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Measurement of Polymeric Pigments in Grape and in Grape Wine

SHENG Hui PENG Jun and LI Yun
Technical Center of Changyu Group Co. Ltd. Yantai Shandong 264000 China

Abstract Protein precipitate analysis method and traditional sulfur dioxide bleaching analysis method were applied
together to determine monomeric anthocyanins in polymeric pigments. There are two kinds of polymeric pigments in
grapes and in grape wines: small molecular polymeric pigments SPP  not produce precipitate with protein and
large molecular polymeric pigments LPP  produce precipitate . During mature stage and harvest stage the com-
positions of polymeric pigment in Cabernet Sauvignon and Syrah berries are less than that in the corresponding
wines.  Most of LPP in grape wines is formed during wine brewing. On the other hand  SPP in grape wines is
unstable and changing status compared with SPP in Sauvignon increasing and SPP in Syrah decreasing and
SPP in Pinot noir little change . Tannic acid in grape juice and in grape wine also analyzed by protein pre-
cipitate analysis method and traditional sulfur dioxide bleaching analysis method  had almost the same rules as
polymeric pigments did.
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