
FOCUS ON
Enzymes

PECTOLYTIC ENZYMES AND FLOTATION

The first condition necessary for a successful flotation is the complete depectinization of the must.
WHY? Pectins are macromolecules capable of forming, in a water-based environment, a net that 
incorporates solid particles and other macromolecules, preventing their upward movement (or 
sedimentation, in case of static clarification).

Before proceeding with the flotation, it is advisable to check the complete depectinization by means 
of a simple alcohol test. The presence of flakes or hazes (figure 1) indicates the presence of pectins 
not yet hydrolysed.

Fig. 1: fully depectinised must (A).
Must with incomplete depectinization (B).
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WHAT ARE THE CHARACTERISTICS FOR “FLOTATION” ENZYMES?

The speed of action of the enzymes is a direct function of the dose, time and temperature 
of the medium (must). Under normal cellar conditions, the temperature of the must to be 
clarified is relatively low to avoid microbial proliferation. Ultrasi Flot, characterised by high 
endopolygalacturonase (PG) activity, guarantees the complete hydrolysis of pectins and the rapid 
decrease of viscosity.

Muscat must 
flotation –
dosage 2 g/hL.

In the case of flotation of aromatic varieties, low pH, unripe grapes, more difficult pectins can 
be present to hydrolyse. In this case, Ultrasi Extreme is the most suitable solution, thanks to the 
pectinlyase activity (PL) that accompanies the PG.
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