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FOREWORD 

ISO (the International Organization for Standardization) is a worldwide federation 
of national Standards institutes (ISO member bodies). The work of developing 
International Standards is’ carried out through ISO technical committees. Every 
member body interested in a subject for which a technical committee has been set 
up has the right to be represented on that committee. International organizations, 
governmental and non-governmental, in liaison with ISO, also take part in the work. 

Draft International Standards adopted by’ the technical committees are circulated 
to the member bodies for approval before their acceptance as International 
Standards by the ISO Council. 

International Standard ISO 5703 was developed by Technical Committee 
lSO/TC 23, Trattors and machinery for agriculture and forestry, and was circulated 
to the member bodies in March 1977. 

lt has been approved by the member bodies of the following countries : 

Austral ia Irrdia 
Austria Iran 
Chile Italy 
Czechoslovakia Korea, Rep. of 
France New Zealand 
Germany, F. R. Portugal 

Romania 
South Africa, Rep. of 
Switzerland 
Turkey 
United Kingdom 
U.S.S. R. 

expressed disapproval of the document The member body of the following country 
on technical grounds : 

Spain 

0 International Organkation for Standard ization, 1979 l 

Printed in Switzerland 
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INTERNATIONALSTANDARD ISO 57034979 (E) 

Equipment for vine cultivation and wine making - 
Grape presses - Methods of test 

0 INTRODUCTION 2 REFERENCES 

The main operations characterizing a press are : ISO 3835111, Equipment for vine cultivation and wine 
making - Vocabulary - Part 11. 

- feeding-in the grapes; 

- compression of the grapes; 
ISO 3835/lll, Equipment for vine cultivation and wine 
making - Vocabulary - Part Ill? 1 

- extraction of the must or the wine; 

- removal of the pomace. 

These operations may be continuous or discontinuous, 
depending on the type of press. 

3 DEFINITIONS 

In addition to the definitions given in ISO 3835/ll and 
ISO 3835/1 I I and, in particular, These main operations may be accompanied by an auxiliary 

Operation such as the disintegration of the grapes, which are 
compressed during the pressing Operation. “load : The mass of fresh or fermented grapes supplied to 

the press”, 
The presses may be fed with grapes having the following 
characteristics : the following definitions apply : 

a) ph ysical 3.1 yield : 
- whole, pumped or not - For discontinuous press : The ratio of the load to 

the pressing time between the commencement of loading 
and the end of unloading. 

- crushed 

- destal ked 
- For continuous press : The ratio of the load supplied 
to the time of continuous Operation. - destalked and crushed before or after destalking 

- drained or not 
3.2 Overall yield (for discontinuous acting press) : The 
ratio between the load and the time of pressing from the 
commencement of loading to the end of evacuation of 
marc. 

- etc. 

b) technological 

- fermented 
3.3 gross output : Relationship between the total mass of 
crude liquid extracted and the load applied. - heated 

- submitted to carbonic maceration 
3.4 net output : Relationship between the total mass of 
the clear must or clear wine extracted and the load applied. - enzyme-treated 

- etc. 
3.5 Overall evaluation : Percentage assessment, from the 
load supplied, of the clear must or the clear wine, the 
insoluble particles and dried pomace. 1 SCOPE AND FIELD OF APPLICATION 

This International Standard specifies technical test methods 
for grape presses. 3.6 specific energy consumption : Quantity of energy 

absorbed (work) per unit of mass of the load applied 
during the time used for calculation of yield. lt applies to continuous and discontinuous presses. 

1) At present at the Stage of draft. 
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