
    
      Skip to main content
    

    
  
      


    
      
    
  
    
  
    
  
                
    
      
  
    
  
      
  
  
    
Advertisement


  



  


  
  



  



    

  


  


  


  
  
    
  
    
  
                
    
      
  
    
  
        Main menu

    
  
  
    
  
    
  
      
  
  
    
  	Home
	Content	Current Volume
	AJEV and Catalyst Archive
	Best Papers
	ASEV National Conference Technical Abstracts
	Print on Demand


	Information For	Authors
	Open Access and Subscription Publishing
	AJEV Preprint and AI Software Policy
	Submission
	Subscribers	Proprietary Rights Notice for AJEV Online


	Permissions and Reproductions


	About Us
	Feedback
	Alerts
	Help
	Login
	 ASEV MEMBER LOGIN



  


  
  



  



  


  
  


  
        User menu

    
  
  
    
  
    
  
      
  
  
    
  	Log in



  


  
  



  
      
  
  
    
  


  
  



  



  


  
  


  
        Search

    
  
  
    
  
    
  
      
  
  
    
  Search for this keyword 
 







  


  
  



  
      
  
  
    	Advanced search

  


  
  



  



  


  
  




  



    

  



  
                
    
      
  
    
  
      
  
  
    [image: American Journal of Enology and Viticulture]  


  
  



  



    

  


  


  


  
      
  	    
  
    
  
                
    
          

  


  



  
    
  
                
    
      
  
    
  
      
  
  
    
  


  
  


  
      
  
  
    	Log in

  


  
  



  



    

  



  
                
    
      	 Follow ajev on Twitter
	 Follow ajev on Linkedin

    

  


  


  


  
  
    
  
        
            
        [image: American Journal of Enology and Viticulture]      

                

          



  
    
  
                
    
      
  
    
  
      
  
  
    
  Search for this keyword 
 







  


  
  



  
      
  
  
    Advanced Search
  


  
  



  



    

  


  


  

  
  
    
  
        
  
                
    
      	Home
	Content	Current Volume
	AJEV and Catalyst Archive
	Best Papers
	ASEV National Conference Technical Abstracts
	Print on Demand


	Information For	Authors
	Open Access and Subscription Publishing
	AJEV Preprint and AI Software Policy
	Submission
	Subscribers
	Permissions and Reproductions


	About Us
	Feedback
	Alerts
	Help
	Login
	 ASEV MEMBER LOGIN


    

  


  



  

  
  
  	      

    
      
    
      
        
    
  
    
                        
  
                
    
      
	  
		
		
			
			  
  
      
  
  
    
  
  
      Article

  
  
      Effect of Bentonite Fining on Odor-Active Compounds in Two Different White Wine Styles
  
    	Milena Lambri, Roberta Dordoni, Angela Silva, Dante Marco De Faveri

  
    	Am J Enol Vitic.  2010  61: 225-233  ; DOI: 10.5344/ajev.2010.61.2.225 

  
  
  


Milena Lambri 
1Food Technology Researcher, 2Ph.D. Student, 3Enology Professor, 4Food Technology Professor, Istituto di Enologia e Ingegneria Agro-Alimentare, Università Cattolica del Sacro Cuore, Via Emilia Parmense, 84, 29100 Piacenza, Italy.

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site
	For correspondence: 
milena.lambri@unicatt.it


Roberta Dordoni 
1Food Technology Researcher, 2Ph.D. Student, 3Enology Professor, 4Food Technology Professor, Istituto di Enologia e Ingegneria Agro-Alimentare, Università Cattolica del Sacro Cuore, Via Emilia Parmense, 84, 29100 Piacenza, Italy.

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site


Angela Silva 
1Food Technology Researcher, 2Ph.D. Student, 3Enology Professor, 4Food Technology Professor, Istituto di Enologia e Ingegneria Agro-Alimentare, Università Cattolica del Sacro Cuore, Via Emilia Parmense, 84, 29100 Piacenza, Italy.

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site


Dante Marco De Faveri 
1Food Technology Researcher, 2Ph.D. Student, 3Enology Professor, 4Food Technology Professor, Istituto di Enologia e Ingegneria Agro-Alimentare, Università Cattolica del Sacro Cuore, Via Emilia Parmense, 84, 29100 Piacenza, Italy.

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site




  


  
  



			

		

	
	
 	
	  
  
		
		
			
			  
  
      
  
  
    	Article
	Figures & Data
	Info & Metrics
	 PDF


  


  
  



  
      
  
  
    [image: Loading]

  
    
  
      
  
  
    Abstract
Bentonite fining is commonly used in the wine industry as a clarifying technique to remove proteins that are a potential source of haze in wines. Because of mutual flocculation with positively charged hydrocolloids and adsorption, bentonite interacts not only with proteins, but also with other molecules. Aroma depletion during fining is generally observed as a secondary, nonspecific effect of bentonite, but mechanisms and occurrence in white wines are not clear. The effect of fining on odor-active compounds of two white wines was examined using three samples of sodium bentonite applied at three different concentrations. Two Chardonnay wines were produced with different winemaking processes to obtain two wine styles. The period of aging on lees was adjusted to produce two different protein contents. Bentonite dose, bentonite sample, and wine style significantly affected the percent reduction of some odor-active white wine compounds during bentonite fining. Most of these volatiles were indirectly removed via deproteinization, as they can be fixed to macromolecules by weak bonds, and only a few odor-active molecules were directly removed by bentonite through adsorption. Moreover, low adsorbent amounts, useful to stabilize wine, did not significantly affect the concentration of the most odorous substances. Results suggested that the chemical nature, the hydrophobicity, initial concentration of wine odor-active compounds, and the abundance and nature of wine proteins are the “matrix factors” modulating the removal of wine odor-active compounds during bentonite fining.
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