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Abstract:  Red grape mashes of Vranec were treated with different pectolytic enzyme 

preparations. These treatments resulted in increases on the organoleptic (colour) and 
rheologic characteristics (filterability, amounts of solids that settled). The results of our 
experiments gives a comparison of the efficiency of preparations applicable in 
winemaking. Preparations Vinozym Vintage FCE and Trenolin Rot DF showed a more 
intensive extraction of red grape pigments (anthocyanins) and increased colour intensity. 
The time of filtration was three times shorter, by using the enzyme preparations Vinozym 
Vintage FCE and Trenolin Rot DF compared to the control sample. By using the enzyme 
preparations Vinozym Vintage FCE, Rohapect VR-C and Trenolin Rot DF, the speed of 
desliming was twofold faster, compared to the control sample. 

Keywords: Pectolytic enzymes, Red grape Vranec, Anthocyanins, Filterability, Settling 

rate.  

 

1. Introduction 

Vranec is a variety of red grape cultivated in Republic of Macedonia. It is capable of 
producing high quality red table wines in this country. Although the composition of the grape 
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depends on its variety, the soil and the climatic conditions, there is little variation in the actual 
cell structure of the plant. Grape skin cell walls are a physical barrier on red grape pigments 
and aroma compounds. As pectic polysaccharides play a major role in cell walls rigidity they 
are the main limiting factor [9]. To the main polysaccharide chains other shorther or longer, 
straight or branched, saccharide chains are attached. 
 
The main enzymes used during winemaking are pectinases. Pectinases occur naturally in all 
fruit (including grapes) and are partly responsible for the ripening process. Grape pectinases 
are however inactive under the pH and SO2 conditions associated with winemaking. Fungal 
pectinases are resistant to these winemaking conditions. The method used to produce wine 
enzymes for use in the European Union is regulated by the OIV. The OIV has established that 
only Aspergillus niger and Trichoderma can be used for enzyme production. The most widely 
used commercial enzymes are: pectinases, hemicellulases, glucanases and glycosidases. The 
latter three types are generally sold as blends with pectinases. The red skin contact enzymes 
have very low concentration of anthocyanase activity. Anthocyanases are able to break off 
sugar units from more complex molecules. Grape anthocyanins are stabilized by covalent 
linkage with one glucose unit. They become unstable and become colourless when these 
linkages are broken. It is important that commercial red wine enzymes do not contain this 
activity. 
 
The pectic enzymes play an important role in braking down grape pulp and skin cells and are 
able to split those chains and saccharide bonds between the chains [29]. Enzymes cannot act 
on grapes if they are whole. Therefore, grapes should always be crushed before enzymes are 
added to enhance extraction. In red wine, tannins and anthocyanins are the most important 
phenolic classes. Tannins contribute to the mouthfeel of wines but they also form pigmented 
polymers in association with the anthocyanins to provide the stable pigments required to give 
red wine its longterm colour stability. Grape anthocyanins are red pigments, located in the 
first external layers of the hypodermal tissue and mainly in the vacuoles [25], as well as in 
special structures called anthocyanoplasts [20]. 
 
Winemaking is a biotechnological process in which enzymes play a fundamental role.  The 
use of enzyme preparations break down the cellular structure of the grape skin and aids in the 
release of anthocyanin and copigmentation cofactors. 
Pectic enzyme treatments on  grape mashes resulted  in increased filtrerability and clarity, 
amounts of solids that settled [3-6, 9, 10, 12-14, 18, 21, 23] and a   more efficient extraction 
of desirable red grape pigments [1, 2, 8, 16, 19, 24, 30]. The aim and importance of the 
research were a comparison of the efficiency of enzyme preparations applicable in 
winemaking. 

 
2.  Materials and Methods 
2.1  Commercial pectolytic enzyme preparations  
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• Vinozym Vintage FCE, Novozymes A/S, Bagsvaerd, Denmark; 2, 3, 4, and 5 g/100 kg 
grapes 

• Rohapect VR-C, AB Enzymes GmbH, Darmstadt, Germany; 2, 3, 4, and 5 g/100 kg 
grapes 

• Trenolin Rot DF, Erbslöh Geisenheim AG, Geisenheim, Germany); 10, 15, 20, and 25 
ml/100 kg grapes 

These enzyme preparations are derived from cultures of Aspergillus niger which is a species 
accepted as G.R.A.S. (Generally Recognized As Safe) [9].  
 
