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Evaluation of pigments and astringent taste by non-enzymatic oxidationn in red
wine

HISAMOTO, MASASHI

3,200,000

pH

The red color of red wine is derived from anthocyanins contained in grape
skins. Anthocyanins are unstable compounds, and their color is affected by pH and S02.
In this subject, anthocyanins cross-linked with glyoxylate, which is formed from tartaric acid, a
major organic acid in grape juice, under non-enzymatic oxidation to form anthocyanin derivatives.
Furthermore, the anthocyanin derivatives produced by the cross-linking reaction with acetaldehyde
and glyoxylic acid were more resistant to S02 and heat than free anthocyanins and were stabilized in
the colored form. Furthermore, these pigments were formed during winemaking.
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