so as to aid in racking the relatively clear juice off the 

settled juice. If racking into carboys a specially designed funnel is a great 
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aid. Clean up press area and discard pomace. 12-24 hours of settling after 

pressing is generally desirable as it allows fermentation of cleaner must with 

fewer unwanted by-products.  

For small quantities, settling in 5-G carboys allows observation of gross lees 

level. After settling, rack into clean fermentation vessels, discarding gross 

lees (in some white wine musts, there may be up to 20% of total volume of 

gross lees to discard). Fill the fermentation vats only two/thirds full to allow 

for foaming during fermentation. Stir in bentonite, if used, at this time. 

Sauvignon Blanc must typically contain considerable particulate matter 

which can be reduced by bentonite fining during fermentation. Begin the 

fermentation process by adding yeast and yeast nutrient, important with 

settled must. Don‘t stir, allow the yeast and yeast nutrient to float on 

surface; they will work themselves into the must. Although fermentation is 

an anaerobic process, initial yeast growth requires lots of oxygen. The use a 

paper funnel to facilitate introducing yeast (and nutrients) to the 5gallon 

carboy may be helpful. Add a floating thermometer to a representative 

carboy or vat and record temperature. Loosely cover the fermenter to keep 

bugs, etc... Fermentation should start in 24 hours or so.It may be difficult to 

detect at first; look at the bottom of the carboy with a strong light, very tiny 

bubbles will appear. Maintain (daily, at first) record of fermentation 

temperatures and °Brix (read with hydrometer, a refractometer won't 

function on fermented sugars).When fermentation slows significantly, place 

a fermentation lock in place of cotton wad. When all visible signs of 

fermentation are over, check for residual sugar with sugar, test tablets. After 

fermentation is complete, recheck total acid and pH and correct if 

necessary.  
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Name…………………………………ID………………Date……………............ 

 

Directions:  Answer all the questions listed below. Examples may be 

necessary to aid some explanations/answers.  

 

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

 

Self-Check – 2 Written test  

Note: Satisfactory rating - 3 points           Unsatisfactory - below 3 points  

 

You can ask you teacher for the copy of the correct answers. 
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3. Meeting pressed product specification 

There is a trade-off between the high volume and throughput that 

continuous presses can manage versus the overall quality of the press juice 

compared to the potentially more delicate means of some batch presses. 

However, there are noticeable difference in the composition of the pressed 

juice from continuous presses that are taken from the beginning of the press 

(the 1st press section) with the least amount of pressure and movement 

versus the fractions that come further down the path. Often winemakers will 

have separate press pans under each section that they will keep apart and 

vinify separately. 

Below is a table of the difference in Riesling juice composition between free-

run juice and the juice that comes out from the different sections of a 

continuous press from the relatively low pressure 1st press section to the 

more compact, higher pressure 3rd press section. 

Component 
Free-

run 

1st press 

section 

2nd press 

section 

3rd press 

section 

Brix 17.2 17.5 17.5 17.5 

pH 3.1 3.2 3.4 3.5 

Titratable Acidity (g/l) 8.9 9.1 8.8 9.1 

Phenolic content (mg/l) 306 607 1142 1988 

Suspended solids (g/l) 46.2 16.8 27.9 23.7 

Table 3.1.  Free run versus pressed juice 

 

Information Sheet 3-   Meeting pressed product specification 
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3.1. Free run juice  

Free-run juice flowing into the press pan before the press is turned on. This 

juice usually has higher acidity, lower pH, less phenolic and less suspended 

solids than the pressed juice. 

For as long as presses have been used, winemakers have been aware of 

the different color, body and aroma characteristics of wine made from the 

"free-run" juice compared to pressed juice. Free-run is the juice that has 

been extracted through the process of crushing, the natural break down of 

the grape cell walls during maceration and fermentation and by the own 

weight of the grape berries as they are loaded on top of each other in a 

press. Even among press juice there are compositional difference between 

the various "fractions" of juice produced from initial pressing through 

subsequent (and usually harsher) pressing. Often winemakers will keep 

free-run and pressed juice separated for most of the winemaking process 

including malolactic fermentation and barrel aging with the options to later 

blend between them to make the most complete, balanced wine, bottle 

separately under different labels and price tiers or to discard/sell off the 

pressed fractions to another producer.  

The main difference between free-run and pressed juice is that pressed 

juice often has lower acidity levels, higher potassium and pH level, 

more phenolic compounds such as tannins and more suspended solids.  

3.2. Some of these attributes can be positive influences on the wine with 

the increased phenolic offering  

 more body,  

 aroma characteristics  

 And aging potential.  
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3.3. Other attributes may have more negative influence such as 

increased  

 astringency and bitterness,  

 precursor for browning pigments in white wine,  

 mouthfeel and balance issues (as well as 

potential microbial instability)  

From the increased pH and the enhance need for fining agents to assist in 

the clarification and stabilization of the wine with the increase in suspended 

solids. 

At the end of pressing wine makers should consider the following 

parameters. 

Component Free-run 
1st 

Pressing 

3rd 

Pressing 
9th Pressing 

Brix 17.7 17.9 17.9 17.7 

pH 3.07 3.2 3.29 3.35 

Titratable Acidity (g/l) 10.7 9.35 9.25 9.1 

Phenolic content (mg/l) 357 486 439 440 

Suspended solids (g/l) 39.1 19.1 15.4 9.2 

     
Table 3.2. Table of the difference in juice composition between free-run juice and 

various press fractions using a membrane press. 
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Name……………………………ID………………………… Date……………….. 

 

Directions:  Answer all the questions listed below. Examples may be 

necessary to aid some explanations/answers.  

 

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

 

  

 

Self-Check – 3 Written test 

Note: Satisfactory rating - 3 points           Unsatisfactory - below 3 

points  

 

You can ask you teacher for the copy of the correct answers. 
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Information Sheet 4- Monitoring equipment 

4. Monitoring equipment 
To mean that monitoring equipment just Confirming equipment status and 

which May include but not limited to 

Measuring machinery health by performance monitoring has the potential to 

give warning of a developing failure through the changing levels of a 

suitable parameter being measured, thereby indicating a change in 

condition of a component, machine or system. 

Keyword 

 Machinery performance monitoring. 

 Machine condition assessment. 

 Equipment health monitoring. 

4.1.  Condition Monitoring and Process Analysis 

Most machine and process characteristics which affect  

 availability 

 capacity 

 quality 

 safety 

 Risk and cost can be continually evaluated throughout an asset‘s 

lifetime.  

