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Abstract: The difference of the interaction between p pounds and protein with diverse polymerization degrees in different red
wines was investigated to find out the-k€y components o stringé’ncy for improving the wine-making process and selecting grape varieties.
Using the different varieties of red wines as material, the phenoli¢ substances of wine were divided into three parts by C18 solid phase extraction
column: monophenols, oligomers and polymers. The contents of total phenols and total flavanols were determined. The interactions of different

phenolics and protein were ‘investigated by 'sedium dodecyl sulfate-polyacrylamide gel electrophoresis (SDS-PAGE) and fluorescent

spectrometry. There were signi ifferences in total phenols and total flavanols contents in red wines. The contents of total phenols and total

flavanols of pheriolic fragments ent degrees of polymerization in red wines were as follows: monophenols < oligomer < polymer. The

results of -PAﬁ and fluorescence spectrometry showed that the effect of high polymers on the protein was the strongest, and the effects of

monop@ls a

the wine had different effects on-the wine astringency. In the process of selecting grape varieties and improving the wine-making process, the

ligomiers in different wines on the protein presented variance. The composition with different degrees of polymerization in

control of the phenolic substance could be considered, especially for the regulation of the polymer.
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Table 1 Total phenolic contents of different wines and its components with

ent degrees of polymerization

K822 [TPC (mg/L GAE)]

e e & B
RI(E & FLF28) 229:+7.33° 346+10.72° 407+13.63f
R2(KH T 4% 2)08) 200:£0.41° 44144 30° 758+0.83°
R3()F R A F 2k T4 # 808) 172+6.75° 410+£10.08° 766+18.64°
RA(F B2k S AP H ) E) 180+3.97¢ 497+11.98* 963£10.72°
RS(#E IR 5] 2] 75) 1626+49.50° 174+3.53% 377+6.75° 550+4.59
R6(%£ 7R S duft F) £)78) 2076+7.07° 205+2.58° 410+£12.62° 618+9.29°
2181+155.56° 252+42.58° 425+10.75> 602+14.31°
1741+56.57° 160+3.59" 374+2.58° 488+5.02°

A F (p<0.05)

R2 AEBERHEASNEREESE

2 Total flavanols contents of different wines and its components with different degrees of polymerization

BRI EEAF([TFA (mg/L CTE)]

A - - —
bl S AREY %3 Bk
R1 895.39+12.82% 112.87+1.29° 244 47+5.85% 272.91£26.01¢
R2 776.24+67.08> 102.87+2.51¢ 286.45+21.34% 376.88+82.87*
R3 759.22426.56> 78.40+10.88" 281.63+2.83% 303.97+26.10®
R4 1015.8+136.89% 107.48+3.46% 329.00+20.43° 341.13+41.52*
RS 624.74+29.92° 92.38+1.77° 241.35+12.34° 207.23+22.30°
R6 952.31+7.07° 127.69+1.61° 302.62+22.37° 259.72+51.98¢
R7 1108.8+6.35° 169.61+5.22° 268.30+5.31 211.20+£24.58°
RS 601.67+89.75° 80.18+2.78" 199.22+5.13 270.35+£25.10°

E: RATRRFEAEFEXRENRFE (p<0.05).
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' E: a, b ERETE SAYE £BA0 L A4 SDS-PAGE
) Ao R AR ¢, d: R3 RG240 5 BSA 1E A 4 SDS-PAGE
Fo R EA; e, F: R6 TR JRAEE 455 BSA 15 49 SDS-PAGE

Fa kB EAE. MW, EAAFL8IhHTE.

% 3 T EImMEEEREESH SPI &
alues of different wines and and its components with different degrees of polymerization
SPIE (R EEART 2 H/% )

Pt _ _ _
] B EYr KE 5k
R1 52.39+2.84° 33.88+0.53¢ 26.00+£0.92°° 44.38+1.83°
R2 59.15+1.66° 25.89+0.81° 23.96+1.09° 36.08+1.23f
R3 86.35+3.41° 28.91+0.42° 29.97+0.644 67.73+1.18"
R4 91.50+0.63" 57.03+1.04° 68.35+2.95 98.85+1.77"
R5 41.42+1.808 40.70+0.75° 29.28+1.02¢ 67.66+0.63"
R6 83.73+0.60° 42.80+1.29° 45.200.66" 45.71+1.48¢
R7 73.7442.33° 38.65+0.55° 41.67+1.02° 63.311.56°
RS 47.63+1.03" 24.16+0.63" 27.19+0.34° 43.18+1.18°

E: RN REFEA £ FRRFKFE (p<0.05).
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Fig.2 Fluorescence spectra of the interactions amongst wines

and BSA
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