2.2  Grape samples for laboratory trials  
The grape cultivar Vranec (Vitis vinifera), cultivated in the Ovce pole vineyard, the 
Povardarie region, was harvested at optimal maturity (2009 vintage), at 200-220 g l-1 sugar, 
6.5-7.5 g l-1 total acids, and pH from 3.1 to 3.3, and transported to the private winery “Imako 
Vino” Stip, Republic of Macedonia. 
 
2.3   Wine samples. Microvinification  
Wines were prepared in the laboratory of winery “Imako Vino” Stip. Grapes for was weighed, 
crushed/destemmed and divided in 5 liters plastic fermentation tanks. Red grape mashes were 
macerated for 6 hours (18-20 oC), with addition on one commercial pectolytic enzyme 
preparation. After addition of SO2 (50 ppm) and yeast (Saccharomyces cerevisiae) NEUTRE 
SC (Lallemand) (200 mg kg-1 grape), maceration time of 5 days (~25 oC) was applied in order 
to study the effect of macerating enzymes on colour intensity and concentration of total 
anthocyanins in the obtained 12 different variations. After the maceration, the pomace was 
removed. Control trial was in all same with experimental trials only no added pectolytic 
enzyme preparation. All treatments were performed in duplicate. 
The bottled wines (0.5 l) were stored at 4 – 6 oC. Colour intensity and concentration of total 
anthocyanins were measurmed after 6 months of the  wine maturation. 
 
2.4   Instrumentation and reagents 
Aglient 8453 UV-Vis spectrophotometer was used for analysis of colour intensity and total 
anthocianins in the wines. Reagents used for analysis were of analytical grade purity. All 
analyses were performed in duplicate. 
 
2.5   Total anthocyanins assay   
Concentration of anthocyanins was performed by dilution of the wine samples with a solution 
of ethanol/water/HCL = 70/30/1 [7, 15]. The concentrations of anthocyanins was calculated 
using the equation:          TA 540 nm (mg L-1) = A 540 nm · 16.7 · d 

A – absorbance at  540 nm,  d – dilution expressed as malvidin-3-glucoside equivalents. 
 

2.6   Colour  intensity, hue and colour composition of the wines  
The colour  intensity in wines is determined as the sum of the absorbances at 420, 520 and 
620 nm [11]. The absorbance of a wine was directly measured at 420, 520 and 620 nm using a 
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2 mm optical path and the colour intensity (CI), hue (H), colour composition (%Ye, % Rd, % 
Bl) of the wine were calculated [11].  The hue of wine is defined as the ratio A420/A520.   
 
2.7  Filtration speed  
The filtration speed was measured as the time needed for filtration of a defined amount of the 
mash sample (10 ml must) that passed through the filtration paper. 

 
2.8   Speed of sedimentation  
The speed of sedimentation was expressed as the thickness of sediment that formed within 30 
min after the mixing up of experimental bottles with the samples (10 ml must). 
 

3.  Results and Discussion 
 
The major red grape colorants are anthocyanins-belong to the group of the phenol 
compounds. These are released from the tissues of berries by the action of enhanced amount 
of ethanol. By the action of pectic enzymes on the grape skin, this process was accelerated. 
Maximum release of the red grape pigments take place within 5 days after the application of 
pectic enzyme preparations. With enzymes, winemakers can enhance aroma,  improve colour, 
clarify of the wine, filterability and  amounts of solids that settled. Enzymes are very popular 
in red wine making since extraction and clarification of the must is difficult due to the 
presence of pectins extracted during winemaking. High viscosity and the cloud particles are 
kept in suspension. Enzymes also help with reducing viscosity, releasing free-run juice easily, 
and a more intensive extraction of  desirable red grape pigments and other phenol compounds 
which are bound in plant cells. 
 
