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Research progress on key technologies of wine quality control throughout the whole process

[ Abstract] In my country, the wine industry is in its infancy, the technical level is not very high, and the product quality will
be relatively poor. However, under the funding of many scientific research projects such as the state and the provincial and ministerial
departments, since the 1980s, after several decades, the key issues such as the climate region, wine brewing technology, and aging
technology of wine grapes have been launched. research, and obtained corresponding results. And based on this, the regional index
system of wine grape climate was established that conformed to the climate characteristics of my country, and the cultivation mode of
Climbing Dragon was created, which made wine production develop in the direction of mechanization and simplified optimization. Not
only that, my country has also established the Oeniococcus oenophilum resource bank, and obtained a new type of project inhibitor,
which truly guarantees the quality and style diversity of wine. In order to ensure the quality of our country's wine, it is necessary to carry
out the whole process of quality control. Based on this, this paper will also analyze the research progress of key technologies of wine
quality control in the whole process, in order to help put forward the aging process of wine at each stage, ensure the quality of wine, and
promote the long-term healthy development of the wine industry.
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