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The Present Situation of Aroma Components in Wines

ZHANG Yaru' , HOU Xujie?
(1. College of Life Science, Tarim University, Alar, Xinjiang 843300; 2. College of Life Science, Tarim University/Xinjiang Prodution and
Construction Group Key Laboratory of Agricultural Products Processing in Xinjiang South, Alar, Xinjiang 843300)

Abstract : Among the factors contribution to wine complexity and quality, wine aroma is one of the most important factors,

and also the key to evaluate the vinosity. Analysis of wine aroma is an important means for improving and monitoring

aroma quality. In this paper, the origin of wine aroma, and the results and analytic techniques of varieties wine aroma

components were reviewed. The prospects of the research direction in wine aroma components had been depicted, to

promote the further studies of wine aroma.

Keywords : wine;aroma components;origin;analytic methods
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