
    
      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


    

  


  



  

  
  
  	      

    
      
    
      
        
    
  
    
                        
  
                
    
      
	  
		
		
			
			  
  
      
  
  
    
  
  
      Research Article

  
  
      Reduction of Red Wine Astringency Perception Using Vegetable Protein Fining Agents
  
    	Wenyu Kang, Jun Niimi, Susan Elaine Putnam Bastian

  
    	Am J Enol Vitic.  2018  69: 22-31  ; DOI: 10.5344/ajev.2017.17054 

  
  
  


Wenyu Kang 

1School of Agriculture, Food & Wine, The University of Adelaide, Waite Campus, PMB 1, Glen Osmond, SA, Australia, 5064

	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


Jun Niimi 

1School of Agriculture, Food & Wine, The University of Adelaide, Waite Campus, PMB 1, Glen Osmond, SA, Australia, 5064

	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


Susan Elaine Putnam Bastian 

1School of Agriculture, Food & Wine, The University of Adelaide, Waite Campus, PMB 1, Glen Osmond, SA, Australia, 5064

	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
	For correspondence: 
sue.bastian@adelaide.edu.au




  


  
  



			

		

	
	
 	
	  
  
		
		
			
			  
  
      
  
  
    	Article
	Figures & Data
	Supplemental
	Info & Metrics
	 PDF


  


  
  



  
      
  
  
    [image: Loading]

  
    
  
      
  
  
    Abstract
The use of vegetable proteins to fine astringent compounds in wine has gained increased interest due to the pressure of consumer demand. The objective of this study was to compare the ability of alternative vegetable proteins (derived from rice, soy, pea, or potato) to reduce tannin and thereby astringency, relative to that of traditional fining agents (gelatin and polyvinylpolypyrrolidone [PVPP]) in a commercial wine with added grape seed extract. Total tannin and phenolics, SO2-resistant pigments, pH, and color of the treated wines were determined, and astringency intensity perception was evaluated by a trained sensory panel (n = 9). Potato, pea, soy, and gelatin proteins similarly reduced total tannin concentration. Similar to PVPP, addition of rice or soy protein reduced total phenolics. These alternative vegetable proteins also influenced the chroma, which may change the depth of wine color. Furthermore, this study was the first to evaluate the change in astringency sensation resulting from the use of rice and soy proteins as alternative fining agents. The type of vegetable proteins used appeared to fine different types of polyphenolic compounds, an observation that was reflected on astringency perception and requires further investigation. The chemical and sensory measures showed that rice and potato proteins have the potential to replace PVPP and gelatin, respectively.
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