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Supplementary Material

SUPPLEMENTARY TABLE S1. Area (cm2) of the diffusible fraction (DF) and non-diffusible fraction (NDF)
of fining agents in presence of different tannic acid concentrations (20-500 pL) (diffusion assay).

Diffusible fraction (DF) Non-diffusible fraction (NDF)

Tannic acid (uL) Ovalbumin Casein Gelatin 1 Gelatin 2 Ovalbumin  Casein Gelatin 1 Gelatin 2

20+£00 a A20+01a A18+01aB10+01 a Ci0.0+£00d 00x00d 00+x00c 00x0.0

20 20£01 a A19+x02abA13+01bB08+x01bcCi0.0£00d 00x00d 00+x00c 00x0.0
40 20£00 a A19+01abA12+01¢cB08+0.0cdCi0.0+x00dB00+00d B04+x01 a A00x00B
60 20+01 a A17+01 b B00+£00dC09+01 b Di0.0+00dB0.0+00d B04+£0.1 a A00+00B
80 18+02abA14+01 ¢ B00+x00dC0.6+0.0d Di0.0£00dB0.0+00deB03+0.0b A0.0£0.0B
100 16+03 b A13+01c B0.0£00dC04+0.0 e DI0.0£00dB0.0£00 d B0.3+x0.0 b A0.0x0.0A
120 1.7+02 b A13+01 c B0.0x00dC04+0.1ef Di0.0£00dB0.0£00d B0.3+x0.0abA0.0x0.0A
180 16+01 b A13+01cdB0.0+£00dCO0.4+0.0ef DI0.0£00dC08+0.0 a A0.3+0.0 b B0.0£0.0C
240 09+03 c A11+x03d A00+x00dB05+01 e C08+01aA04+00b B03+£00b C00+x00D
300 00+£00 d B0.0+x0.0 e B0.0+x00dB0.4+0.1ef A0.7£02bA04+00 c B03+x00b B00x00C
400 0.0+£0.0 d B0.0+0.0 e B0.0+00dB0.4+0.1ef A05+01cA03+£00cdB03+0.0b B00+£00C
500 0.0+£0.0 d B0.0+0.0 e B0.0+00dB0.3+0.0 f A05+01cA03+00d B0.3+0.1b B00+00C

Figures represent mean + standard deviation (triplicates). Different small letters in single columns stand for significant
differences between concentrations of tannic acid. Different capital letters in single rows stand for significant differences
between fining agents (LSD Fisher. p < 0.05).

SUPPLEMENTARY TABLE S2. Area (cm?) of the diffusible fraction of fining agents in presence of different
tannic acid concentrations (20-500 L) (precipitation assay).

Tannic acid (uL) Ovalbumin Casein Gelatin 1 Gelatin 2
0 20+0.1 a A 2000 a A 19+01 a A 10101 a B
20 2.0+0.0 ab A 1900 ab A 14+01 b B 09+01 abc C
40 19+0.1 bc A 19+01 ab A 14202 b B 1001 ab C
60 18+0.1 cd A 1801 b A 05+£00 c¢c C 0901 bc B
80 1.7+£0.0 de A 15+01 ¢ B 00+x00 d D 08z%00 c C
100 16+£0.1 e A 14zx01 ¢ B 00+00 d D 0700 d C
120 16+0.2 e A 14x00 ¢ B 0000 d D 0600 d C
180 14+0.2 f A 12+02 d A 0000 d B 00zx00 e B
240 0.0+0.0 g B 10+02 e A 00+00 d B 0.0+£0.0 e B
300 0.0+£0.0 g 00+00 f 00+00 d 0.0+£0.0 e
400 0.0+£0.0 g 0.0+£0.0 f 0.0+x00 d 0.0£0.0 e
500 0.0+0.0 g 00+00 f 00+00 d 0.0+0.0 e

Footer is the same as in Table S1.

