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Enzyme Treatments to Avoid Madeirization in White Wine

ZHANG Chun— hui', ZHANG Jun— xiang2
( L College of Enology, Northwestern Science & Technology University of Agriculture & Foresty. Yangling, Shanxi 712100, China;
2. Department of Hort science, Ninxia Agricultural college, Yongning, Ningsia 750002, China)

Abstract: Madeirization in white wine was induced by polyphendl oxidation and subsequent reactions. Madeirization resulted in alass of freshness,
colour intensification, turbidity and off- flavour in wine. In order to avoid Madeirization, enzyme treatments provided with a prespective method. In
this paper, the mechanism of Madeirization, enzymes, polyphenols and enzyme oxidations which related to Madeirization were discussed. Comparison
between traditional methods and enzyme treatment processing tedhnology in white wine were also reviewed.
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