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Study on Microbial Disease of Grape Wine

WENG Hongzhen and CHENG Yufeng
(Baotou Light Industry Vocational Technical College , Baotou, Inner Mongolia 014030, China)

Abstract: Grape wine is alcoholic beverage fermented by fresh grape berries or grape juice. Quality deterioration of grape wine is mainly induced
by yeast, acetic acid and lactic acid bacteria. Prevention is the main measure to microbe disease of grape wine by counting microbe number and
stability testing to predict the possible occurrence of microbial disease. Besides, ensuring the quality of raw materials, controlling sanitary condi-
tions, and reasonable application of wine-making and storage technology could also effectively prevent microbial disease of grape wine.
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