
Dealcoholisation of Wine & Beer - using Flavourtech’s Spinning Cone Column 
and Resin Adsorption Column Technologies 

Low alcohol (<0.5%v/v) and alcohol free (<0.05%v/v) wine and beer products continue to grow in 
popularity. Demand for these products seems mainly driven by consumer’s search for a healthier 
lifestyle. However, in recent years, governments have made use of incentives (most commonly tax 
related) and deterrents (such as tougher drink driving laws) in an effort to reduce alcohol 
consumption across the globe. 

As higher quality non-alcohol wine and beer products become more readily available, the market is 
becoming increasingly competitive, and this is increasing pressure on producers to produce high 
quality products. 

Flavourtech’s Spinning Cone Column (SCC) and Resin Adsorption Column (RAC) technologies are the 
tools that enables these high quality targets to be achieved. 

Dealcoholisation in the Wine & Beer Making Process 

To satisfy market trends around the globe, alcohol reduction is fast becoming an essential part of the 
wine & beer making process. It is being used: 

• for the production of low and no alcohol ‘wine products’ where the final alcohol levels are 
less than the minimum level required for wine. This includes products in the  <0.05%v/v, 
<0.5%v/v and <5.5%v/v alcohol range. 

• For the production of low and no alcohol ‘beer products’ where the final alcohol levels tend 
to be <0.5%v/v or <0.05%v/v. 

There are a number of techniques available for removing alcohol from wine or beer. These 
techniques include membrane techniques, partial vacuum evaporation, and  (vacuum steam) 
distillation with the latter being widely considered the gentler and more efficient process,.  

The Spinning Cone Column, discussed herein, uses vacuum steam distillation at low temperatures 
and short residence times thus avoiding thermal degradation of flavour and colour. 

The Spinning Cone Column 

The SCC was developed and commercialised in the 1980’s by the Australian company Flavourtech. 
With its unique ability to gently and efficiently recover volatile components from all kinds of slurries, 
purees, or clear liquids, it was soon identified as an ideal method for reducing alcohol in wine and 
beer. 

The key attribute of the SCC is its ability to maintain product quality, and with operating 
temperatures of between 25-40oC,  residence times of less than 30 seconds, and the 
ability to preserve delicate aromas, the SCC is considered the best in class.  
 
 
 
 



Dealcoholisation with SCC is typically broken down into the following steps: 
 
Step 1 - The wine/beer aroma (approximately 1% of the initial product volume) is stripped from the 
product at around 25-30o C (in only 30 seconds), condensed as a clear, alcoholic, liquid, and stored 
for re-addition at a later stage.  

Step 2 - The aroma-stripped wine/beer is then re-processed at around 35-40oC (again in less than 30 
seconds) to remove the bulk of the alcohol. Alcohol levels in the product exiting the SCC will typically 
be between 0.05 and 0.1%v/v and can be adjusted depending on requirements. Additionally, the 
alcohol removed is in the form of a high quality spirit that can be sold or used in other applications. 

Step 3 - The stripped wine/beer and the (alcoholic) aroma are combined to achieve a low alcohol 
wine or beer product at <0.5%v/v alcohol content.  

Step 4 (in the case of wine) - The alcohol recovered during Step 2 can be passed through the SCC 
and concentrated up to above 70%v/v alcohol content, with the water exiting the bottom of the SCC 
able to be added back to the low/no alcohol wine product. This is of particular value if the local 
regulations do not allow water to be added to the low/no alcohol product. 

The Resin Adsorption Column 

If the requirement is for a no alcohol product (<0.05%v/v) then the processing options include; only 
adding back part of the aroma recovered by the SCC (as it contains alcohol) or using Flavourtech’s 
new Resin Adsorption technology. The RAC, when used in conjunction with the SCC, allows the total 
volume of aroma to be incorporated into the final product while still achieving the <0.05%v/v target. 
The process results in a premium zero alcohol product without the need to add external flavours. 

The resin adsorption process is broken down into the following steps: 

Step 1 - Adsorption: The alcoholic SCC aroma is passed through a column containing a 
specially selected resin that ‘traps’ the aroma compounds (by adsorption) while allowing 
ethyl alcohol and water to pass through and are collected as a neutral, clean alcoholic 
by-product. 

Step 2 - Water Rinse: When the resin column is fully loaded with aroma a short water 
rinse ensures all ethyl alcohol is removed prior to desorption. 

Step 3 - Desorption: The aroma compounds are desorbed from the resin (without the 
use of organic solvents) resulting in an aqueous based aroma that can be added back to 
the delacoholised base. 

Step 4 - Regeneration: The resin is regenerated prior to another operational cycle. 

With the market for low alcohol and non-alcohol products growing the choice of dealcoholisation 
technology is of utmost importance. 

For more information on how to access Spinning Cone Column and Resin Adsorption Column 
technology please visit www.flavourtech.com 

 

http://www.flavourtech.com/

