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Table 1.  Properties of Glycosidases from various Microerganisms.
a-L-Arabinofuranosidase ~ a-L-Rhamnosidase B-D-Xylosidase B-Glucosidase
P. capsulata X91 P. angusta X349 C.utilis IFO 0639 D. hansenii Y-44

Molecular mass 250,000 90,000 92,000 92,000
Isoelectric point p/ 5.1 p/ 4.9 pl 5.6 pl/ 5.0
Optimum pH 6.0 6.0 6.0 7.0
pH stability 6.0 - 8.0 5.0-7.0 5.0-7.0 5.0-8.0
Optimum temperature 50C 40°C 40C 20C
Temperature stability below 30°C below 30°C below 30C below 30°C
Inhibitor Ccu”, Hg™, p-CMB*  Cu™,Hg",p-CMB*  Hg®,p-CMB* Cu*, Hg®, p-CMB*
Glucose 63% at 500 mM 76% at 500 mM 30% at 500 mM 85% at 500 mM
Ethanol 116% at 15% (w/v) 80% at 15% (w/v) 150% at 15% (w/v) 113% at 15% (W/v)

*p -CMB, p -chloromercuribenzoate

Table 2.  Analysis of Muscat Wines with Several Glycosidases

Wine Ethanol Reducing  Extract pH Total Wine
(%) Sugar (g/) (%) Acid (g/) quality*
None 12.5 2.1 22 3.36 7.4 3.6
o-L-Arabinofuranosidase 12.5 20 2.2 3.40 7.5 4.5
o-L-Rhamnosidase 12.5 2.1 2.2 341 7.5 44
B-D-Xylosidase 12.5 22 22 3.39 7.4 3.8
B-Glucosidase 12.5 2.0 2.2 342 7.5 43
Wine Monoterpenol (ug/l)

Linalool a-Terpineol Citoronellol Nerol Geraniol Total

None 234 67 82 96 166 645
o-L-Arabinofuranosidase 469 82 162 94 216 1069
a-L-Rhamnosidase 457 76 88 143 280 1044
B-D-Xylosidase 283 82 107 106 183 761
B-Glucosidase 394 35 36 78 486 1025

*Wine quality, high:5, low:1



