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OBIJECTIVES

Effect of pectinases on clarification

The part of the process where the enzymes are added is very important.

Enzyme preparations are used instead of pure enzymes.

Pectinases improve the clarification, filtration and extraction of compounds that
contribute colour and flavour to the wine.

v’ Exogenous enzymes are used because the endogens do not resist the
winemaking conditions.

Enzymes can generate unwanted secondary compounds.

In the future, the aim is to improve the effectiveness of enzymes by modifying
the primary structure of these enzymes.
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