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Changes in Amount of Peptide in Juice, Skins and Seeds of Six Grape Cultivars

during Ripening

Masakazu Fukui, Tohru Okuda, Tsutomu Takayanagi and Koki Yokotsuka
The Institute of Enology and Viticulture, Kofu, Yamanashi 400-0005

Changes in the amounts of peptides in the berries (juice, skins and seeds) of six grape cultivars were examined
during ripening in 1994 and 1995. Peptides were extracted effectively from the skins and seeds at pH 12 with water.
The amount of peptides present in juice (the average amount for the six cultivars was 0.118 mg/L between 16 and
20°Brix) was lower than that of free amino acids (0.869 mg/L), but the amounts of peptides extracted from skins and
seeds (6.46 mg/g seeds; 1.28 mg/g skins) were higher than those of free amino acids (0.356 mg/g seeds; 0.138 mg/g
skins). The amounts of peptides in the juice and skin extracts of the six cultivars increased slightly or hardly changed
during ripening, while peptides in the seed extracts slightly decreased or hardly changed. The presence of peptides ex-
tracted from seeds and/or skins may not be able to be ignored in terms of the flavor or taste of wines produced via

skin contact or by fermenting on the skins (and seeds).
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Changes in free amino acids and peptides soluble in juice during ripening of
six grape varieties in 1994 and 1995. Symbols: O, free amino acids, A, peptides in
1995; @, free amino acids, A, peptides in 1994.
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Table 1. - Average contents of soluble solids (°Brix), free amino acids, and peptides
present in soluble form in juices or extracted from skins and seeds of berries of six
grape varieties harvested between 16 and 20 °Brix during 1994 and 1995 seasons.

°Brix Free amino acids Peptides '
(mg/mL juice; mg/g seeds or skins)

Juice ? (mg/mL) 17.1 0.869 (78.1)°  0.118 (10.6)
Skins ? (mg/g) 0.138 2.7) 1.28 (25.3)
Seeds ! (mp/g) 0.356 (0.9) 6.46 (15.7)
Juice (mg/kg berries) 393.0 53.4
Skins (mg/kg berries) 15.7 145.4
Seeds (mg/kg berries) 8.6 156.3

! (Peptides) = (total amino acids: all amino acids found in the hydrolysates of the juices,
and the extracts from seeds or skins) — (amino acids constituting proteins) — (free
amino acids).

 The average weights of juice, skins, and seeds from | kg berries of six grape varieties

were 526.6 g (491.1 mL), 104.8 g, and 23.3 g, respectively.
? Values in parentheses are % (by weight) of the total amino acids found.
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