
    
      Skip to main content
    

    
  
      


    
      
    
  
    
  
    
  
                
    
      
  
    
  
      
  
  
    
Advertisement


  



  


  
  



  



    

  


  


  


  
  
    
  
    
  
                
    
      
  
    
  
        Main menu

    
  
  
    
  
    
  
      
  
  
    
  	Home
	Content	Current Volume
	AJEV and Catalyst Archive
	Best Papers
	ASEV National Conference Technical Abstracts
	Print on Demand


	Information For	Authors
	Open Access and Subscription Publishing
	AJEV Preprint and AI Software Policy
	Submission
	Subscribers	Proprietary Rights Notice for AJEV Online


	Permissions and Reproductions


	About Us
	Feedback
	Alerts
	Help
	Login
	 ASEV MEMBER LOGIN



  


  
  



  



  


  
  


  
        User menu

    
  
  
    
  
    
  
      
  
  
    
  	Log in



  


  
  



  
      
  
  
    
  


  
  



  



  


  
  


  
        Search

    
  
  
    
  
    
  
      
  
  
    
  Search for this keyword 
 







  


  
  



  
      
  
  
    	Advanced search

  


  
  



  



  


  
  




  



    

  



  
                
    
      
  
    
  
      
  
  
    [image: American Journal of Enology and Viticulture]  


  
  



  



    

  


  


  


  
      
  	    
  
    
  
                
    
          

  


  



  
    
  
                
    
      
  
    
  
      
  
  
    
  


  
  


  
      
  
  
    	Log in

  


  
  



  



    

  



  
                
    
      	 Follow ajev on Twitter
	 Follow ajev on Linkedin

    

  


  


  


  
  
    
  
        
            
        [image: American Journal of Enology and Viticulture]      

                

          



  
    
  
                
    
      
  
    
  
      
  
  
    
  Search for this keyword 
 







  


  
  



  
      
  
  
    Advanced Search
  


  
  



  



    

  


  


  

  
  
    
  
        
  
                
    
      	Home
	Content	Current Volume
	AJEV and Catalyst Archive
	Best Papers
	ASEV National Conference Technical Abstracts
	Print on Demand


	Information For	Authors
	Open Access and Subscription Publishing
	AJEV Preprint and AI Software Policy
	Submission
	Subscribers
	Permissions and Reproductions


	About Us
	Feedback
	Alerts
	Help
	Login
	 ASEV MEMBER LOGIN


    

  


  



  

  
  
  	      

    
      
    
      
        
    
  
    
                        
  
                
    
      
	  
		
		
			
			  
  
      
  
  
    
  
  
      Article

  
  
      Changes in Nitrogen Compounds in Berries of Six Grape Cultivars during Ripening over Two Years
  
    	Koki Yokotsuka, Masakazu Fukui

  
    	Am J Enol Vitic.  2002  53: 69-77  ; DOI: 10.5344/ajev.2002.53.1.69 

  
  
  


Koki Yokotsuka 
Institute of Enology and Viticulture, Yamanashi University, Kofu, Yamanashi 400-0005, Japan

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site


Masakazu Fukui 
Institute of Enology and Viticulture, Yamanashi University, Kofu, Yamanashi 400-0005, Japan

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site




  


  
  



			

		

	
	
 	
	  
  
		
		
			
			  
  
      
  
  
    	Article
	Info & Metrics
	 PDF


  


  
  



  
      
  
  
    [image: Loading]

  
    
  
      
  
  
    Abstract
Nitrogen compounds (free amino acids, peptides, and proteins) in the berries (juice, skins, and seeds) of six grape cultivars were studied to determine the amount of protein and changes in protein during ripening. Proteins were extracted totally and effectively from the skin and seeds at pH 12 with water. The amount of protein in juice and skins increased over time during ripening, whereas the amount of protein in seeds changed only slightly. Approximately 63% of total soluble and/or extractable nitrogen compounds in berries were proteins. Free amino acids and peptides comprised approximately 20 and 17% of all nitrogen compounds, respectively. Seeds contained on average approximately 50% of all the nitrogen compounds found in berries, primarily in the form of proteins. Juice and skins both contained approximately 25% of nitrogen compounds, and in juices these were primarily in the form of free amino acids. Proteins from these three tissues were rich in aspartic acid and glutamic acid, and similar amino acid compositions of proteins were observed in two different growing seasons for the same tissue of the same cultivar. Moreover, these compositions did not change appreciably during ripening. Amino acid compositions of proteins from the same tissue of different cultivars were similar. In comparisons of compositions of proteins from the three different tissues, a greater degree of similarity was observed between proteins from the juice and skin than between proteins from the juice and seeds or between proteins from the skin and seeds.
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