3.1  Effects of enzyme treatments on the chromatic characteristics of red wines  
In Table 1 are given results for the effect of the use of pectolytic enzymes on the chromatic 
characteristics of red Vranec wines and contol trials “no-enzyme addition”. In Table  1 it can 
be seen increased  colour intensity (CI) by 3.976 (control, 3.341), the hue (H) values by 0.468 
(control, 0.537). Percentage of red colour contribution (Rd%) by 61.7 (control, 57.8), and 
total anthocianins (TA, mg L-1) by 513.83 (control, 57.8). Pectolytic enzyme preparation 
Vinozym Vintage FCE showed increased of CI for 19%, Trenolin Rot DF for 13.8%, and 
Rohapect VR-C for 2.5% compared to the control sample from 3.341, depend of used doses. 
Vinozym Vintage FCE and Trenolin Rot DF showed a more efficient extraction of total 
anthocianins compared to Rohapect VR-C and control sample. The obtained results for the 
analysed wines were in agreement with previously published data [8, 17, 19, 24, 26, 28]. 
 
3.2  Effects of enzyme treatments on the filtration speed of red wines  
The enzyme preparations used are able to split pectin chains to produce short chains of 
saccharides. The split pectin loses the protective activity to juice colloids which makes 
problems during filtration. In Table 2 are given results for the effect of the use of pectolytic 
enzymes on the filtration speed of red Vranec wines and contol trials “no-enzyme addition”. 
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In Table  2 it can be seen decreased  time of filtration by 6.5 min (control 20.555 min). By 
using the enzyme preparation  Vinozym Vintage FCE, was three times shorter. The time of 
filtration was in the case of Trenolin Rot DF and Rohapect VR-C  2.5 and 1.7 times shorter, 
respectively, compared to the control sample. The obtained results for the analysed wines 
were in agreement with previously published [4, 9, 21, 23]. 
 
Table 1. Effects of enzyme treatments on the chromatic characteristics of red wines made of red grape 
Vranec 
 
Enzyme 
preparations 

Dose             aCI H Ye/% Rd/% Bl/% aTA, (mg l-1) 
 

 

Vinozym Vintage FCE    

I-1=2g/100kg  
grape 

I-1 3.375±0.003 0.468 28.9 61.7 9.4 425.53±0.30 

I-2=3g/100kg  
grape 

I-2 3.856±0.003 0.495 29.6 59.6 10.8 477.54±0.13 

I-3=4g/100kg  
grape 

I-3 3.765±0.001 0.476 29.1 60.7 10.2 474.03±0.12 

I-4=5g/100kg 
grape 

I-4 3.976±0.005 0.469 28.7 61.2 10.1 496.37±0.06 

Rohapect VR-C 
 

      

II-1=2g/100kg 
 grape 

II-1 3.047±0.001 0.543 30.4 56.2 13.4 349.42±0.01 

II-2=3g/100kg  
grape 

II-2 2.692±0.001 0.531 30.4 57.2 12.3 324.07±3.50 

II-3=4g/100kg  
grape 

II-3 3.348±0.002 0.528 30.1 57.1 12.7 350.68±1.37 

II-4=5g/100kg  
grape 

II-4 3.425±0.001 0.535 30.4 56.7 12.8 377.42±0.89 

Trenolin Rot DF 
 

      

III-1=10ml/100kg  
grape 

III-1 3.537±0.003 0.472 28.9 61.1 9.9 438.18±0.11 

III-2=15ml/100kg  
grape 

III-2 3.803±0.001 0.483 29.1 60.2 10.6 513.83±0.61 

III-3=20ml/100kg  
grape 

III-3   3.215±0.001 0.512 30.4 59.2 10.3 323.63±0.58 

III-4=25ml/100kg  
grape 

III-4   3.245±0.001 0.509 30.2 59.3 10.5 324.34±1.63 

Control-no added  
enzyme 

0   3.341±0.001 0.537 31.0 57.8 11.2 314.57±0.23 

Note: aThe values are average from 2 replicates ±SD 
CI: colour intensity, H: hue or tint, Ye%: percentage of yellow colour contribution, Rd%: percentage 
of red colour contribution, Bl%: percentage of blue colour contribution in the overall colour, total 
anthocianins, TA (mg l-1) 
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Table 2. Effects of enzyme treatments on the time of filtration of the wine samples at the fifth 
day of enzyme maceration 
 
