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New Prospect of Protein Stability in White Wine ——Proteolysis

WANG Hua', DING Gaungl and FAN Ying— hua®
(L College of Enology Notth— West Sie— Tech University of Agriculture and Thiorestry, Yangling, Shanxi 712100,
2. Grand Dragon Wire Co. Lid., Longkou, Shandong 265701, China)

Abstract: Pwotein tends to precipitate in white wine. The traditional ways to remove protein are to add gelatin or bentonite to white wine. In one way the
wine is stable, but in other way it also removes the stable protein in wine. So this way lowers the quality of wine. Using protedlysis can hydrolyzes protein
in to small peptides, which can make the wine stable and at the same time can improve the nutritive value.
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