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Study of a new esterification mechanism of pectinase preparations in winemaking
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Ester compounds are important compounds as wine flavor. In this study, the
synthesis of phenolic acid ethyl esters (PEEs) may be catalyzed by cinnamoyl esterase in pectinase
preparations. Time intensity methology is useful for evaluation of wine flavor. The use of wine
yeast strains having phenolic off-flavor (POF) activity caused the production of POF and decreased
the production of PEEs.
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