Enzyme 
preparations 

Dose aTime of 
filtration, (min) 

  Time of 
filtration Vs 

control 

 Speed of 
filtration, 
(ml/min) 

 

Vinozym Vintage FCE    
I-1=2g/100kg grape I-1 18.332 ± 0.234 

 
0.891 

 
 0.545 

 
I-2=3g/100kg grape I-2 13.500 ± 0.271 

 
0.656 

 
 0.740 

 
I-3=4g/100kg grape I-3 6.500 ± 0.271

 
0.316 

 
 1.538 

 
I-4=5g/100kg grape 
 

I-4 12.333 ± 0.134 0.600  0.810 

Rohapect VR-C 
 

    

II-1=2g/100kg  grape II-1 19.333 ± 0.134 
 

  0.940 
 

 0.517 
 

II-2=3g/100kg grape II-2 16.500 ± 0.271 
 

0.802 
 

 0.606 
 

II-3=4g/100kg grape II-3 12.666 ± 0.134 
 

0.616 
 

 0.789 
 

II-4=5g/100kg grape 
 

II-4 11.500 ± .271 0.559  0.869 

Trenolin Rot DF 
 

  

III-1=10ml/100kg grape III-1 11.333 ± 0.134 
 

0.551 
 

 0.882 
 

III-2=15ml/100kg grape III-2 10.500 ± 0.135 
 

0.510 
 

 0.952 
 

III-3=20ml/100kg grape III-3 8.333 ± 0.136
 

0.405 
 

 1.200 
 

III-4=25ml/100kg grape 
 

III-4 10.166 ± 0.135 0.494  0.983 

Control-no added enzyme 
 

0 20.555 ± 0.207 1.000  0.486 

Note: aThe values are average from 3 replicates ±SD 

 

3.3  Effects of enzyme treatments on the speed of sedimentation of red wines 
Clouds may be formed of grape skins and parts of pulp which are transferred to rhe must after 
pressing. Under the conditions of static desliming, clouds settle on the bottom of the 
reservoir. In this way the wine is clarified. Chemically, clouds are formed by pectin, cellulose 
and other stuffs and this may result in an unpleasant taste of the red wine.  In Table 3 are 
given results for the effect of the use of pectolytic enzymes on the speed of sedimentation of 
red Vranec wines and contol trials “no-enzyme addition”. By using the enzyme preparation  
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Vinozym Vintage FCE, the thickness of the sediment  was 1.10-2.33 cm, i.e. the speed of 
desliming was 2.3 times faster, compared to the control sample (1.0 cm).  The speed of 
desliming was in the case of Trenolin Rot DF and Rohapect VR-C  twofold faster (sediment 
by 2.0 cm), compared to the control sample (1.0 cm). The obtained results for the analysed 
wines were in agreement with previously published [4, 22, 27]. 
 
Table 3. Effects of enzyme treatments on the speed of sedimentation of the wine samples after 
the first day of enzyme maceration 
 
Enzyme 
preparations 

Dose      The thickness of the sediment, 
(cm) 

 

Vinozym Vintage FCE    
I-1=2g/100kg grape I-1 1.10 ± 0.081 

 
I-2=3g/100kg grape I-2 1.46 ± 0.047 

 
I-3=4g/100kg grape I-3 2.10 ± 0.081 

 
I-4=5g/100kg grape 
 

I-4 2.33 ± 0.047 

Rohapect VR-C 
 

  

II-1=2g/100kg  grape II-1    1.53 ± 0.047 
 

II-2=3g/100kg grape II-2 1.76 ± 0.047 
 

II-3=4g/100kg grape II-3 2.03 ± 0.047 
 

II-4=5g/100kg grape 
 

II-4 2.06 ± 0.047 

Trenolin Rot DF 
 

  

III-1=10ml/100kg grape III-1 1.46 ± 0.047 
 

III-2=15ml/100kg grape III-2 1.93 ± 0.047 
 

III-3=20ml/100kg grape III-3 1.96 ± 0.047 
 

III-4=25ml/100kg grape 
 

III-4 2.03 ± 0.047 

Control-no added enzyme 
 

               0 1.00 ± 0.081 

Note: aThe values are average from 3 replicates ±SD 
The thickness of the sediment, 30 min after the mixing up of the experimental bottles with the wine 
samples (10 mL) 
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4.  Conclusions 
 
Commercial pectolytic enzyme preparations offer significant quantitative (increased juice 
yields) and qualitative processing improvements (colour extraction, filtration rates, lees 
settling rates, and clarity of wines) to both the winemaker and the grape processor.  
 
