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Change of Polymeric Tannin During Dry Red Grape Wine Aging in Oak Barrel
LI Yan!, CUI Yan-zhi®> and SUI Zi-hua'

(1. College of Bioscience and Bioengineering, Hebei University of Science & Technology,
Shijiazhuang, Hebei 050018; 2. Bodega Langes Co.Ltd, Changli, HeBei 066600, China)

Abstract: The change of polymeric tannin in dry red grape wine (Cabernet Sauvignon and Cabernet Franc) in homemade oak barrel during the
aging process was studied by the methods of Folin-Denis , Gelatin index and HCI index. The results suggested that the gelatin index of Cabernet
Sauvignon was higher than Cabernet Franc, however, the gelatin factors (gelatin index/the total tannin content) of both them were roughly the
same. After three months of oak barrel-filling of fresh grape wine, the gelatin factor reached up to 20 %, then quickly dropped to 12 % before in-
creasing again. The change of HCl index of Cabernet Sauvignon was more obvious than Cabernet Franc. After two months of oak barrel-filling of
fresh grape wine, HCI index reached up to the maximum value and then declined consecutively and rose with the increase of gelatin index. HCI
factors (HCI index/the total tannin content) of both the two wine products tended to constant. Cabernet Sauvignon was about 6.7 %. Cabernet
Franc was about 11 %, presenting a slightly downward trend.
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