This is essential in identifying impending failure and will be applied to critical 

areas identified in the reliability plan. 

The current state-of-health of process plant is important information related 

to current information, diagnosis and prognosis of various defects, and 

predicted useful life in the optimization of safety, quality and high production 

rates. 

There are the obvious functions of monitoring and controlling the process for 

reasons of safety and product specification. Additionally, there is invaluable 

information to be gained from the process parameters that can give an 

understanding of the current health of the asset. 
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4.1. Condition Monitoring has historically focused on the acquisition and 

analysis of measurable parameters that would give useful information as to 

the condition of machine components and, hence, a forecast of the likely 

serviceability of the machine. 

The wider view of Condition Management must take into account  

 the performance of the machine 

 or the system of which it is a part 

 And report on excursions away from previously defined acceptable 

tolerances. 

The definition of Condition Monitoring embraces the concept of 

Performance Monitoring also: The process of systematic data collection and 

evaluation to identify changes in the performance or condition of a system 

or its components, such that remedial action may be planned in a cost 

effective manner to maintain reliability. 

4.1.1. The Purpose of Performance Monitoring 

There is the classic story of the condition monitoring technician who 

completed a vibration survey on a pump after it was reported as running 

erratically. He reported that the pump had the lowest vibration levels ever 

measured and it was therefore in perfect condition. Shortly after receiving 

this advice the plant operator noted that the pressure gauge was much 

lower than usual and further investigation showed that the pump wasn‘t 

pumping at all! 

The pump was isolated and opened up and it was found that the impeller 

had sheared off! Of course it had a beautiful vibration signature; it wasn‘t 

doing anything! This illustrates one dimension of why performance 

monitoring is needed to make sense of some situations. 

The technology of Process Control allows access to much of the information 

needed to trend machinery and system performance parameters. These 

parameters are monitored and alarms set for out-of-tolerance conditions. 
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This is particularly true for systems more so than individual machines—

unless they are process critical and individual monitoring can be justified. 

There are still many situations in industry where it is not immediately 

apparent that performance of a particular machine has dropped off. 

Sometimes systems are self-compensating without identifying the reason 

why, for example, three pumps are now needed to be running to do the 

work formerly handled by two. 

There are other situations where, in the normal course of events, there is 

quite insufficient data to enable any accurate judgment on performance to 

be made. An example would be the fuel efficiency of a heavy-haul vehicle. 

The only way to determine the specific fuel consumption of one vehicle 

compared to another doing similar work would be to install instruments and 

data logging to record fuel flow, throttle position, brake usage, vehicle speed 

and the like. 

With continuing advances in sensor technologies and a growing trend for on 

board mounted machinery sensors permitting on-line monitoring, the 

performance mentoring of machines and the systems in which they work will 

give people real-time information on equipment health and condition and let 

them fine-tune the process to maximize uptime and machine reliability 

 

4.2. checking that hygiene and sanitation standards, safety 

standards and pre-start requirements l 

Pressing is necessarily a succession of mechanical actions and in that way, 

it represents a major qualitative risk. The objective is to extract a maximum 

of juices while limiting mechanical actions on grapes, especially when grape 

skins are rich in polyphenols. The major qualitative risk of pressing comes 

from the number and intensity of crumbling operations followed by pressure 

rising. With the Bucher closed tank and draining channels with a specific 

shape (Bucher patent), there are no front pressing, which prevents clogging 

and facilitate juice extraction. Bucher draining channels are known for their 
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efficiency thanks to their triangular shape. As a matter of fact, the slotted, 

45-degree inclined surface opposite to the pressure direction allows an easy 

juice draining and self-cleaning of draining channels. In addition, they make 

crumbling operations easier: they allow the number of tank revolving to be 

reduced significantly and consequently to minimize the production of juice 

lees.  

Two types of Bucher programming, ―Automatic‖ and ―Sequential‖, are 

available to extract a maximum of juices with a minimum of pressure and a 

small amount of crumbling operations 

 

4.2.1. Sequential programing  

This programming limits the extraction of polyphenols from the skin. This 

type of programming should be used preferably with grape varieties rich in 

polyphenols. The user sets the pressure rising through successive steps 

with or without crumbling operation between each step. The number of 

crumbling is minimize 

4.2.2. Automatic programming  

This type of pressing has the main advantage to be fast but can also 

generate a higher extraction of compounds from the skin. It can thus be 

used with grape varieties poor in polyphenols. The operator chooses a 

simple, complete and performing ―Automatic‖ program based on a 

succession of complete cycles: pressure rising, pressure holding, 

decompression, and tank rotation 

4.3. checking the operation and calibration status of measuring 

instrumentation 

4.3.1. Instrument that needs periodic calibration includes: 

 PH meter; which is used for testing PH value of our product. hear an 

example of PH meter with following specification  

PH-98 Lab. pH/ORP/Temperature Meter 
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This instrument and built-in microprocessor chips, good looking, feature-

rich, easy to use, with the following notable features: 

 High accuracy 0.001 

 New designs, large screen displays 

 User-friendly interface, stability indicating identity 

 Three standard, two-point or single-point automatic calibration. 

 Automatic temperature compensation, or manual temperature 

compensation of Wide range of PH and redox potential measurements 

 

 

Fig. 4.1 PH-98 Lab. pH/ORP/Temperature Meter 

 PH calibration procedure : 

a. If the electrode is dry, soak it in storage solution or 7.01 

buffer solution for at least an hour prior to calibration 

b. Clean the electrode 

c. If using a spherical-bulb type of electrode with a liquid 

electrolyte, shake the electrode down, as you would a 

thermometer, to eliminate any air bubbles inside (if viscolene 

filled, this is not necessary) 
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d. For refillable electrodes: Check the level of the fill solution. If 

lower than 1 cm (½") from the top, top off with fill solution 

e. For refillable electrodes: Lower the rubber sleeve that covers 

the fill hole, or unscrew the fll-hole screw (this allows for 

faster readings) 

f.  Prepare beakers: Use separate beakers for each buffer 

solution (50mL or 100mL are ideal) and a dedicated beaker 

for rinsing (a 250mL to 500mL beaker is ideal) 

g. Fill the two small beakers with the buffer solutions necessary 

to bracket your intended measurements; for most food 

applications, this will be 4.01 and 7.01 buffer solutions. Use 

enough solution to cover the tip and junction 

h. Prepare distilled or deionized water for rinsing (a laboratory 

wash bottle is ideal) 

i. Using the large beaker, rinse the electrode with the distilled 

water, then rinse with a small amount of 7.01 buffer solution 

to avoid diluting the buffer solution 

j. Enter the calibration menu of your meter, following the 

instruction to select the 7.01 buffer 

k.  Submerse the pH electrode in the 7.01 buffer solution and 

wait for the meter to indicate that it is stable. Confrm 

calibration on meter 

l.  Using the large beaker, rinse the electrode with the distilled 

water, then rinse with a small amount of 4.01 buffer solution 

to avoid diluting the buffer solution 

m. Submerse the pH electrode in the 4.01 buffer solution 

and wait for the meter to indicate that it is stable; confrm 

calibration on meter 

n.  Using the large beaker, rinse the electrode with the distilled 

water 
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Your electrode is now calibrated. Take your pH measurement or return the 

electrode back to the storage solution 

 TIPS: 