The results presented in this paper shown that the use of enzyme preparations allows a more 
efficient extraction of red grape pigments (increased anthocianins) and reduction of the time 
needed for some technological steps (settling and filtration). Thus, a more amounts of grapes 
can be processed and can be produced wine with a higher sensory quality in a shorter time 
and a more economic way. Results from comparison of effects of pectolytic enzyme 
preparations in winemaking can contribute to a better orientation in the choice of suitable 
enzyme preparations in wine industry. 
 

Acknowledgements 
  
Many thanks to Risto Ljubotenski, owner on Prvate Winery “Imako Vino” Stip (Macedonia), 
for support, providing the grapes and permit for conducting on laboratory trials in his winery. 
Also many thanks for producers on enzyme preparations Novozymes (Denmark), Erbslöh 
(Germany), and AB Enzyme (Germany) for delivered enzyme preparations. 
 

References  
 

[1] J. Bakker, S. Bellworthy, H. Reader and S. Watkins, Effect of Enzymes During Vinification 
on Color and Sensory Properties of Port Wines,  Am. J. Enol. Vitic.,50(3) (1999), 271-276. 

[2] B. Bautista, A. Martinez, M. Ros, M. Lopez  and E. Gomez, Improving colour extraction and 
stability in red wines: the use of maceration enzymes and enological tannins, Int. J. Food Sci. 
Technol., 40 (2005), 867-878. 

[3] M. Brown and S. Ough, A Comparison of Activity and Effects of Two Commercial Pectic 
Enzyme Preparations on White Grape Musts and Wines, Am. J. Enol. Vitic., 32(4) (1981), 
272-276. 

[4] D. Capounova  and M. Drdak,  Comparison of some Commercial Pectic Enzyme               
Preparations Applicable in Wine Technology, Czech  J. Food  Sci., 20 (4) (2002), 131-134. 

[5] M. Castino and M. Ubigli, Use of pectolytic enzymes preparation in manufacture of red wines, 
Riv. Vitic. Enol., 32(2) (1979), 65-75. 

[6] V. Cruess, R. Quacchia  and  K. Ericson, Pectic enzymes in winemaking, Food Technol., 
9(12) (1995), 601-607. 

[7] R. Di Stefano and M. C. Cravero, I composti fenolici e la natura del colore dei vini rossi, 
L’Enotecnico, 10 (1989), 81-87. 

[8] M. Ducasse, R. Canal-Llauberes, M. Lumley, T. Doco and V. Cheynier, Effect of macerating 
enzyme treatment on the polyphenol and      polysaccharide composition of red wines,  Food 
Chem., 118(2) (2010), 369-376. 



 

 Int. J. Pure Appl. Sci. Technol., 1(2) (2010), 127-136  

 

 

135 

[9] G. H. Fleet, Wine microbiology and biotechnology, Harwood Academic Publishers, 
Philadelphia, 1993. 

[10] A. Ganga, F. Pinaga, A. Querol, S. Valles and D. Ramon, Cell-Wall Degrading Enzymes in 
the Release of Grape Aroma Precursors,  Food  Sci. Technol. Int., 7(1) (2001), 83-87. 

[11] Y. Glories, La couleur des vins rouges. 2me partie. Mesure, origine et interpretation, Conn. 
Vigne Vin., 18(4) (1984),  253-271. 

[12] C. Grassin and P. Fauquembergue, Application of pectinases in beverages, Progress  
Biotechnol., 14 (1996), 453-462. 

[13] G. Haight  and H. Gump, The Use of Macerating Enzymes in Grape Juice Processing, Am. J. 
Enol. Vitic., 45(1) (1994), 113-116. 

[14] R. Harbord, C. Simpson and J. Wegestein,  Winery scale evaluation of macerating enzymes in 
grape processing,  Aust. & N.Z. Wine Ind. J., 5(1990), 134-137. 