SUPPLEMENTARY TABLE S3. Area (cm?) of the diffusible fraction of fining agents in presence of different
seed extract concentrations (20-500 pL) (diffusion assay).

Seed extract (uL) Ovalbumin Casein Gelatin 1 Gelatin 2

0 21+03 a A 1802 a B 19+£02 a AB 11+02 a C
20 18+0.1 b A 1701 b A 1402 b B 03+x01 b C
40 16+0.1 bc A 1301 ¢ B 04100 ¢ C 03100 b C
60 14+01 cd A 11401 ¢ B 03200 ¢ C 03100 b C
80 12+0.2 de A 0800 d B 03+x00 c C 03+x00 b C
100 1.0+0.3 ef A 04201 e B 03+x01 ¢ B 03+00 b B
120 09+01 efg A 0400 e B 03200 ¢ B 03100 b B
180 09+0.2 fg A 0400 e B 03+00 ¢ B 03100 b B
240 0.8+0.1 fg A 04200 e B 03x00 ¢ C 03+x00 b C
300 1.0+0.2 ef A 04200 e B 03+x00 ¢ C 03+x00 b C
400 0.8+0.1 fg A 0400 e B 03+00 ¢ C 03100 b C
500 0.7+0.1 g A 0401 e B 0300 c¢c C 0300 b C

Figures represent mean + standard deviation (triplicates). Different small letters in single columns stand for significant
differences between concentrations of seed extract. Different capital letters in single rows stand for significant differences
between fining agents (LSD Fisher. p < 0.05).
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SUPPLEMENTARY TABLE S4. Area (cm?) of the diffusible fraction of fining agents in presence of different

seed extract concentrations (20-500 pL) (precipitation assay).
Seed extract (uL) Ovalbumin Casein Gelatin 1 Gelatin 2
0 20+00 a A 19+01 a A 2002 a A 12+03 a B
20 1.7+0.0 b A 1.7+01 b A 14+00 b B 00£00 b C
40 15+£00 c A 13%x01 <c¢ B 00+00 ¢ C 0000 b C
60 1.2+00 d A 11+00 d B 00+00 ¢ C 0000 b C
80 11+£0.0 de A 08+x00 e B 00x00 <¢ C 00+£00 b C
100 1.0+£0.0 de A 0.5%0.0 f B 0000 <c¢ C 00£00 b C
120 0.7+£0.3 g A 00x00 g B 0000 <c¢ B 00+00 b B
180 00+00 h 00+x00 g 00+x00 ¢ 00+00 b
240 0.0+0.0 h 0000 ¢ 0000 ¢ 00£00 b
300 0.9+0.2 ef A 0000 g B 00+x00 <c¢ B 00£00 b B
400 0701 g A 00x00 g B 00x00 <c¢ B 00+00 b B
500 08+0.1 fg A 00+x00 g B 0000 <c¢ B 00+00 b B

Footer is the same as in Table S3.

SUPPLEMENTARY TABLE S5. Area (cm?) of the diffusible fraction of Ovalbumin in presence of different
concentrations from seven wines (20-250 uL) (diffusion assay).

UL of wine Petit Verdot Carménere Malbec Cabernet Franc Tempranillo Sangiovese Sauvignon Blanc
250* 0.00+0.00 ¢ 0.00+0.00d 0.00+£0.00 d 0.00+£0.00 d 0.00+0.00 ¢ 0.00+0.00 ¢ 0.00+0.00 d

0 1.87+0.17a A 197+022a A 199+015a A 208+0.08a A 1.98+0.24a A 2.01+0.26a A 1.91+0.15 a AB

50 0.86 £ 0.06bAB0.99+0.10b A 097+0.09b A 1.07+0.15b A 0.94+0.18b A 0.94+0.14b A 0.95+0.14¢c A

