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Rezumat
In aceasta lucrare este prezentat efectul folosirii enzimelor asupra calitatii vinurilor, rezultatele

studiului a diferitor tipuri de enzime si implementarea lor in tehnologiile de producere a vinurilor.
Obiectul cercetarii a constituit: mai multe enzime din diferite clase, enzimele pectice si actiunea lor
asupra evolutiei compusilor fenolici din vinurile rosii, intensitatea culori, tonul, antocianii, indexul
total al polifenolilor, polimerii rosii si bruni, deasemenea sa studiat efectul enzimelor pectice asupra
proprietatii de spumare a musturilor si vinurilor materie prima pentru spumante. Efectul folosirii
simultant a citorva enzime de macerare, asupra compozitiei aromatice a vinurilor albe. Folosirea
enzimelor B-glucanazice, actiunea lor asupra procesului de autoliza a drojdie la vinurile rosii.
Actiunea enzimelor glicozidazice asupra continutului de arome varietale in vinurile albe

Ca metode de cercetare au fost utilizate: determinarea continutului de antociani din struguri si
vinuri, determinarea intensitatii culorii, continutul de compusi varietali, compusii aromatici
secundari, continutul de polifenoli etc. bazate n principal pe metode de cercetare cromatografice .

In urma cercetarilor s-au analizat rezultatele si pe baza lor s-au efectuat Interpretari.



Abstract

This work presents the effect of using enzymes on wine quality, the findings of different types
of enzymes and their implementation in production of wines. The object of the research was:
several enzymes of different classes, pectin enzymes and their action on the evolution of phenolic
compounds in red wines, color intensity, tone, anthocyanins, index of total polyphenols, the
polymers red and brown, also studied the effect of pectic enzymes on foaming property of musts
and wines, raw material for sparkling. The effect of using several maceration enzyme-simultaneous,
on the composition of aromatic white wines. Using B-glucanase enzymes, their action on the
process of autolysis of yeast in red wines. Glucosidase enzyme action on the content of white wine
varietal flavors

As research methods were used: determination of anthocyanins in grapes and wine,
determination of color intensity, variety of compounds content, secondary aromatic compounds,
polyphenol content etc. The investigations were analyzed based on the results and their

interpretation were performed.
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