 Always use fresh buffer solutions. Never reuse buffers 

 Always clean the electrode before calibration 

 If a high-degree of accuracy is required, calibrate your 

meter frequently 

 If the meter takes an unusually long time to obtain a 

stable reading, the junction may be clogged and will 

require cleaning 

 Salt deposits from storage solution are normal. Simply 

wash them off with distilled or deionized water 

 Manometer ;an instrument which is used for pressure measurement  

  

 

 

 

 Thermometer ;an instrument that used for temperature 

measurement  
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4.4. Recognizing deviations of variables  

Source of variation or deviation arises from the following points  

 equipment production outputs :equipment should be wooden 

,polyethylene or stainless steel 

 equipment operating conditions: operating equipment and processing 

work shop housekeeping should be net and in a good hygienic condition 

 Operating parameters like temperatures and pressures: process  

4.5.  Equipment adjustments and repairs requirement  

Before maintenance is accomplished, where adjustments and repairs are 

required, the following precautions shall be taken.  

 The equipment or machine shall be run to a location where it will cause 

the least interference and is most accessible.  

 All controllers shall be checked to assure that they are in the off position.  

 If the equipment is electrically powered, the main or emergency 

disconnect or switch shall be opened and locked in the open position.  
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 The facility specific lockout/tag out procedures shall be strictly followed.  

Effective isolation of the energy source shall be conducted.  

 Effective warning signs, guards, and barriers shall be installed where 

overhead maintenance work creates a hazard or where interference with 

another crane or another crane‘s electrical conductors could occur. 

 Only trained personnel shall work on energized equipment when 

adjustments and test are required.  

 After maintenance work is completed and before returning to service:   

 Guards shall be reinstalled.  

 Safety devices shall be reactivated.  

 Replaced parts, tools, rags, and debris shall be removed.  

 Maintenance equipment shall be removed.  

 All locks and tags shall be cleared and removed.  

 All hazardous conditions and discrepancies disclosed by inspection or 

operation shall be corrected before resuming normal operation.   

 Adjustments or replacements of parts shall be made to assure the correct 

function of all operating mechanisms, including components such as limit 

switches, control systems etc. 

4.6. Testing equipment’s 

Testing Keep dated reports of operational tests, rated load tests, and 

manufacturers‘ certification, as applicable, as long as the device is available 

for use. Before initial use, load test and inspect all new, altered, modified, Or 

repaired equipment devices.   

An operational test also should be performed.  Rated load tests shall be 

done under the direction of a qualified person.   
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A written report furnished by such person confirms the specific equipment 

operation.   

The load rating should not be more than 80 percent of the maximum load 

sustained during the test.   

Test loads shall not be more than 110 percent of the rated load unless 

otherwise recommended be the manufacturer.    

The manufacturer furnishes a written statement, signed and stamped by a 

registered professional engineer, certifying its structural and operational 

integrity and that it conforms to the specific requirements. 

4.7. Returning equipment  to services  

After assuring the conditions of equipment, it should be returned to the 

original operation stage to continue production. 

4.8. Ensuring equipment that meets normal operating requirements  

While you are going too restarted to operate that equipment, be sure which 

fulfil the working parameter requirements and get a confirmation from the 

technicians. 

Working parameters to be monitored include but not limited to:- 

 equipment performance (e.g. speed, output, variations) 

 equipment component performance 

 sequences and timing of operation  

 materials changes (desired and not desired) 

4.9. Confirm equipment status and condition. This may include 

checking for: 

 exposed or reactive metal parts 

 lubricating or hydraulic fluid leaks 

 screen fit and condition 

 bag and/or screw fit and condition 
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 receiving vessels and must processing operations (availability and 

schedule) 

 setting speed of screw 

 attaching hoses and/or opening valves 

 setting pumps and lines from collection trays into receiving tanks 

There should be adequate equipment washing facilities readily available 

and in near proximity to the bottling and processing areas.  

There should be sufficient storage and separation for all raw materials 

and finished product/s so that each item can be clearly identified 

and not suffer deterioration. They should also be stored securely 

under lock and key, and kept separate from cleaning chemicals and 

other materials. Incompatible materials should not be stored together.  

Adequate security and reconciliation procedures should be implemented for 

any chemical or biological materials at risk of diversion for illicit purposes 

identified by Science  

A preventative maintenance program should be established to ensure that 

equipment is routinely inspected and that only food grade materials are 

used, that any hazardous waste is removed, and that production and 

processing equipment is left in a clean state fit for use.  
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Name……………………………ID………………………… Date……………….. 

 

Directions: Answer all the questions listed below. Examples may be 

necessary to aid some explanations/answers.  

 

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

 

Self-Check – 4 Written test  

Note: Satisfactory rating - 3 points           Unsatisfactory - below 3 

points  

 

You can ask you teacher for the copy of the correct answers. 
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5. Introduction  

When we are saying out of specification product, a product which is 

deviated from tolerable qualitative and quantitative level. But any product 

should fulfill at least minimum level of a standard. Out of specification 

product can also be known as nonconformance product. 

5.1. Monitoring the process and equipment operation to identify out-of-

specification results or non-compliance. This may involve monitoring: 

 press program 

 press pressure 

 pressing effectiveness 

 dosage of additions 

 product loss 

 dilution 

 oxidation 

 speed of screw 

 free run quality and flow 

 pressings quality and flow 

 relevant product characteristics (solids content and press fractions)  

5.2. systems for Rectifying and Reporting nonconformance product 

Corrective and preventive action (CAPA, also called corrective 

action/preventive action or simply corrective action) consists of 

improvements to an organization's processes taken to eliminate causes 

of non conformities or other undesirable situations. It is usually a set of 

actions that laws or regulations require an organization to take in 

manufacturing, documentation, procedures, or systems to rectify and 

eliminate recurring nonperformance. Non-conformance is identified after 

Information Sheet 5- Identifying, rectifying and reporting out of specification 
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systematic evaluation and analysis of the root cause of the non-

conformance.  

