
FA Qs

AU TO MA TED ANAL Y SIS

OF YEAST COUNT AND VIABILITY

TECHNICAL BULLETIN

20 JANUARY 2011

MONITORING LACCASE IN
JUICE AND WINE

ETS Laboratories o�ers the availability of an improved method 

for measuring laccase activity. �e current commercially 

available laccase assay kit does not function reliably in the 

presence of moderate SO2 levels (20-50 mg/L). �e new ETS 

assay is not compromised by these levels of SO2 and enables 

detection of laccase on incoming juice samples, as well as 

throughout the wine making process. 

SIGNIFICANCE OF LACCASE IN WINE

Laccase is an enzyme primarily associated with grapes rot 

that is caused by Botrytis cinerea. Laccase negatively impacts 

wine by causing premature browning in bottled white wine 

and color degradation in red wine. Laccase converts phenolic 

compounds to quinones, that polymerize in the presence 

of oxygen. �e polymerized quinones form pigmented 

compounds associated with laccase-induced browning and 

discoloration.

CONSEQUENCES AND APPLICATIONS

Wines containing laccase should be maintained in a reductive 

state to minimize browning and discoloration, and should 

not be blended with wines that do not contain laccase.  Early 

detection of laccase enables winemakers to take appropriate 

actions to segregate the a�ected lots and minimize the impact 

of laccase on the �nal wine product.  Laccase levels in wine 

impact wine production and storage in a winery.
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ANALYTICAL DETAILS JUICE WINE

SAMPLE SIZE REQUIRED 5 mL 5 mL

TARGET RESPONSE TIME 1 day 1 day
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