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International Organisation .
ofvneandwine  For that reason the OIV working group on

@@ oenological tannins has been working on the study of
T the different functionalities of oenological tannins.

As a fruit of this research the OIV resolutions Oeno-Techno 17-
612 and 17-613 have been adopted by the 17™ General
Assembly of the OIV recognizing this new functionalities:

* Promoting the expression, stabilization and preservation of

color, thanks to its effect as copigments.

Gombau et al., (2016) BIO Web of Conferences, 7, 02033; Vignault, et al., (2019) BIO Web of Conferences, 12,
02005; Gombau et al., (2019) Oeno One, 3, 531-547; Vignault et al., (2019) Molecules, 24, 1448.

e Contributing to the antioxidant protection of components of
the must and wine, thanks to their capacity to consume

oxygen and theirlinhibitory action of laccase activity.

Navarro et al., (2016) Food Chemistry, 199, 822-827. Pascual et al., (2017) Food Chemistry, 234, 26-32; Vignault
et al., (2018) Food Chemistry, 268, 210-219; Vignault et al., (2019) Oeno One, 1, 27-38; Vignault et al., (2020)
Food Chemistry. Accepted
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Laccases (EC 1.10.3.2, p-diphenol: dioxygen oxidoreductases)
are multi-copper proteins that use molecular oxygen to oxidize
various aromatic and non-aromatic compounds by a radical-
catalyzed reaction mechanism.

Laccase

BJT" 4JP
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How can we avoid the damage caused by laccase?
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Measurement of Laccase activity

Vignault et al., (2019) Oeno One, 1, 27-38
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Experimental design

Vignault et al., (2019) Oeno One, 1, 27-38
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Impact of oenological tannins on laccase activity
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Influence of contact time on laccase activity

Vignault et al., (2019) Oeno One, 1, 27-38
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Antilaccase capacity; white winemaking
Vignault et al., (2019) Oeno One, 1, 27-38
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Antilaccase capacity; white winemaking

Vignault et al., (2019) Oeno One, 1, 27-38
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, red winemaking

Vignault et al., (2019) Oeno One, 1, 27-38
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Anti-Laccase capacity; red winemaking

Vignault et al., (2019) Oeno One, 1, 27-38
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Anti-Laccase capacity; red winemaking
Vignault et al., (2019) Oeno One, 1, 27-38
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Comprehension of action mechanisms of oenological
tannins on laccases produced by B. cinerea
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Comparison of the Laccase inhibitory effectiveness
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PAGE-SDS Electrophoresis
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