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Disease & Deterioration of Grape Wine and the Relative Prevention Measures

LU Zheng-ging
(Department of Bioengineering, Jiangsu Food Science College, Huai'an, Jiangsu 223003, China)

Abstract: The reasons of the disease and deterioration of grape wine mainly covered the followings: 1. Inadequate control on technical condi-
tions; 2. Invasion of harmful microbes during the fermentation and storage; 3. Low alcoholicity during the storage which could not inhibit the
propagation of sundry bacteria; 4. Incorrect use of antiseptic agents; 5. Sanitary conditions in the production did not meet the requirements. The
examination methods of grape wine disease and deterioration included: 1. Observe wine color, smell wine aroma, and wine tasting; 2. Micro-
scope examination; 3. Determination of volatile acids content. We should adopt relative prevention measures according to the reasons of grape
wine disease and deterioration.
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