100 0.79+0.02bAB0.88 + 0.05bc AB0.89 + 0.05bcAB0.75+0.13¢ B 0.77 + 0.08b AB0.92 + 0.11b A 0.92+0.15¢c A

150 0.80+0.08b B 0.87 +0.04bc AB0.83+0.13bc B 0.88+0.11cAB0.79+0.08b B 0.88+ 0.09b AB1.05+ 0.05bc A

200 0.76 £0.08b B 0.79+0.04 ¢ B 0.89+0.04bc B 0.81+0.10c B 0.73+0.18b B 0.89+0.15b B 1.10+0.06bc A

250 0.76 £0.08b C 0.78+£0.09 ¢ BC0.79+0.07 ¢ BC0.80+0.05¢cBC0.81 £+0.15bBC0.94 +0.11b B 1.14+0.10 b A

Figures represent mean * standard deviation (triplicates). Different small letters in single columns stand for significant
differences between increasing volumes of each wine. Different capital letters in single rows stand for significant differences
between wines for same volume (LSD Fisher, p < 0.05). * wine control (without fining agent).

SUPPLEMENTARY TABLE S6. Area (cm?) of the non-diffusible fraction of Ovalbumin in presence of different
concentrations from seven wines (20-250 pL) (diffusion assay).

pL of winePetit Verdot ~ Carméneére Malbec Cabernet Franc Tempranillo  Sangiovese Sa;\{;gr]]rgon
250* 0.00+0.00 b 0.00+0.00 c 0.00 £ 0.00b 0.00£000 ¢ 000+000 b 0.00£0.00b 0.00+0.00 b
0 0.00£0.00 b 0.00£0.00 c 0.00 £ 0.00b 0.00£0.00 ¢ 0.00+0.00 b 0.00+0.00b 0.00£0.00 b
50 0.47+£0.08 aA053£0.04 a A 050+0.09aA 046x003 bA 047+£0.09 aA052+0.01aA052+0.07a A
100 0.46+0.17 aA050+0.09ab A 043+0.04aA 0.49+0.05 abA 0.51+0.07 aA0.51+0.08aA 052+0.04a A
150 0.49+0.05 aA053+0.08a A 050+0.04aA 058+0.07 aA 052+0.04 aA0.49+0.07aA052+0.02a A
200 0.47+0.08 aA041+£0.06 b A 049+0.13aA 049+0.05 abA 0.46%+0.06 aA0.32+£0.28aA 0.00+0.00b B
250 0.50+£0.10 aA 0.45+0.08 ab A 0.46+0.06aA 049+0.10 abA 0.35+0.30 aA0.38+0.34aA 0.00+0.00b B

Footer is the same as in Table S5.


https://doi.org/10.20870/oeno-one.2023.57.2.7264

OENO One, 57(2).

SUPPLEMENTARY DATA
Obreque-Slier, E., Cortés-Araya, K., Medel-Maraboli, M., & Lépez-Solis, R. (2023). OE N
Different effectiveness of protein fining agents when tested for interaction and precipitation with tannic acid, a seed polyphenol extract and seven wines.
VINE A NIN
https://doi.org/10.20870/0eno-one.2023.57.2.7264 cutibes st o n e

SUPPLEMENTARY TABLE S7. Area (cm?) of the diffusible fraction of Ovalbumin in presence of different
concentrations from seven wines (20-250 L) (precipitation assay).

uL of

wine Petit Verdot Carménere Malbec Cabernet Franc  Tempranillo Sangiovese  Sauvignon Blanc
250* 000£000e 0 & 000£000d  000£000f  000£000d  000£000e  000%000 c

0 190:024a A ‘. oF a A 20240102 A 2040052 A 223047a A 19640192 A 182:031 aA
50 092+012b A 5F b A 104+013b A 109£009b A 112+014b A 107£013b A 097012 bA
100 063£006c By be A 083x017c A 082£006c A 081%005bc A 094+006bcA 094008 bA
150 036+016d D 5o* cd BC 0.78+014c BC 067+004d C 079%009bc BC 0.86+010cdB 105009 bA
200 000:000e E %% dBCD069£009c BC 0.56+005e D 059+001lc CDO075:004d B 104%0.12 bA
250 0.00£000e D Cpi* d B 065+007c B 0.00£000f D 052008c C 072+004d B 1123005 bA

Footer is the same as in Table S5.

