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Effect of m icro-oxygenation on polyphenol
and quality of cabernet sauvighon wne

L1 Hua', KANGWen-huai’, TAO Yong-sheng’, YANG Xuefeng’, DUAN Xue-rong’
(1 College of Enology, Northwest A&F University, Yangling, Shaanxi 712100, Chingz 2 COFCO Huaxia Greatvall Wine Ca Ltd ,
Changli, Hebei 066600, China)

Abstract: The micro-oxygenation technique(MO) is beneficial o the maturation of wine The effects of
MO on anthocyanin, color, tannins, HCI index, gelation index, polymerized pignents index, total phe-
nol, and organoleptic evaluation are studied The results showved thatMO was advantageous o trandomar
tion from the free anthocyanin to polymerized one, incrament and stability of color, enhancement of HCI
index and gelation index, polymerization of tannins, increment of polymerized index The result of orgar
noleptic evolution shoved that reaonable goplication of theMO technigue could make thewine ofter and
hamonious, and mprove the wine maturation
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