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    Abstract
The foam of two base wines was overflowed by carbon dioxide sparging, and the foam wine was recovered. The foam wine (FW), original wine (CW), and the remainder fraction (RW) were analyzed to determine foam properties, chemical composition, and some physical properties. In general, FW had better foam parameters, higher density, and lower surface tension and viscosity than CW and RW. FW wines also tended to have higher concentrations of proteins and lower concentrations of ethanol, higher alcohols, titratable acidity, and esters. The improved foam properties in the FW wines were likely due to low levels of foam-negative factors (ethanol and fatty acids) and high levels of foam-positive factors (proteins).
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