SUPPLEMENTARY TABLE S8. Area (cm?) of the non-diffusible fraction of Ovalbumin in presence of different
concentrations from seven wines (20-250 pL) (precipitation assay).

pL of wine Petit Verdot Carménere Malbec Cabernet Franc Tempranillo ~ Sangiovese Sauvighon Blanc
250* 0.00£0.00 ¢ 0.00£0.00 d 0.00£0.00b 0.00+£0.00c 0.00+0.00b 0.00+0.00c 0.00+0.00 c
0 0.00£0.00 ¢ 0.00£0.00 d 0.00£0.00b 0.00+£0.00c 0.00+0.00b 0.00+x0.00c 0.00+0.00 c

50 0.56 £0.07 a A050+0.04 b A 0.56+0.10a A 0.55+0.09a A 0.55+0.04a A 0.53+0.03b A 0.54£0.07 b A

100 0.52+0.07 abB 0.60 £ 0.03 a AB0.56 + 0.03aAB0.54 +0.06 a AB0.52+0.04a B 0.65+0.13 a A 0.64+0.02 a A
150 0.46+0.10 b B0.51£0.07 b B 0.54+0.06aAB0.53+0.06 a B 0.55+0.09aAB0.67£0.10 a A 0.00+0.00 cC
200 0.00£0.00 c B0.46£0.08 bc A 0.50+0.08a A 0.50+0.06ab A 0.52+0.08a A 0.51+0.02b A 0.00£0.00 cB
250 0.00+0.00 ¢ C0.40+0.02 ¢ B 0.49+0.06aAB0.38+0.02b B 0.00+0.00b C 0.59 +0.03abA 0.00+0.00 c C

Footer is the same as in Table S5.

SUPPLEMENTARY TABLE S9. Area (cm?) of the diffusible fraction of Casein in presence of different
concentrations from seven wines (20-250 pL) (diffusion assay).

Cabernet Sauvignon

pL of wine Petit Verdot Carménére Malbec Franc Tempranillo  Sangiovese Blanc
250* 0.00 £ 0.00 + 0.00 = 0.00 = 0.00 £

000 ¢ 0.00 ¢ 0.00 ¢ 0.00%+0.00c 000 ¢ 0.00 ¢ 0.00+0.00 e
0 1.66 = 1.67 = 1.62 = 1.76 = 1.62 =

023 aA 026 aA 010 aA1l76+018aA 012 aA 007 aAl68+0.08 a A
50 0.28 = 0.28 = 0.29 = 0.34 % 0.30 %

006 bB 002 bB 006 bBO029+004bB 013 bB 006 bB0.61+£0.04 d A
100 0.34 0.27 = 0.30 = 0.30 = 031+

007 bB 005 bB 007 bBO030+003bB 003 bB 006 bB0.74+0.06bcdA
150 031+ 031+ 031+ 0.29 = 032+

005 bB 007 bB 008 DbBO031+005bB 003 bB 006 bBO071+0.11cdA
200 0.29 + 032+ 0.28 = 0.35% 031+

006 bB 006 bB 005 bBO035+008bB 008 bB 004 bB0.81+0.11 bc A
250 0.34 % 0.30 0.29 = 0.33% 034+

005 bB 008 bB 004 DbBO030+004bB 003 bB 003 bB086+0.11 b A

Footer is the same as in Table S5.
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SUPPLEMENTARY TABLE S10. Area (cm?) of the diffusible fraction of Casein in presence of different
concentrations from seven wines (20-250 L) (precipitation assay).

