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Healthy Effects of Polyphenols in Red Grape Wine

CHEN Zeng- san
( Fermentation Engineering Research Institute of China tood Industry Association, Hangzhou, Zhejiang 310003, China)
Abstract: The Foreign researches indicated that polyphenols in grape wine could prevent the oxidation of IDL and arteriosclewsis, and inhibit platelet
aggregation so that the incidence of thombosis could be reduced. Red grape wine with its resveratol could inhibit carcinoma has the effects on pre
venting neuropathic diseases like senile dementia and Parkinson’s disease etc. and inhibiting proliferation of spimchaete. (Tran by YUE Yang)
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