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Change of Resveratrol Content in the Brewing Process of Dry Red Wine

LI Jing, GAO Meiling and CHE Shuai
(Food Science and Engineering College, Liaoning Medical College, Jinzhou, Liaoning 121000, China)

Abstract: Cabernet sauvignon and Muscat were used as raw materials to produce dry red wine by single species fermentation. The change status of
resveratrol content during the fermentation was monitored directly by HPLC. Chief fermentation temperature controlled at 26 C, 60 mg/L SO,
added before chief fermentation, and 10 mg/L SO, added in late fermentation stage, which could effectively reduce resveratrol loss in the fermen-
tation. The total content of resveratrol after malolactic fermentation in dry red wine made by two different single species increased to 4.92 mg/ L
and 3.87 mg/ L respectively.
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