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Tab.1 Product information of dry red wine samples
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) A °

1 I g Bk 2013 bk 4 13.5 5.6
2 PiNESS 2013 e 3 13.0 6.0
3 e e B 2013 FHIME 12 13.5 6.2
4 FREIR-MEREEL 2013 EIRE 6 13.5 6.3
5 [EEDA 2013 ik 8 13.5 5.8
6 IREER 2013 B 0 13.0 6.1
7 DINEE S 2013 41 8 12.5 6.5
8 R 2013 T4 e 3 13.0 6.7
9 MR 2013 EIRE 0 12.5 6.0
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Linear relationship between ovalbumin

concentrations and absorbance
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Fig.2 Linear relationship between tannin
concentrations and absorbance
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Tab.2  Absorbance values of wine samples added different concentrations of ovalbumin

p(BIEEM)/ RE
(g'L7h) 1 2 3 4 5 6 7 8 9

0 2.7450  2.6500  2.5490  2.4700  2.4022 2.3159 2.1918 1.8926 1.3767

0.8 2.3224  2.2044  2.0290 2.0788 2.1101  1.9339  1.8052 1.7052  1.2594

1.6 2.2029  1.9168  1.8394  1.9624  1.9241 1.7889  1.6582  1.5471 1.1365
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4.8 1.9198  1.6425 1.6395 1.7005 1.6544  1.5324  1.4023  1.3505  1.3789
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8.0 1.8596  1.5660 1.5609 1.6615 1.5704 1.4616 1.5894  1.6101  1.5822
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Tab.3  Polyphenols, tannins, and astringency

scores of wine samples
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Tab.4 Correlation analysis of polyphenols, tannins, a values, and astringency scores of wine samples
Z ey ELS T B B afl

£ 1

By 0.907 ™ 1

B 0.438 0.436 1

TR 0. 882" 0.874* 0.594 1

LieRie 0.912* 0. 808 ** 0.433 0.922* 1

R 0.393 0.4 -0.582"* 0.193 0.356 1
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Astringency Analyzing of Dry Red Wines with Ovalbumin Assay

ZHANG Ran'?,  TIAN Tian', AN Ran', LIANG Yanying', TAO Yongsheng'*
(1. College of Enology, Northwest A & F University, Yangling 712100, China;
2. Ningxia Bureau of Grape Industry, Yinchuan 750001, China)

Abstract: In order to evaluate the astringency quality of dry red wine, nine kinds of red wines with dif-
ferent tannin contents from eastern Helan Mountain were collected. The polyphenols and tannin contents
of sample wines were detected. The sensory qualities of astringency of sample wines were quantified by
trained tasting panelists. Based on the principle of the reaction of saliva albumen and wine tannin, the
ovalbumin model solution (0 —8.0 g/L) was added to the wine, and the absorbance at 280 nm of each
supernatant was measured. The results showed that the dry astringency positively correlated with puckery
astringency, which positively correlated with polyphenols, tannin, and the @ values ( decline rate of
A, ). The velvety astringency was negatively correlative with bitter, and they weren’t correlative with dry
and puckery astringency, polyphenols, tannin and the a values. Velvety astringency maybe correlative
with appropriate oak ageing. The main sources of dry and puckery astringency of dry red wine were poly-
phenols and tannin. The method predicting wine astringency based on the albumen precipitate has the
limitation. Velvety astringency maybe from the soften process of tannin during the appropriate ageing

treatment.

Key words: red wine; astringency quality; tannin; polyphenols; mathematical relation
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