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Clarified Grape Seed Extract by Combined-enzyme Method
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Abstract

zyme for clarification effect of grape seed extract, at the appropriate temperature and room temperature effects, and non-optimal pH, appropriate

[ Objective ] To clarify grape seed extract and optimize process parameters. [ Methods] Selected fpectin and cellulose complex en-

pH, and compared clarification effect of grape seed extract and polyphenols and proanthocyanidins efficiency levels of complex enzyme. [ Re-
sults] The results showed the effect of enzyme clarifying the grape seed extract was greatly influenced by the temperature ; the effect of the adjus-
ted pH was not significant on the clarification result. Orthogonal showed the Best clarification process condition is pH 5.5, reaction temperature
45 °C, reaction time for 6 h, enzyme dose 60 mg/kg. Transmittance efficiency reaches 76% and the process does not affect the content of grape
seed polyphenols and proanthocyanidins. [ Conclusion] This study can provide certain basis for development and application of grape seed ex-

tract.
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