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The Formation of Aldehydes in the Brewery of Grape Wine
and Its Important Functions

Tran. by WEI Yun—ping and Revised by ZHAO Guang-ao
Liquor-making Science Department of Biological Engineering College of Jiangnan University Wuxi Jiangsu 214036 China

Abstract  Aldehyde is an important flavoring compound for grape wines. The biochemical composition process of aldehyde was intro-
duced  and the effects of SO, on aldehyde and the effects of aldehyde on the color and physical stability of grape wine were also
summarized. Finally the microbiological significances of aldehyde in the brewery of grape wine in practice were illustrated emphatically
in this paper. Tran. by YUE Yang
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