
    
      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

  
  
      Purification and Structural Characterization of a Type II Arabinogalactan-Protein from Champagne Wine
  
    	Thierry Doco, Pascale Williams

  
    	Am J Enol Vitic.  2013  64: 364-369  ; DOI: 10.5344/ajev.2013.13004 

  
  
  


Thierry Doco 

1INRA, Unité Mixte de Recherches Sciences pour l’Œnologie n 1083, Equipe Polyphénols et interactions, 2 Place Viala, F-34060 Montpellier, France.

	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: 
Thierry.doco@supagro.inra.fr


Pascale Williams 

1INRA, Unité Mixte de Recherches Sciences pour l’Œnologie n 1083, Equipe Polyphénols et interactions, 2 Place Viala, F-34060 Montpellier, France.

	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
	Figures & Data
	Info & Metrics
	 PDF


  


  
  



  
      
  
  
    [image: Loading]

  
    
  
      
  
  
    Abstract

Some arabinogalactan-proteins (AGPs) isolated from red wine have interesting physicochemical and sensory properties. An AGP was isolated from a Champagne wine by anion-exchange, affinity, and size exclusion chromatography. Glycosyl residue analysis showed that it included arabinose (12.8%), galactose (68.5%), glucuronic acid (5.9%), and trace rhamnose (0.7%). Champagne AGP reacted with Yariv reagent in gel diffusion tests. The protein part of the AGP primarily contained hydroxyproline (22% of total amino acids), serine (17.6%), alanine (10.8%), glutamic acid (10.3%), and threonine (8.6%). Methylation analysis revealed that the carbohydrate moiety of the glycoprotein had a highly branched structure. The core consisted of 3-linked β-d-galactopyranose units carrying side chains of 6-linked β-d-galactopyranose, partly substituted in position 3 and 4 by l-arabinofuranosyl residues. Galactose and arabinose as well as rhamnose and glucuronic acid occurred in terminal positions. Size exclusion chromatography with multiangle laser light scattering of the Champagne AGP revealed apparent average molecular weight mass of 1.1 × 105 g/mol, characterized by a narrow polydispersity index (Mw/Mn 1.09) and a very low intrinsic viscosity ([η] = 0.1 dL/g).
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	PRAG
	arabinogalactan-protein (AGP)
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