[15] V. Ivanova, M. Stefova, and F. Chinnici, Determination of the polyphenol contents in  
Macedonian grapes and wines by standardized spectrophotometric methods,  J.  Serb.  Chem.  
Soc., 75(1) (2010), 45-59. 

[16] G. Main and J. Morris, Effect of Macerating Enzymes and Postfermentation  Grape- Seed  
Tannin on the Color of Cynthiana Wines,  Am. J. Enol. Vitic., 58(3) (2007), 365-372. 

[17] A. Meyer  and M. Pinelo, Enzyme-assisted extraction of antioxidants:release of phenols from      
vegetal matrixes, EJEAFChe.,7(8) (2008), 3217-3220. 

[18] C. Ough and H. Berg, The Effect of Two Commercial Pectic Enzymes on Grape Musts and 
Wines, Am. J. Enol. Vitic., 25(4) (1974), 208-211. 

[19] A. Parley, L. Vanhanen and  D.Heatherbell, The effect of pre-fermentation enzyme      
maceration on extraction and colour stability in Pinot noir wine,  Aust. J. Grape  Wine  Res., 
7(3) (2001), 146-152. 

[20] R. Pecket and C. Small, Occurrence, location and development of anthocyanoplasts,  
Phytochemistry, 19(12) (1980), 2571-2576. 

[21] I. Revilla, and M. Gonzàlez-SanJosé,  Addition of pectolytic enzymes: an enological      
practice which improves the chromaticity and stability of red wines, Int. J. Food Sci. Technol., 
38(1) (2002), 29-36. 

[22] P. Ribereau-Gayon, Y. Glories, A. Maujean and D. Dubourdieu,  Handbook of Enology,       
Wiley, Chichester, UK,  2006. 

[23] F. Rogerson, E. Vale,  H. Grande and M. Silva, Alternative Processing of Port-Wine Using 
Pectolytic Enzymes, Cienc. Technol. Aliment.,  2(5) (2000),  222-227. 

[24] I. Romero-Cascales,  J. Fernández-Fernández,  J. Roz-García, J. Lópezz-Roca and E. Gómez-
Plaza, Charactersation of the main enzymatic activities present in six commercial      
macerating enzymes and their effects on extracting colour during winemaking of Monstrell      
grapes, Inter. J. Food  Sci.  Technol.,  43(7) (2008), 1295-1305. 

[25] A. Ros Barcelo, A. Calderon, M. Zapata and R. Munoz,  The histochemical localization of 
anthocyanins in seeded and seedless grapes (Vitis vinifera),  Sci.  Hort.,  57(3) (1994), 265-
268. 

[26] K. Sacchi, L. Bisson and D. Adams,  A review of the effect of winemaking techniques      on      
phenolic extraction in red wines,  Am. J. Enol. Vitic., 56(3), (2005), 197-206. 

[27] C. Sims  and R. Bates,  Challenges to processing tropical fruit juices, banana as an    example,  
Proc. Fla. State  Hort. Soc., 107 (1994), 315-319. 



 

 Int. J. Pure Appl. Sci. Technol., 1(2) (2010), 127-136  

 

 

136 

[28] G. Vinci, S. Eramo, I. Nicoletti and D. Restuccia, Influence of environmental an technological 
parameters on phenolic composition in red wine,  J.COMMODITY SCI.     TECHNOL. 
QUALITY,  47(1 - 4) (2008), 245-266. 

[29] J. Whitaker, Pectin supstances, pectin enzymes and haze formation in fruit juices,       Enzyme 
Microb. Technol., 6 (1984), 341-349. 

[30] J. Wightman, S. Price, B. Watson and R. Wrolstad, Some Effects of Processing Enzymes on 
Anthocyanins and Phenolics in Pinot noir and Cabernet Sauvignon Wines, Am. J. Enol. Vitic., 
48(1) (1997), 39-48. 
 
 

 
 
 
 
 
 

 
  
 

 
 
 
 
 
 
 
 

 

 

 
 

 

 

                                                                                                      

 

 
 

 

 

 



 

 Int. J. Pure Appl. Sci. Technol., 1(2) (2010), 127-136  

 

 

137 

 

 


