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Research Advance in Protein Haze in Bottled Grape Wine

ZHAO Wen-ying ** and LI Hua ?
(1. College of Chemical Engineering of Middle-north University, Taiyuan, Shanxi 030051; 2. College of Enology,
Northwest Agriculture & Forestry Technology University, Yanglin, Shanxi 712100, China)

Abstract: Protein haze in bottled grape wine is induced by slow denaturation and aggregation of proteins. The protein in
wine is mainly composed of grape pathogenesis-related (PR) protein, which has the properties including low isoelectric
points, low molecular weight, and high resistance to proteolysis and to low pH values. The formation of PR protein is
closely related with the environmental conditions and the pathogens during its mature process. The precursor of most pro-
teins related to protein haze is PR protein. The development of protein haze is not only dependent on protein but also influ-
enced by other factors. Bentonite could eliminate protein haze effectively. However, the use of such method could also
damage grape wine quality and 3% 10 % grape wine might loss during the treatment. Therefore, the traditional treatment
method should be improved to save cost, improve wine quality and protect environment.

Key words: white grape wine; protein haze; bentonite
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