5.2.1. Non-conformance may be: 

 failure of Machinery  

 quality management system 

 Misinterpretation of written instructions to carry out a work.  

The corrective and preventive action is designed by a team that includes 

quality assurance personnel and personnel involved in the actual 

observation point of nonconformance. It must be systematically 

implemented and observed for its ability to eliminate further recurrence of 

such non-conformation. 

5.2.2. Corrective action and preventive action (CAPA)  

It focuses on the systematic investigation of the root causes of identified 

problems or identified risks in an attempt to prevent their recurrence (for 

corrective action) or to prevent occurrence (for preventive action).Corrective 

actions are implemented in response to customer complaints, unacceptable 

levels of product non-conformance, issues identified during an internal audit, 

as well as adverse or unstable trends in product and process monitoring 

such as would be identified by statistical Process Control (SPC).  

Preventive actions are implemented in response to the identification of 

potential sources of non-conformity. 

To ensure that corrective and preventive actions are effective, the 

systematic investigation of the root causes of failure is pivotal. 

CAPA (preventive action and corrective action) is part of the overall Quality 

Management System (QMS). 

1.2. Clearly identified sources of data that identify problems to 

investigate 

Root cause analysis that identifies the cause of a discrepancy or deviation, 

and suggest corrective actions. A common misconception is that the 

purpose of a preventive action is to avert the occurrence of a similar 
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potential problem. This process is all part of corrective action, because it is 

a process of determining such similarities that should take place in the event 

of a discrepancy. Preventive action is any proactive methodology used to 

determine potential discrepancies before they occur and to ensure that they 

do not happen (thereby including, for example, preventive maintenance, 

management review or other common forms of risk avoidance).  

Corrective and preventive actions both include stages for investigation, 

action, review, and further action if required. It can be seen that both fit into 

the PDCA (Plan-Do-Check-Act) philosophy as determined by the ―Deming-

Shewhart ―cycle. 

Investigations to root cause may conclude that no corrective or preventive 

actions are required, and additionally may suggest simple corrections to a 

problem with no identified systemic root cause. When multiple investigations 

end in no corrective action, a new problem statement with expanded scope 

may be generated, and a more thorough investigation to root cause 

performed. 

Implementation of corrective and preventive actions is the path towards 

improvement and effectiveness of Quality Management Systems.  

Corrective actions are nothing but the action/actions based on the problem 

identification.  

The problem or a non-conformance can be identified internally through staff 

suggestions, management reviews, document reviews or internal audits. 

External leads to finding the root cause of the problem can include:  

Customer complaints/suggestions; customer rejections; non-conformities 

raised in customer/third-party audits; recommendations by auditors. 

A root cause is the identification of the source of the problem where the 

person(s), system, process, or external factor is identified as the cause of 

the non-conformity. The root cause analysis can be done via 5 times Whys  

Corrective action is the re-work/rectification activity of the non-conforming 

products as per ISO 9001:2008 (8.5.2). 

https://en.wikipedia.org/wiki/5_Whys
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Preventive action includes the prediction of problems and attempts to avoid 

such occurrences (fail safe) through self-initiated actions and analysis 

related to the processes/products.  

This can be initiated with the help of an active participation by staff 

members/workers through improvement teams, improvement meetings, 

opportunities for improvement during internal audits, management review, 

customer feedback and deciding own goals quantized in terms of business 

growth, reducing rejections, utilizing the equipment effectively, etc. 

1.3.  Immediate notification potentially harmful or unacceptable 

effects 

The authorization holder has a legal obligation to report immediately about 

adverse effects of the active substance or biocidal product, development of 

resistance, in adequate efficacy or other new data. 

In particular, the authorization holder is obligated to report immediately: 

 New data or information on adverse effects of the active substance or 

biocidal product on humans, especially vulnerable groups, as well as on 

animals or the environment 

 All data indicating the development of resistance to the active substance. 

 New data or information that the biocidal product is not sufficiently 

effective 
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Table 1.3: List of typical noticable non conformance and their correctve 

actions during wine pressing. 

Source of non-

conformance(NCR) 

Effect of non-conformance  Corrective action to take 

over non conformance  

Mis using of pressing 

equipment : 

 Copper 

 Galvanized 

 Iron or  

 steel 

Acids found in a product ract 

with a material and causes or 

creat : 

 off-flavour 

 make wine poison 

Such type of NCR could 

be avoided using: 

 Stainless steel 

 Wooden material 

 Polyetyleen  

Applying exessive 

presure  

Tannin extraction increased 

and presed juice becomes : 

 Harsh in teast  

 Astergency 

 Bitter  

 

Applying gentle presure 

based on manufacturer 

recommendation 

Uncontrolled pumping  Exposed to oxygen uptake 

and cuses : 

 Oxidation  

 Off-taste 

 Off-odur 

 

Blanketing or purging 

continous inert gases ,like: 

 Carbondioxide  

 Nitrogen gas 

 

Uncontrolled 

temperature  

Will cause stulk fermentation  Monitoring temperature 

properly 

Longer skin contact 

time  

Will cause highly extraction of 

tannic and phenolic 

compound  

Skin contact time should 

be determined  



 

 

1.3.1. Oxidation 

Oxidation is a wine fault caused by too much exposure to oxygen (as 

opposed to aeration, which is deliberate, controlled exposure to oxygen.) 

Wines spoiled by oxidation are said to be oxidized. In a broader context, 

oxygenation is the chemical reaction of oxygen with another chemical entity, 

whether it be the browning of an apple or the blue-green acquired by copper 

exposed to the elements. Oxidation is a threat as soon as the grape is 

crushed, which is why high-quality grapes are transported to the winery as 

fast as possible in shallow containers, and why field pressing stations sited as 

close as possible to the vineyard are increasingly common. When grapes are 

crushed, unless special precautions are taken to exclude oxygen, they 

immediately start to react with the liberated juice compounds. The most 

obvious change is the browning of the juice resulting from the oxygenation of 

the phenolic, which is why oxidation is a much greater danger to white wines 

than to reds. 

