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How do Accentuated Cut Edges and Macerating Enzyme affect Phenolic Compounds Extraction on ‘Marquette’ Wines?

Marguette is an interspecific hybrid red grape variety that can survive through the harsh and cold Table 1. Concentration of monomeric phenolic compounds after treatments applied at crushing « Overall, the ACE treatment had a greater impact
winter in the Midwest regions. However, ‘Marquette’ wines tend to be acidic and low Iin tannins, " | T | | o _ on both monomeric and polymeric phenolic
which negatively impacts wine quality. Time point Treatment 1ot flavan-3-0 Total flavonol Total anthocyanin compounds extraction than using pectinase
" - - P L epicatech L tin-3-glucosid L d mal
« Accentuated cut edges (ACE) and addition of macerating enzymes are a mechanical and a (mg/L epicatechin eq.) (mg/L quercetin-3-glucoside eq.) (mg/L oenin and malvin eq.) treatment.
biological process, which breaks grape skins into small fragments and degrades skin cell walls, ENZ 12.77 £ 8.68 a 1.01 £0.29 ab 270.46 £150.04 a « ACE treatment showed the ability to extract more
respectively. Crushing ACE 11.03+ 1257 a 1.65+0.36 a 311.42 £ 200.13 a anthocyanin and strongly improve the color
« Both winemaking techniques have shown an enhancement of extractability of skin-derived CTL 11.18+£9.37 a 0.92+0.09b 208.94 £ 129.25 a intensity at the begin of maceration. Although
condensed tannins from Vitis vinifera grapes [1,2]. However, further investigations are needed to ENZ 76.84+3.15Db 7.23+1.02a 552.77 £ 27.15a this effect was reduced over time.
elucidate the role of phenolic compounds and cell wall material on polyphenols extraction and on Bottling ACE 104.44 + 1.47 a 8.49 £ 0.69 a 547.22 £ 16.62 a « This study showed that ACE treatment applied
red wine quality made from cold-hardy grape varieties. CTL 68.85+0.94 c 7.16 £ 0.30 a 548.98 £ 14.15 a on ‘Marquette’ grapes at crushing improves the
« Considering the importance of astringency in wine quality, this study focused on using ACE and ENZ 86.26 £ 3.24 b 9.59+£0.91ab 334.42 £ 13.80 a extraction of phenolic compounds
pectinase addition at crush to extract more phenolic compounds from Marquette grapes and Aging ACE 117.05 £ 2.98 a 10.81 £ 1.18 a 333.73 £ 18.86 a « The content of tannins was very low in wines
Improve Marguette red wine quality. CTL 75.02+£0.86 C 8.55+0.64 Db 328.43 £ 18.09 a whatever the technique applied and further work

will be focusing on the sensory perception of

« At bottling and after aging, ACE-treated wines showed the highest concentrations of flavan-3-ols and flavonols,

MATE R IA L S A N D M ETH O DS followed by ENZ treated wines compared to the control wines (Table 1). However, no significant difference in total wines, including astringency mouthfeel,
free anthocyanin content were found between treatments. * This ACE technique FOUId be U,Sed by the
g ; - Industry to enhance ‘Marquette’ wine color
. stability.
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