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Effect of Addition of Pectinase to Semillon Juice on Polysaccharides in Resulting Wine
Tsutomu TAKAYANAGI, Tohru OKUDA, Toshihide MATSUDO, and Koki YOKOTSUKA
The Institute of Enology and Viticulture, Yamanashi University
1-13-1 Kitashin, Kofu, Yamanashi 400-0005, Japan

Polysaccharide fractions were separated from Semillon grape juice and wine by dialysis and precipitation with four
volumes of ethanol. The amounts of lyophilizates of polysaccharide fractions obtained from 1 L juice and 1 L wine were
644 *+ 45 mg and 595 £ 30 mg, respectively, compared with 394 £ 20 mg and 347 * 13 mg in the cases of juice to
which pectinase was added and wine made from that juice. HPLC analysis of the acid-hydrolyzates showed that the
major components of the polysaccharide fraction from juice were galacturonic acid, arabinose and galactose, while in
the polysaccharide fraction from wine they were mannose, galacturonic acid, arabinose and galactose. The contents of
galacturonic acid and arabinose in wine were decreased and the mannose content was increased by adding pectinase.
Gel filtration analysis of the polysaccharide fractions from juice and wine showed two polysaccharide peaks (114 kDa
and 43 kDa) in each case. When pectinase was added, the two peaks in the juice polysaccharide fraction decreased,
whereas the 114 kDa peak in the wine polysaccharide increased. Therefore, the 114 kDa peak in the polysaccharide

fraction from wine produced using juice with added pectinase was thought to be due to polysaccharides of yeast.
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Fig. 1.  Sugar composition of acid-hydrolyzate of polysaccharide fractions from
Semillon juice, wine, juice with pectinase added, and wine made from juice with
pectinase added.

Error bars represent SE (n = 2).
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Fig. 2.  Gel-filtration HPLC of polysaccharide fractions from Semillon juice (A),
wine (B), juice with pectinase added (C), and wine made from juice with pectinase
added (D). Unbroken and dashed lines indicate the differential refractive index and

absorbance at 210 nm, respectively.
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