1.3.2. Stuck Fermentation  

Stuck fermentation is a wine maker‘s nightmare involving an alcoholic 

fermentation which ceases before completion. Such fermentations are difficult 

to restart and the wine is at risk of spoilage from oxidation and bacterial 

disease. Fermentations that are allowed to reach excessively high 

temperatures of over 95° C. cause yeast cells to be killed and release 

compounds which inhibit future yeast growth. Restarting of the fermentation 

becomes difficult if not impossible even after cooling. Stuck fermentations 

have many documented causes, with the most common being a deficiency of 

nitrogen. Grapes, particularly the varieties Chardonnay and Riesling, which 

come from vineyards deficient in nitrogen yield fruit with a low ratio of 

nitrogen to sugar. This limits the development of yeast cells, and fermentation 

activity is not sustained after the yeasts become starved of nitrogen. 

1.3.3. Hydrogen Sulfide (H2S)  

Hydrogen sulfide is the foul smelling gas, reminiscent of rotten eggs, which 

can form during fermentation, either in the active phase or at the end. The 
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formation of H2S during the active phase is associated with a deficiency of 

nitrogen in the grape must or juice. This problem can usually be suppressed 

by the addition of nitrogen, typically in the form of di ammonium phosphate 
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Name……………………………ID………………………… Date………………… 

 

Directions:  Answer all the questions listed below. Examples may be 

necessary to aid some explanations/answers.  

 

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

 

 
 
 
 

Self-Check – 5 Written test  

Note: Satisfactory rating - 3 points           Unsatisfactory - 

below 3 points  

 

You can ask you teacher for the copy of the correct answers. 
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Operation Sheet 1- preparing product and raw materials for pressing 

operation  

 

Main activities and to be carried out operating pressing process: 

1. The wine is then separated from the skins and seeds by pressing. A 

basket press is the usual choice for the home winemaker.  

2. Divide the free run wine among storage vessels (usually carboys) and 

assess the pressed wine quality.  

3. If relatively clean, with no off tastes, divide the pressed wine among 

storage vessels above.  

4. If not, store separately, rack often, and reassess later.  

5. Don't over press: the small amount of extra wine only produces 

unstable elements.  

6. Keep most of seeds out of the press (they will be at the bottom of the 

fermenter).  

After fermentation is visually complete, 

 check total acid, pH, SO2, and residual sugar 
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Name………………………… ID……….……………       

Date……………………………………. 

 

Time started: ______________________Time finished: ________________ 

 

Instructions: Given necessary templates, tools and materials you are 

required to perform the following tasks within 1 and 1/2 hour. 

The project is expected from each student to do it. 

 

Task-1 operate pressing operation for both white and red wine based on 

work place Procedure.  

 

LAP TEST  Performance Test 
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LG #25 LO #3- Shutting down the pressing 

process 

 

Instruction sheet 

This learning guide is developed to provide you the necessary information 

regarding the following content coverage and topics: 

 Shutting down the process 

 Dismantling and preparing equipment for cleaning  

 Collecting ,treating and disposing-off or recycling waste  

 Conducting work within environmental guide line  

This guide will also assist you to attain the learning outcomes stated in the 

cover page. Specifically, upon completion of this learning guide, you will 

be able to: 

 Shut down the process 

 Dismantle and prepare equipment for cleaning  

 Collect ,treat and dispose or recycle waste  

 Conduct work within environmental guide line 

Learning Instructions: 

1. Read the specific objectives of this Learning Guide.  

2. Follow the instructions described below.  

3. Read the information written in the ―Information Sheets‖. Try to 

understand what are being discussed. Ask your trainer for assistance if 

you have hard time understanding them. 

4. Accomplish the ―Self-checks‖ which are placed following all information 

sheets.  

5. Ask from your trainer the key to correction (key answers) or you can 
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request your trainer to correct your work. (You are to get the key answer 

only after you finished answering the Self-checks). 

6. If you earned a satisfactory evaluation proceed to ―Operation sheets  

7. Perform ―the Learning activity performance test‖  which is placed following 

―Operation sheets‖ ,  

8. If your performance is satisfactory proceed to the next learning guide,  

9. If your performance is unsatisfactory, see your trainer for further 

instructions or go back to ―Operation sheets‖. 
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Information Sheet 1- Shutting down the process 

 

1.1. Shutting down the process 

Shutting down plant may require single or multiple energy sources to be shut 

down, that is,  

 electrical, 

 air,  

 hydraulic,  

 Chemical sometimes in a certain order.  

Ensure the plant operator is aware work is being conducted. On many 

occasion workers are typically injured when plant operators are unaware the 

plant is being worked on. After cleaning, all equipment should be rinsed with 

clean potable water. If the equipment is not to be used immediately it should 

be allowed to drain dry. 

1.2. General lockout/ tag out procedure 

1.2.1. Purpose  

This procedure establishes the minimum requirements for lockout of energy 

sources that could cause injury to personnel. All employees shall comply with 

the procedure. 

1.2.2. Responsibility  

The responsibility for seeing that this procedure is followed is binding upon all 

employees. All employees shall be instructed in the safety significance of the 

lockout procedure by (designated individual). Each new or transferred 

affected employee shall be instructed by (designated individuals) in the 

purpose and use of the lockout procedure. 

1.2.3. Preparation for Lockout  
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Employees authorized to perform lockout shall be certain as to which switch, 

valve, or other energy isolating devices apply to the equipment being locked 

out. More than one energy source (electrical, mechanical, or others) may be 

involved. Any questionable identification of sources shall be cleared by the 

employees with their supervisors. Before lockout commences, job 

authorization should be obtained. 

1.2.4. Sequence of Lockout Procedure 

 Notify all affected employees that a lockout is required and the reason 

therefore. 

 If the equipment is operating,  

 Shut it down by the normal stopping procedure (such as: depress stop 

button,   open toggle switch).  

 Operate the switch, valve, or other energy isolating devices so that the 

energy source(s) (electrical,    mechanical, hydraulic, and other) is 

disconnected or isolated from the equipment.  

 Lockout energy isolating devices with an assigned individual lock. 

Stored energy, such as that in capacitors, springs, elevated machine 

members, rotating fl y wheels, hydraulic   systems, and air, gas, steam 

or water pressure, must also be dissipated or restrained by methods 

such as   grounding, repositioning, blocking, and bleeding down.  

 After ensuring that no personnel are exposed and as a check on 

having disconnected the energy sources,   operate the push button or 

other normal operating controls to make certain the equipment will not 

operate.    

 Return operating controls to neutral position after the test.  

 The equipment is now locked out. 
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1.2.5. Restoring Equipment to Service 

When the job is complete and equipment is ready for testing or normal 

service, check the equipment area to   see that no one is exposed. When 

equipment is clear, remove all locks. The energy isolating devices may be 

operated to restore energy   to equipment 
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Name……………………………………ID………………… Date…………………. 

