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Study Progresses in Excessive Oxidation of Grape Juice
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Abstract Excessive oxidation of grape juice a new technique in the production of white grape wine was gradually val-
ued by wine-making technicians. In this paper the browning mechanism of flavonoid in grape wine was discussed the
technical operations involved in excessive oxidation such as supply quantity of oxygen oxygen delivery patterns analytic
control of oxygen and addition of SO, etc. were illustrated and the effects of excessive oxidation on microbes in wine and
the quality of grape wine such as wine taste ~ wine colority and wine aroma etc. were introduced. Besides the existed
problems in excessive oxidation and its application foreground were also described. Tran. by YUE Yang
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