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Analysis of BSA-non-precipitable tannin in red wine and its possible role on
palatability
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3,600,000

BSA

BSA
BSA BSA

Tannin is a one of the most important polyphenols in red wine because it
evoke astringency sensation. This sensation is known to cause by the formation of insoluble complex
with tannin and proteins in saliva. Using this unique character of tannin, a method was developed to

measure the concentration of tannin in wine. In this method, bovine serum albumin (BSA) is added as
protein to wine and measuring precipitated tannins. We firstly found that there were many tannins
that has poor precipitate ability with BSA in red wine. The exsistence of this unprecipitable tannin
with protein may have no astringent sensation, and will affect the taste of red wines.
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