Directions:  Answer all the questions listed below. Examples may be 

necessary to aid some explanations/answers.  

 

Test I: Choose the best answer  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

Self-Check – 1 Written test  

Note: Satisfactory rating - 3 points           Unsatisfactory - below 3 points  

 

You can ask you teacher for the copy of the correct answers. 
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Information Sheet 2- Dismantling and preparing equipment for cleaning  

 

1. Definition dismantling and cleaning  

Dismantling: Dis locating equipment components or parts of equipment in 

each sequential order  

Cleaning: Removing and separating off-specification material, organic and 

non-organic debris, metals, and pesticide residues, among other 

contaminants, from the raw material prior to further processing 

a. Reasons for Cleaning 

 To reduce the risks from food hazards -food poisoning and foreign 

body contamination 

 To comply with local and international legislation 

 To meet specific customer requirements,  

 To meet the requirements of global food safety standards  

 To maintain positive audit and inspection outcomes 

 To allow maximum plant productivity 

 To present a hygienic visual image 

 To promote safe working conditions for staff, contractors and visitors 

 To maintain product shelf-life 

 To avoid pest infestation 

The main purpose of cleaning is to remove undesirable foreign material and it 

should be designed to obtain:  

 Complete removal of separated contaminants and avoidance of 

recontamination 

 Maximum separation efficiency consistent with minimum 

wastage of desirable material  
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 Minimum quantity and concentrations of residues the foreign 

material found on fruits and vegetables can be grouped under 

the following headings: 

b. Cleaning Methods  

Wine makers should prefer cleaning methods appropriately that could be 

compatible for the specific equipment‘s. Cleaning methods include the 

following categories: 

 Automatic cleaning (cleaning in place, CIP) 

 Manual cleaning (outdoor cleaning, COP) 

Manual cleaning using cloths, mops, brushes, pads, etc. It is normally used 

in small areas, equipment that is non-water proof or requires dismantling or 

areas which are difficult to clean by other methods. It is a labor intensive 

method and may limit the use of certain chemicals for safety reasons. To 

ensure Cleaning is effective the method must be clearly defined and staff 

trained to an appropriate level. 

c. Cleaning procedures 

Cleaning is a complex process. To ensure it is conducted correctly a defined 

and systematic approach is required that takes into account a number of 

factors previously covered. This approach takes the form of a Procedure and 

this is usually a legal requirement in addition to a fundamental requirement of 

global food standards. 

A collection of these cleaning procedures forms a Cleaning Plan or Program 

which is plant specific. 

 A typical cleaning procedure includes the following: 

 Cleaning method 

 Standards 

 Frequency 

 Chemicals used 

 Equipment used 
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 Time and temperature specifications 

The correct sequence of a general cleaning procedure for surfaces in a food 

plant is: 

1. Gross Clean/Preparation: preparing solutions to required concentration 

and temperature  

2. Pre-rinse: to remove surface debris in contact with  on equipment and 

to avoid solution loss 

3. Detergent application: applying detergent at  appropriate contact time 

and pressure  

4. Post-rinsing: to remove chemical residue  

5. Disinfection: to remove microbial contamination  

6. Terminal rinsing: to remove any chemical residue  

d. Steps of dismantling and cleaning of medium scale wooden 

basket press  

1. Untighten screw on the head of a press  

 

2. Dislocate components of an equipment  
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3. Break down press cake  

 

4. Remove break down press cake and collect in to container  
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5. Clean all compartment of an equipment to remove sticked cake on a surface using 

presurised ,clean and fresh water  

 

6. After wet cleaning dry all equipment parts  
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7. Relocate all equipment compartment sequentially  

 

 

8. Make it ready for next operation  
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Name……………………………………………   ID………………………… 

Date……. 

 

Directions:  Answer all the questions listed below. Examples may be necessary 

to aid some explanations/answers.  

 

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

Self-Check – 2 Written test  

Note: Satisfactory rating - 3 points           Unsatisfactory - below 3 points  

 

You can ask you teacher for the copy of the correct answers. 
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Information Sheet 3- Collecting, treating and disposing-off or recycling 

waste  

3. Collecting, treating and disposing-off or recycling waste 

Any wine spillage should be cleaned up immediately using procedures 

appropriate to the location of the spillage, such as localized bonding and recovery 

procedures. 

Processing waste, such as grape skins and lees, should be removed from 

processing equipment as soon as practicable all types of waste (e.g. general 

refuse, winemaking waste and sewage) should be appropriately disposed of 

according to local requirements and in compliance with current environment 

legislation. 

 

  

Fig. 3a: collected filter cake from basket and hydrolytic press  
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Fig.3b. collecting press cake from bladder type pressing machines  

Collected waste, filter cake, can be used for vineyard fertilizer but cleaning waste 

should be collected from each section and treated based on procedure and then 

can be disposed to the environment without altering or polluting the environment. 

Cleaning water could be collected from each unit operation and treated in waste 

management plant and then can be used as recycled for ground cleaning, for 

irrigation, etc… 
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Name……………………………………… ID………………………… Date…………. 
 

Directions:  Answer all the questions listed below. Examples may be necessary 

to aid some explanations/answers.  

 

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

 

 

 

 

 

 

 

 

 

Self-Check – 3 Written test  

Note: Satisfactory rating - 3 points           Unsatisfactory - below 3 points  

 

You can ask you teacher for the copy of the correct answers. 
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4. Conducting work with work place procedure 

4.1. Rules for Using Lockout Procedure  

All equipment shall be locked out to protect against accidental or inadvertent 

operation when such operation could cause injury to personnel. Do not attempt to 

operate any switch, valve, or other energy isolating device bearing a lock 

Winery plant must be maintained and repaired according to the manufacturer‘s 

specifications or, in the absence of such specifications, in accordance with a 

competent person‘s recommendations.  

Plant should be isolated before maintenance or cleaning commences. 

Where plant is isolated and plant shutdown will result, any total or partial 

shutdown should not allow a hazardous situation to be created. Isolated or 

disengaged plant should: not hinder or interfere with the operation of any other 

plant have guards in place where a risk of injury is identified, and not obstruct 

access. 

A process should be put in place to enable effective communication and 

consultation with affected workers and other persons conducting a business or 

undertaking to prevent any risk to health and safety arising from restarting the 

operation of the plant which has been shut down due to inspection, maintenance 

or cleaning. 

An energy isolation procedure should be developed to ensure that potential 

energy sources, that is, electrically charged capacitors, hydraulic and pneumatic 

pressure and water pressure are in a zero mechanical state prior to any 

maintenance or cleaning work being carried on plant items such on grape 

presses. 