pL of wine  Petit Sauvignon
Verdot Carménere  Malbec  Cabernet Franc Tempranillo  Sangiovese Blanc
250* 0.00£0.00b 0.00+0.00b 0.00+0.00b 0.00+0.00b 0.00+0.00b 0.00+0.00b 0.00+0.00 d
0 142+0.09aA158+022aA155+0.17aA1.64+£023aA166+016aA148+0.11aA 1.67+0.25 a A
50 0.00£0.00b B 0.00 +0.00b B 0.00+0.00bB 0.00+0.00bB0.00+0.00bB0.00£0.00bB 0.64+0.05 ¢c A
100 0.00£0.00b B 0.00+0.00b B 0.00+0.00bB 0.00+0.00bB0.00+0.00bB0.00+0.00bB 0.74 £ 0.06 bc A
150 0.00£0.00b B 0.00+0.00b B 0.00+0.00bB 0.00+0.00bB0.00+0.00bB0.00+0.00bB 0.73£0.12 bc A
200 0.00£0.00b B 0.00 +0.00b B 0.00+0.00bB 0.00+0.00bB0.00+0.00bB0.00+0.00bB 0.85+0.07 b A
250 0.00 £ 0.00b B 0.00 +0.00b B 0.00+0.00bB 0.00+0.00b B0.00+0.00bB0.00+0.00bB 0.83+0.07 bc A

Footer is the same as in Table S5.

SUPPLEMENTARY TABLE S11. Area (cm?) of the diffusible fraction of Gelatin 1 in presence of different

concentrations from seven wines (20-250 uL) (diffusion assay).

pL of wine Petit Verdot

Carménere Malbec Cabernet Franc Tempranillo Sangiovese Sauvignon Blanc

250* 0.00+£0.00 e

0.00+0.00 e 0.00 £ 0.00d 0.00+0.00 e 0.00£0.00 f 0.00+0.00 d 0.00£0.00 d

0 162+0.12 aA166+0.04 a A 1.63+0.10a A 164+006 a A 166+0.11 a A 1.62+0.12 a A 1.64+0.08 a A
50 1.05+0.10 bC 1.11£0.08 b BC1.14+0.22bBC 1.13+0.11 bBC 121+0.09 bBC150+0.20 a A 1.37%0.19 ¢ AB
100 065+0.17 cC105+013bc B 1.10+£0.17b B 105013 b B 110+0.04 b B 1.16+0.22 b AB1.40+0.02bc A
150 0.32+£0.03 dD 0.88+0.05 ¢ C 0.94+0.06bBC 0.75+0.13 ¢ C 0.83+0.04 ¢ C 1.08+0.21 b B 143+0.14bc A
200 0.32+£0.07 dE 060+0.16 d C 0.67+0.20c C 0.38+£0.06 dDE 0.59+0.14 dCD0.99£0.09bc B 1.57+0.09ab A
250 0.25+0.08 dD 0.43+0.17 d CD0.49+0.15¢c C 0.34+0.04 dCD 0.33+0.04 eCD0.78+0.12 ¢ B 1.58+0.13ab A

Footer is the same as in Table S5.

SUPPLEMENTARY TABLE S12. Area (cm?) of the diffusible fraction of Gelatin 1 in presence of different
concentrations from seven wines (20-250 uL) (precipitation assay).

