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Research progress of bioactive substances in wine and human health
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ABSTRACT: In recent years, China’s wine industry has entered a stage of rapid development. The support of a
series of policies and measures has promoted the high-quality development of the wine industry. Now, it has formed a
number of different wine regions and wine brands with different characteristics, which have been more and more
popular in China. On the basis of the previous research on grape varieties, wine type, region, taste, flavor, aroma
composition, and fermentation technology, the current wine-related research mainly focuses on its nutritional value
and health effects. This article introduced the main bioactive ingredients of wine, recapitulated the relationship
between different polyphenolic compounds and body health, and summarized the benefits of moderate drinking wine
on the prevention of cardiovascular disease, improving lipid metabolism, regulating sugar metabolism, antioxidant,
preventing obesity and other aspects. It is expected to provide theoretical support for further research on the
nutritional value of wine and human health, and provide new ideas for wine product development, deepen the wine
theory research and application research, and thus promote the healthy transformation and high-quality development
of the domestic wine industry.
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risk reduction and its related mechanisms!"®!
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Fig.3 Interaction of bioactive components in wine with active oxygen species and oxidative damage and its mechanism
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