Information Sheet 4- Conducting work with work place procedure 
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Name……………………………………ID…………………Date………………………. 
 

Directions:  Answer all the questions listed below. Examples may be necessary 

to aid some explanations/answers.  

 

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

Self-Check – 4 Written test  
 

Note: Satisfactory rating - 3 points           Unsatisfactory - below 3 points  

 

You can ask you teacher for the copy of the correct answers. 
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LG #29 LO #4- Recording information 

Instruction sheet 

This learning guide is developed to provide you the necessary information regarding 

the following content coverage and topics: 

 Recording work place information  

 Signing  in all records 

 Communicating  information records  

 Keeping work place information records  

This guide will also assist you to attain the learning outcomes stated in the cover page. 

Specifically, upon completion of this learning guide, you will be able to: 

 Record work place information  

 Sign in all records 

 Communicate information records  

 Keep work place information records  

Learning Instructions: 

1) Read the specific objectives of this Learning Guide.  

2) Follow the instructions described below.  

3) Read the information written in the ―Information Sheets‖. Try to understand 

what are being discussed. Ask your trainer for assistance if you have hard 

time understanding them. 

4) Accomplish the ―Self-checks‖ which are placed following all information 

sheets.  

5) Ask from your trainer the key to correction (key answers) or you can request 

your trainer to correct your work. (You are to get the key answer only after you 

finished answering the Self-checks). 

6) If you earned a satisfactory evaluation proceed to ―Operation sheets  

7) Perform ―the Learning activity performance test‖  which is placed following 

―Operation sheets‖ ,  
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8) If your performance is satisfactory proceed to the next learning guide,  

9) If your performance is unsatisfactory, see your trainer for further instructions or 

go back to ―Operation sheets‖. 
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Information Sheet 1- Recording work place information  

 

1. Recording work place information 

Processing records must be kept so that all batches of product can 

be readily identified, tracked and traced, and that the amounts of 

any raw materials used are clearly identified and recorded to comply with 

all relevant legislation. These records must satisfy the requirements of the Wine 

Australia‘s Label Integrity Program and Food Standards Australia New Zealand. 

A system for checking added quantities of additives and processing aids and final 

wine concentrations of these, which are limited by legal requirement, must be 

employed 

Employers are required to keep health and safety records and statistics on file. 

Examples of documentation include training activities, first aid treatments, and 

incident investigations. 

Written records and statistics can help: 

 Identify trends for unsafe conditions or work practices so you can take steps 

to correct these potential hazards Provide material for education and training 

 Provide documentation in case a Work Safe officer requests it, or  

 if an incident occurs and you need to prove that you did all you could 

reasonably do to prevent it 

1.1. work place information May include: 

 Standard Operating Procedures (SOPs):  

 Specifications 

 production schedules or instructions 
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 routine maintenance schedules 

 work notes 

 Material Safety Data Sheets (MSDS) 

 manufacturer instructions  

 verbal direction from manager, supervisor or senior operator Print or screen 

based 

1.1.1. Specification 

Lists of detailed requirements with which the products or materials used or 

purchased for the winemaking process have to conform. They serve as a basis 

for quality evaluation 

1.1.2. Standard Operating Procedure (SOP) 

An authorized written procedure giving instructions for performing operations not 

necessarily specific to a given product or material (winemaking processes – 

handling, blending, filtering, stabilization, equipment operation, maintenance and 

cleaning; validation; cleaning of premises, environmental control; sampling and 

inspection). Certain SOPs may be used to supplement product-specific master 

and batch production process documentation. Standard Operating Procedures 

(SOPs) should be thoroughly documented for cleaning procedures and should be 

strictly adhered to at all times, the equipment checked after cleaning and before 

reuse 

1.1.3.  Validation 

 Action of proving, in accordance with the principles of GMP, that any procedure, 

process, equipment, material, activity or system actually leads to the expected 

results. 

Keeping Detailed Records Complete, accurate record keeping is vital if you want 

to make great wine. 

At the very least, you should record the following: 

a) At harvest 

 record the date of pressing  

 wine type you produce  
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 methods what you use for wine making  

 the grape type and  

 the amount you used for pressing 

 the volume of free run juice you collect 

 the volume of  pressed juice you collect  

 time taken for pressing  

 quality analysis result you gain in each cycle of pressing  

 total acidity,  

 pH 

 brix  

 polyphenol  

 tannin  

b) As you are pressing a macerated or grape  

 note any additives  additions,  

 make notes about smells, textures, 

 Visual observations. 

c) During fermentation, record: 

 Balling and temperature twice daily.  

 Note activity and odors. 

 Write down each transfer and note any additions.  
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Name……………………………………………ID………………………… Date……… 

Directions:  Answer all the questions listed below. Examples may be necessary 

to aid some explanations/answers.  

 

Test I: Choose the best answer  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

Self-Check – 1 Written test  

Note: Satisfactory rating - 3 points           Unsatisfactory - below 3 points  

 

You can ask you teacher for the copy of the correct answers. 
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2. Signing in all records:  

which is put a signature on a respective records to take a responsibility of 

activities what he/she has do and inspect on his work place .Record your 

inspection and actions, sign out and pass the tool to the worker or store it 

safely.records that needs a signature in the work place includes: 

 Daily work instruction : manager or supervisor who wright the instruction 

should put her or his sign including name  

 Maintenance report :operator or technician who did maintenance activity 

should report maintenance recording format and should put a signature  

 Daily operational activity reporting check list : an operator should put his or 

her signature like on  

 Pressure control records 

 Pump speed control  

 Product analysis record 

 Daily none conformance report  

 Production volume record 

 Cleaning activity records  

 First aid treatment 

 Incident inspection  

 Food safety follow up record  

Here below is an example for records to be signed by responsible personnel.  

Table 2.1: sample inspection report  

Use this sample to develop a report for recording the results of your regular work 

place information 

 

 

 

Information Sheet 2- Signing in all records 
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Company name:                

Date:       

Inspector name and signature:         

                         

   

Types of hazards 

(critical,  urgent, 

important) 

Describe 

hazard and 

precise 

location  

Recommended 

corrective 

action  

Person 

responsible 

for remedial 

action 

Date of 

remedied  
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Name……………………………………………   ID………………………… 

Date……. 

 

Directions:  Answer all the questions listed below. Examples may be necessary 

to aid some explanations/answers.  

