
    
      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

  
  
      Effect of Bentonite Treatment of Grape Juice on Yeast Fermentation
  
    	Kathryn C. Weiss, Linda F. Bisson

  
    	Am J Enol Vitic.  2002  53: 28-36  ; DOI: 10.5344/ajev.2002.53.1.28 

  
  
  


Kathryn C. Weiss 
Department of Viticulture and Enology, University of California, Davis, One Shields Avenue, Davis, CA 95616-8749

	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


Linda F. Bisson 
Department of Viticulture and Enology, University of California, Davis, One Shields Avenue, Davis, CA 95616-8749

	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
Fermentation parameters were evaluated in six juices spanning three vintages and three varieties receiving either simple bentonite addition or bentonite fining preinoculation. Bentonite fining of five juices resulted in a statistically significant but minor effect in reduction of the maximum fermentation rate displayed by the yeast. There was no effect on rate if bentonite remained present during fermentation. Minor effects on the length of the lag preceding initiation of rapid sugar consumption were also observed. The parameter most affected by bentonite fining was overall fermentation time, calculated as the time from the end of lag phase to a soluble solids concentration of 0 Brix. Four juices displayed a dramatic increase in overall fermentation time with increasing bentonite addition. The inhibitory effect of bentonite was greater in juices with an initial high sugar content. Bentonite fining did not significantly affect amino acid composition, and micronutrient supplementation did not restore fermentation rate to that of the untreated control. Nutrient addition did shorten overall fermentation time, but the effect was minor. The data suggests that bentonite fining of juice impacts a factor needed to sustain fermentation rate, such as the amount of fatty acids available to the yeast.
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