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Abstract: The research status of the determination methods of polyphenols antioxidation activity in grape wine was reviewed in this paper. Sev-

eral in vitro non-enzymatic methods for the determination of antioxidation activity were elaborated and their advantages and disadvantages were

compared. In addition, the application status and the prospects of the determination methods of polyphenols antioxidation activity at home and

abroad at present were analyzed.
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