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Research Progress in Phenolic Compounds in Grape Wine

SHI Mingke, GUO Jinying, REN Guoyan, YI Junpeng and YIN Yong
(Food & Bioengineering Department, He'nan University of Science and Technology, Luoyang, He'nan 47100, China)

Abstract: Phenolic compounds, as the skeletal components in grape wine, play quite important roles. They not only could influence wine color,
wine taste, and wine aroma but also have antioxidation functions. In this paper, the research progress in main phenolic compounds and their roles
in grape wine was reviewed.
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