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Flavors of Grape Wine and Its Improvement Approaches

CHEN Juan, DU Mu-ying and KAN Jian—quan
(Food Science College of Southwest Agriculture University, Beibei, Chongqing 400716, China)

Abstract: The flavor of grape wine is mainly formed by flavoring substances in grape wine. Flavoring substances
contents and their proportioning finally decide grape wine characteristics. The features of grape wine flavor mainly
present as color, aroma and taste. And flavoring substances in grape wine mainly come from grape fruits and
metabolites by yeast fermentation. Application of flavoring enzyme hydrolysis and pectase lixiviation could effectively
distill the original flavoring substances in grape fruits. And inducement of malic acid-lactic acid fermentation and
proper control of redox potential during grape wine aging period could increase flavoring substances in grape wine
and harmonize grape wine taste and improve grape wine quality. (Tran. by YUE Yang)
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