 

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

Self-Check – 2 Written test  

Note: Satisfactory rating - 3 points           Unsatisfactory - below 3 points  

 

You can ask you teacher for the copy of the correct answers. 
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Information Sheet 3- Communicating information records 

3. Communicating information records 

Any instance of contamination should be reported to a designated responsible 

person, such as the winemaker, immediately the contamination occurs or is 

detected and the wine quarantined or isolated for further action. The 

contamination should be clearly identified and recorded.  

3.1. Reporting incidents and injuries to Work Safe 

Employers must report any of the following incidents (to initiate a claim) to Work 

Safe within a limited period of time  

 A worker is injured and loses consciousness. 

 A worker is sent for medical treatment by a first aid attendant or supervisor. 

 A worker has an injury or disease that needs medical treatment. 

 A worker states that he or she is going to get medical treatment or has already 

received medical treatment for an injury or disease. 

 A worker is (or claims to be) unable to do his or her job because of any injury 

or disease.  

 An artificial limb, eyeglasses, dentures, or hearing aid is broken in the incident 

3.2. Role of communicating records  

Good communication among employers, supervisors, and workers on health and 

safety issues is vital for the success of a workplace health and safety program. 

Hold regular monthly meetings with workers to discuss health and safety matters. 

Focus your meetings on identifying and correcting hazardous conditions or tasks, 

and making health and safety a priority in your workplace. Keep a record of each 

meeting including: 

 What was discussed and who attended. 

 Post meeting minutes for everyone to read Bring to each meeting: 

 Your latest inspection report any incident reports completed during the past 

month  

 Any new safe work procedures 
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 The minutes for last month‘s meeting 

3.3. Reporting maintenance activity 

Finally any reporting activity should be reported and recorded in a compiled form 

.see table below typical examples of repair report /maintenance report.  

GEAR DRIVE REPAIR REPORT   

Location:                                 Building 1, 1st 

floor  

Machine:         wine pressing machine     

Gear drive type:                      Reducer 1:20  Serial no.:       10245156   

Date of putting in operation: 01/01/2019  Manufacturer: Flender Germany   

Date of Repair:                        01/01/2020 

Special maintenance requirements:  

Oil Grade 05  

  

Auxiliary drives:  

 Belts       ____________________  

 Chain      ____________________  

 Coupling  Flexible Coupling  

 Others     

____________________  

 

Part  Failure  Mark  Part  Failure  Mark  

Auxiliary Drive   Chain or belt broken    Gears   Seat worn out     

  

  

   

  

  

Sprocket/Pulley worn 

out  

    

  

  

Broken teeth    

Keyway problem    Worn out teeth  X  

Drive shaft bent    Others    

Coupling damaged    Lubrication  No oil    

Coupling rubber 

broken  

X     

   

  

Little oil  X  

Others    Dirty oil    

Sealing  Lip seal defective  X  Water in oil  X  
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Housing seal 

defective  

  Breather defective    

Others    Others    

Shaft  Seat of bearing worn 

out  

  Housing  Cracked    

  

  

  

Seat of Lip seal worn 

out  

X     

  

Problem with bolt 

connection  

  

Bent or broken    Problem with pin 

connection  

  

Others    Others    

Bearings  Worn out  X  Base Plate  Loose, weak    

  

  

Excessive damaged       Problem with bolt 

connection  

  

Others    Problem with foundation    



 

 

 

 
Name……………………………………………   ID………………………… Date……. 
 

Directions:  Answer all the questions listed below. Examples may be necessary 

to aid some explanations/answers.  

 

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Self-Check – 3 Written test  

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

Note: Satisfactory rating - 3 points           Unsatisfactory - below 3 points  

 

You can ask you teacher for the copy of the correct answers. 
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4. Keeping work place information records 

Keeping records means that documenting any relevant records either in hard copy 

or soft copy and to be accessed easily by concerned personnel. 

Maintain records and statistics for the following: 

 Health and safety program reviews: can help you track the progress of your 

program. 

 Worker orientation records: can help ensure that workers are getting the 

education and training they need. 

 Inspection reports: can provide historical information about hazards your 

business has encountered and how you have dealt with them. 

 Monthly meeting records: can help monitor how promptly and how well ―action 

items‖ have been carried out. 

 Incident investigation reports: can clarify which hazards have caused incidents 

and how they were controlled. 

 First aid records: can provide injury statistics that will help prioritize health and 

safety efforts. 

 Statistics that may be of value include the following: 

 Number of incidents and injuries each year 

 Number of workdays lost each year. 

 Cost to your business from workplace injuries each year  

4.1. Record keeping  

Records can be maintained as hard copies or electronic records. Small-to-

medium operators generally maintain hard-copy records. Possibly the greatest 

challenge with these kinds of records is tracking when things are to be done.  

What more and more companies are doing is adopting electronic maintenance 

management systems. These can be developed in-house using programs such as 

Information Sheet 4- Keeping work place information records  
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Excel or Access, or processors can choose a commercially available product, of 

which there are many options 
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Name……………………………………………   ID………………………… Date……. 
 

Directions:  Answer all the questions listed below. Examples may be necessary 

to aid some explanations/answers.  

 

Test I: Short Answer Questions 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You can ask you teacher for the copy of the correct answers. 

 

 

 

Self-Check – 4 Written test  

Note: Satisfactory rating - 3 points           Unsatisfactory - below 3 points  

 

You can ask you teacher for the copy of the correct answers. 
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tting%20tools.ppt 

4. http://www.iitb.ac.in/safety/sites/default/files/Machine%20Safety_0_0.pdf) 

5. https://www.fda.gov/media/109408/download 

6. https://www.flexiblemachining.com/pdf/quality_policy.pdf 
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http://www.iitb.ac.in/safety/sites/default/files/Machine%20Safety_0_0.pdf)
https://www.fda.gov/media/109408/download
https://www.flexiblemachining.com/pdf/quality_policy.pdf
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The trainers who developed the learning guide 

No  Name  Qualification Educational 

background 

Region  E-mail 

1.  Mewleddeg girma B Food 

science and 

post-harvest 

technology  

Sidama  mewegirma@gmail.com 

2.  Biruktayt muluneh  B Chemical 

engenering 

(process) 

SNNPR  Edenwondimu12@gmail.com/ 

3.  Alemayehu araya   B Food 

science and 

post-harvest 

technology 

Addis 

Ababa  

alemayohmr@gmail.com 

4.  Mamo Abdi  B BSC in 

agriculture 

Oromiya 

TVET 

Bureau 

dev‟t 

Facilitator 

Mamoab57@gmail.com 

5.  Workneh 

Asmamaw 

B BSC in 

agri.economy 

FTA dev‟t 

Facilitator 

workalemaw@gmail.com 

 


