J East Asian Soc Dietary Life
22(2): 264 ~270 (2012)

264
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Abstract

The effect of pectinase on wine production and quality during wine fermentation was investigated in an experiment a
laboratory scale (2 kg grape/5 L tank). Experimental results show that the enzyme-treated sample displayed a 13% higher rate
of grape juice production compared to control (enzyme-untreated). In the case of color analysis, the addition of pectinase
improved the color quality of wine in terms of both color intensity and hue values. The results show that pectinase enhanced
both dark-red color and clarity of wine during the fermentation period. Further, the methanol concentration of the wine sample
treated with pectinase reached 225.32 mg/L (control: 100.72 mg/L) due to hydrolysis of pectin. Sensory analysis after fer-
mentation showed that pectinase significantly increased the color, smell, taste, and touch intensity scores of wines compared

to control.
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Fig. 1. Effect of pectinase on the grape juice production.
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Fig. 2. Effect of pectinase on color intensity during the

red wine fermentation.
Color intensity is represented as sum of Au nm, As20 nm, a0d A0 nm
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Fig. 3. Effect of pectinase on hue value during the red wine
fermentation.
Hue is represented as Ay nm divided by Asy nm.
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Fig. 5. The sensory evaluation of the pectinase treated
red wine by the wine experts (8 persons) and conventional
customers (8 persons).
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