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Study on Enzymatic Activities of Commercial Pectinase Used in Wine—-making
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(Technology Center, Changyu Group Company Ltd, Yantai, Shandong 264001, China)

Abstract: In this study, six different enzymatic ativities (polygalacturonase, pectin lyase, pectin methylesterase, cellulose, endo-1-4-f3 -D-xy-
lanase, and 3—-D-glucosidase) in 8 commercial pectinase were determined and their wine-making performance were estimated. The results showed
that there were some significant difference in six enzymatic activities among 8 pectinase, polygalacturonase had the highest activity, and then fol-
lowed endo-1-4-3-D-xylanase and pectin methylesterase, and 3—D-glucosidase had lower activity. Compared with pectinase used for red grape
wine production, pectinase used for white grape wine production had lower cellulase activity.
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