UL of wine  Petit Verdot

Carménere Malbec Cabernet Franc Tempranillo Sangiovese  Sauvignon Blanc

250*  0.00 +0.00d
0 1.63+0.06a
50 1.25+0.23b

100 0.83%0.16¢

150  0.00 = 0.00d

200  0.00+0.00d

250  0.00+0.00d

A
A
B
Cc
D

C

0.00 +0.00e 0.00 £0.00 d 0.00 £ 0.00d 0.00+0.00e 0.00+0.00d 0.00£0.00 d

1.72+0.16a A 1.71+0.13a A 169+0.16s A 1.65+0.08a A 158+0.05a A 162+0.08 a A
1.29+024b A 115%026b A 1.21+0.10b A 1.14+0.01b A 1.14+009b A 108+0.18 c A
1.02+0.06c AB 1.04 +£0.16bc AB 1.04 +0.15¢ AB 0.99 + 0.06c AB 1.06 + 0.19bcAB 1.17 +0.20 bc A
0.99+0.07c B 0.92+0.06bc B 0.88+0.04c B 0.95+0.15c B 1.04+£0.10bc B 1.39£0.18 abcA
0.78 £0.08d BC 0.83+0.11 ¢ BC0.00+0.00d D 0.70+0.08d C 0.96 £0.10bc B 1.35%0.25 abcA
0.00+0.00e C 0.00+0.00d C 0.00+0.00d C 0.00+0.00e C 090+021c B 145+0.25 ab A

Footer is the same as in Table S5.

SUPPLEMENTARY TABLE S13. Area (cm?) of the diffusible fraction of Gelatin 2 in presence of different
concentrations from seven wines (20-250 uL) (diffusion assay).

kl/vl}nc:ef Petit VVerdot Cag;zén Malbec C'zikr)glr’]r;et Terr”c())rani Sagg(:ov SaE\I/;gr;]r;on
250 OvEa 00E e 0% d oooxoone  G0F e O0F ¢ 000000
o MTEaa MIEaa M aa 10900 aa 0F aa 1085 4 A 10720060 A
o0 OUlFam GUE A LOTE AR 105e007 amB 0T aA NPF 2t 112x006 1A
00 71" b B o ¢ A o DA 0852004 bA T ba (LS DA 0955015 Ga
150 %0 D 083 o ap O70F o2 oe1:019 cBc %1F ca %01 2 A 088005 dA
200 O03F cp O g 0% ccooazs006 aop %0F dc O 2piigs014la
250 Ofg’f ¢ D Obf‘(ff dcD Obf‘gsi dC 033+004 d D 063.37i dcD ngf b B 1264006 a A

Footer is the same as in Table S5.
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SUPPLEMENTARY TABLE S14. Area (cm?) of the diffusible fraction of Gelatin 2 in presence of different
concentrations from seven wines (20-250 L) (precipitation assay).

pL of wine  Petit Verdot ~ Carméneére Malbec Cabernet Franc ~ Tempranillo Sangiovese Sauvignon Blanc
250* 0.00+0.00d 0.00+0.00 e 0.00+0.00 e 0.00+0.00 e 0.00+0.00 d 0.00+0.00 e 0.00+0.00 c

0 1.00+0.12a 107+0.18a A 1.06+005a A 110+009 a A 1.06+0.07 a A 118+0.09 a A 110+0.1l1ab A

50 0.88+0.10b 111+011a A 101+002a AB 1.01+0.08 bAB 1.00+0.11 a AB 1.06+0.12abc AB0.96+0.20 b AB

100 0.54+0.05c 0.96+0.06ab BC 0.92+0.11ab C 0.82+0.03 ¢ C 0.91+0.06 ab C 1.08+0.17 ab AB1.13+0.08ab A

150 0.00£0.00d 0.81+0.03bc BC 0.83+0.12bcBC 0.69+0.04 d C 0.75+0.17 bc C 0.96+0.01bcd AB1.09+0.18ab A

200 0.00 £ 0.00d 0.76 £0.08 ¢ BC 0.75+0.07 ¢ BC 062+002 d C 063+0.13 ¢ C 0.89+0.13cd B 1.13+0.11ab A

250 0.00+0.00d 0.58+0.10d C 055+0.17d C 0.00+0.00 e D 0.00+0.00 d D 0.85+0.10 d B 1.25+0.13a A

OO0o0OoOw>»

Footer is the same as in Table S5.
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