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LALL BEMAND
1 ;
, 11 7%, 19 594, 9087
mgA, :33mg/L, 7 194 (
), 28gl, Q6gl
2 1 Q 75 g4
11 6%,
18 6gAL, S:83mgAl, 0. 34
mg/Ad, 72g/A( ), 2891,
Q 69/l
3 12
\ 11 6%, 18 3
gl, S0:84mgl, 0:32mgA, 6 6
gt ( ), 2 79/, Q6gl
M N | CONTACT
DELLA TOFFOLA ),
(HACH)
12
121 1
4 :
:1a,0 0gA;1b,Q 25gA;1c,Q 59/ ; 1d,Q 75
gl 24h
2 6
50, 100, 150, 200, 250, 300 mgA
375mL
, 80 40
min, 24 h,
122 2
3 6 100, 150, 200,

250, 300, 350 mg/A

’ 3

: M NI
CONTACT :
, - 4 6 d,
2
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211 1
1 4
, 13121313
NTU
212
1 1
CK ,
1a, CK
> 200 mg/A
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1c ,CK : la 1b
, 10N TU 1d :
24h ,CK 50 mgA , 24h
, Q594 ; CK , Q 75 gL
250 mg/A ; )
24 h ,
1

Table 1 Effect of mannoprotein onw hitew ine’sprotein stability

/(mg- L~ 1) The dosof mannoprotein added

Sample Itam
Na 0 50 100 150 200 250 300
ANTU
Turbidity after filtration 13 12 14 14 13 13 12
ANTU
1 Turbidity after heat treatment 471 30 27.3 18 6 155 13 4 14 4
24 h ANTU
Turbidity 24 h after heat treatment & 23 160 136 123 137 123
L 24h + + + + + + + + + + + + +
Precipitation 24 h after heat treatment
ATU
Turbidity after filtration 12 13 12 14 13 13 12
ANTU
b Turbidity after heat treatment 38 4 222 147 89 66 58 61
24h  ATU
Turbidity 24 h after heat treatment 216 132 85 63 54 55 53
24 h
Precipitation 24 h after heat treatment trt ++ + + _ _ _
ANTU
Turbidity after filtration 13 13 14 12 13 13 12
ANTU
1 Turbidity after heat treatment 137 9 67 58 53 57 48
c
24 h ANTU
Turbidity 24 h after heat treatment 80 62 51 47 42 37 40
24h . . B B B . B
Precipitation 24 h after heat treatment
ANTU
Turbidity after filtration 13 14 14 13 12 13 14
ANTU
1d Turbidity after heat treatment 31 33 41 32 34 37 36
24h ANTU
Turbidity 24 h after heat treatment 32 32 38 31 33 34 34
24 h . . . . . . .
Precipitation 24 h after heat treatment
T— T D+ B S+t

Note — no precipitation; - +. minim precipitation; + . a little precipitation; + +. quite a lot precipitation; + + +. a great lot precipita-
tion Sane to next table

22 100 200mgA
; 200mgAL
221
2 , 2 200mgA

30, , CK
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Table 2 Effect of mannoprotein onNa 2 andNo. 3w ine's conductivity and cold-stability
2 WineNa 2 3 WineNa 3
/uS 6d S 6d
Mmg- L™ Y Conductivity Precipitation after 6 d cold treat Conductivity Precipitation after 6 d cold treat
Dose of man-
noprotein
added Initial Descend Crystal Non-crystal Initial Descend Crystal Non-crystal
value value precipitation precipitation value value precipitation precipitation
0(CK) 1648 58 + 4+ — 1598 21 + + —
100 1 666 21 + — 1618 6 — —
150 1681 14 — — 1621 6 — —
200 1693 10 — + 1622 6 — +
250 1691 5 — + + 1633 4 — ++
300 1695 8 — ++ + 1639 6 — ++ +
350 1698 8 — + o+ + 1638 5 — +++
2 : 6d CK > 200mgAl
100 mg/A
3
> 150mg/L , :
> 200mgA
222 ) )
2 ] '
, 4 6.us,
, ) M N |
) CONTACT )
2 , CK )
) M NI
CONTACT )
(50 150mgA ),
) CK 1
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Effect of mannoprotein on w hitew ine’s tartar and protein stability

YANG Xin-yuan“?L | Hua',L IU Shu-wen',W ANG Shun-Ii,W ANG Xiang-hong’
(1 College o Enology,N ottwestA & F U niversity, Yangling, Shaanx 712100, China;
2 Gansu ZixuanW ineCo ,L td, Gansu, J iayuguan 735100, China)

Abstract:M annoprotein abstracted from dead yeast has significant effect onw hitew ine tartar and pro-
stability w hen it is added into wine It can keep the tartar stable and increase the protein stability in

w hitew ine W hen added into w ine,mannoprotein can reduce the dosage of bentonite, and the conductivity
of thewinew ill increase U sihgM N | CONTACT polar poind to check the turtar stability of dry white
w ine, the conductivity descend value decreased, thew ine's stability increased M annoprotein could resolve

the problem of whitew ine's calcium turtrate stability but the continuous-cold-treatment could not

Key words mannoprotein; w hitew ing, protein; tartar; stability



